
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.
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.
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Safety instructions
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.

• 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.

• Do not let children play with the appliance.
• Keep all packaging away from children.
• If 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.
• Do not install or use a damaged appliance.
• Obey the installation instruction supplied with 

the appliance.
• Keep the minimum distance from the other 

appliances and units.

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

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

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

• 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.

• If 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.

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

• 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.

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

• Before every wiring make sure the main terminal 
of the appliance is not live.

• Make sure the appliance is installed correctly. 
Loose and incorrect plug and socket can make 
the terminal become too hot.
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• Make sure that a shock protection is installed.
• Do not let the electrical supply touch the 

appliance or hot cookware, when you connect 
the appliance to the near sockets.

• Do not let the electrical supply cord tangle.
• Use a strain relief clamp on cable.
• Use the correct mains cable.
• 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.

• 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.

• 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.

• Use this appliance in a household environment.
• Do not change the specification of this 

appliance.
• Do not use an external timer or a separate 

remote-control system to operate the appliance.
• Do not let the appliance stay unattended during 

operation.
• Do not operate the appliance with wet hands or 

when it has contact with water.
• Do not put cutlery or saucepan lids on the 

cooking zones. They can become hot.
• Set the cooking zone to "off" after each use. 

Do not rely on the pan detector.
• Do not use the appliance as a work surface or 

as a storage surface.
• If 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.

• 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.

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

1 Induction cooking zone

2 Induction cooking zone

3 Control panel

Control panel layouts

Sensor field Function

1 To activate and deactivate the appliance

2 Sets all operating zones to a keep warm setting

3 To increase or decrease the time

4 Control bar To set a heat setting

5 To set the timer function

6 To activate the Sensefry function

EHI8255BE

1 2 3 3

4 56

EHI8255BE

1 2

3
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OPERATING INSTRUCTIONS

Heat setting displays

Display Description

The cooking zone is deactivated

The cooking zone operates

Sets all operating zones to a keep warm setting

The automatic heat up function operates

Power function operates

 + digit There is a malfunction

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

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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On and off
Touch  for 1 second to activate or deactivate the 
appliance.

Automatic switch off
The function deactivates the appliance automatically if:

• All cooking zones are deactivated (  ).

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

• 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.

• 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.

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

• 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

Heat setting

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.

OPERATING INSTRUCTIONS (CONTINUED)
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Automatic heat up

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. Touch  (  comes on in the display).

2. Immediately touch the necessary heat setting. After 
3 seconds  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 10 minutes at most. After that the induction cooking 
zone automatically switches back to heat setting . To 
switch on, touch ,  comes on. To switch off, touch a 
heat setting between  and .

Count down timer
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  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 (  -  minutes). When the indicator 
of the cooking zone flashes slower, the time counts 
down.

• Checking the remaining time: select the cooking 
zone with . 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 .  
Touch —. The remaining time counts backwards to 

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

 does not stop the timer function.

• To activate this function touch .  comes on.

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

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

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

• Touch  for 4 seconds. The symbol  comes on.

• Stop the hob with .

Switching off the child safety device:

• Start the hob with . Do not set the heat settings. 
Touch  for 4 seconds. The symbol  comes on.

• Stop the hob with .

Overriding the child safety device for one cooking session:

• Start the hob with . The symbol  comes on.

• Touch  for 4 seconds. Set the heat setting in less 
than 10 seconds. You can operate the hob.

• When you stop the hob with , the child safety 
device operates again.
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EHI8255BE SenseFry function

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. 
You can set the function for the corresponding cooking 
zone of the hob.

CAUTION! Use laminated pans only with low heat 
setting level to prevent overheating and damage of the 
cookware.

To activate the function:

1.  Put an empty pan on the corresponding 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 0 of the corresponding 
cooking zone or touch .

OPERATING INSTRUCTIONS (CONTINUED)
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  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:
• correct: cast iron, steel, enamelled steel, stainless 

steel, the bottom made of multi-layer (with 
'induction-ready' mark from the manufacturer).

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

Cookware is correct for an induction hob if:
• some water boils very quickly on a zone set to the 

highest heat setting.

• a magnet pulls on to the bottom of the cookware.

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.

   MAGNET STICKS

Cookware base material 
has good magnetic 
characteristics.

   MAGNET FALLS

Cookware base material 
is non-magnetic.

  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:

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

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

• humming: you are using high power levels.

• clicking: electric switching is occuring.

• hissing, buzzing: the fan is operating.

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

If 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
• If it is possible, always put the lids on the cookware.

• Put cookware on a cooking zone before you start it.

• 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.

HELPFUL HINTS AND TIPS
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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 (no 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.

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 
sausages, minced meat

4 - 6

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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HELPFUL HINTS AND TIPS (CONTINUED)

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 
setting

Use to: Time Hints Nominal 
power 
consumption

1

Keep cooked foods warm as required Cover 3%

1-2 Hollandaise sauce, melt: butter, 
chocolate, gelatine

5 - 25 min Mix occasionally 3-8%

1-2 Solidify: fluffy omelettes, baked 
eggs

10 - 40 min Cook with a lid on 3-8%

3 Simmer rice and milk based 
dishes, heating up ready-cooked 
meals

25 - 50 min Add at least twice as much 
liquid as rice, stir milk 
dishes part way through

8-13%

4 Steam vegetables, fish, meat 20 - 45 min Add some tablespoons of 
liquid

13-18%

5 Steam potatoes 20 - 60 min Use max. 1/4 L water for 
750 g of potatoes

18-25%

5 Cook larger quantities of food, 
stews and soups

60 - 150 min Up to 3 L liquid plus 
ingredients

18-25%

6-7 Gentle fry: escalope, veal cordon 
bleu, cutlets, rissoles, sausages, 
liver, roux, eggs, pancakes, 
doughnuts

as necessary Turn halfway through 25-45%

7-8 Heavy fry, hash browns, loin 
steaks, steaks

5 - 15 min Turn halfway through 45-64%

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

100%

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.
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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 sausages, 
minced meat

4 - 6

Steak rare 7 - 9

Vegetables Heat setting level

Fried potatoes, raw 1 - 3

Fried potatoes patty 4 - 6

Vegetables 4 - 6

  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 a ruler 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.

a. The pan is incorrect if you can put the coin between 
the ruler and the pan.
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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
1. Remove immediately: melted plastic, plastic foil, 

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.

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 is minimal, 
simply wipe off with a dry 
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.

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

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.

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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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.

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

• The keep warm function 
operates. 

• 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”.

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”.



15

Problem Possible cause Remedy

 comes on • No cookware on the cooking 
zone. 

Put cookware on the cooking zone. 

• Incorrect cookware. Use the correct cookware. 
• The diameter of the bottom of 

the cookware is too small for the 
cooking zone. 

Use larger diameter cookware.

• The cookware do not cover the 
cross.

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.

 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.

TROBLESHOOTING (CONTINUED)
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INSTALLATION

 WARNING!

Refer to "Safety instructions" 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
• The hob is supplied with a connection cable, to 

replace the damaged cable, use the correct mains 
cable of H05V2V2-F or H05RR-F temperature rating 
90°C(or higher) 3×2.5mm2 with an all-pole 20A 
breaker.

=

=

630~770        m+1 m

 

800

4
8

0

630 +1

3
5

0+
1

4
5

0-
1

770 -1

55

min.8mm

min.25mm

The position of glass panel

The maximum cutout

The minimum cutout

min. 
60mm

min. 
25mm

* Note: 

• Installation diagram for reference only

• 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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TECHNICAL INFORMATION

Model. 

Ser.Nr. 

ELECTROLUX

Voltage (volts) 220-240

Frequency(Hz) 50-60

Induction 3650W

Cooking zone Nominal Power 
(Max heat setting) (W)

Power Function 
activated (W)

Power function 
maximum duration 
(min)

Minimum 
cookware 
diameter (mm)

left 2000 W 3200 W 10 125-210

right 2000 W 3200 W 10 125-210

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 .

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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NOTE



19

NOTE



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.
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Electrolux Warranty CUSTOMER CARE CENTER

Indonesia
Layanan Langsung Konsumen: 08041119999 PT.

Electrolux Indonesia 

Electrolux Building

JI.Abdul Muis No.34, Petojo Selatan, Gambir Jakarta

Pusat 10160

Email:customercare@electrolux.co.id SMS:

0812.8088.8863

WA : 0811.8339.777

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

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

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

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

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



สบายใจไรก้งัวล
ลงทะเบยีนเครือ่งของคณุวนันี้
ร้บขอ้มล่การอป้เดตเกีย่วกบ้บรกิารเพือ่ช้วีติทีด่ขี ึ�น	
ประกาศดา้นคู่วามปลอดภย้	และเลอืกซื�ออปุกรณเ์สรมิ

1. เปิิดแอปิกลอ้งในสมารท์
โฟนของคณุ แลว้เล็งไปิที่
รหสั QR เพือ่สแกน
รหส้	QR	การลงทะเบยีน
ผู้ลติภณ้ฑอ์ย่ท่ีพ่ื�นผู้วิดา้น
บนหรอืดา้นลา่งของเคู่รือ่ง

2. แตะการแจง้เตอืนหรอื
ลงิกเ์พือ่เปิิดแบบฟอรม์
ลงทะเบยีน

EHI8255BE

TH	 เตาแมเ่หล็กไฟฟ้า การตดิต้ �งและคู่่ม่อืผู้่ใ้ช้ ้

3. กรอกรายละเอยีดของคณุแลว้เพลดิเพลนิไปิ
กบัความสบายใจไรก้งัวล
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คู่�าแนะน�าดา้นคู่วามปลอดภย้
กอ่นการตดิต้ �งและใช้ง้านเคู่รือ่ง	กรณุาอา่นคู่�าแนะน�าที่
ใหม้าอยา่งละเอยีด	ผู้่ผู้้ลติจะไมร้่บผู้ดิช้อบหากการตดิต้ �ง
และการใช้ง้านเคู่รือ่งทีไ่มถ่ก่ตอ้งท�าใหเ้กดิการบาดเจ็บ
และคู่วามเสยีหาย	เกบ็คู่�าแนะน�าไวก้บ้เคู่รือ่งเสมอเพือ่
การอา้งองิในอนาคู่ต

คู่วามปลอดภย้ของเด็กและบคุู่คู่ลทีม่คีู่วามเสีย่ง
ค�าเตอืน! ความเสีย่งตอ่การขาดอากาศหายใจ 
ไดร้บับาดเจ็บ หรอืทพุพลภาพถาวร

• อยา่ปลอ่ยใหบ้คุู่คู่ลหรอืเด็กทีม่ปีระสาทสม้ผู้้ส
รา่งกายบกพรอ่ง	การท�างานของจติใจบกพรอ่ง	หรอื
ขาดประสบการณแ์ละคู่วามร่ใ้ช้เ้คู่รือ่งนี�	บคุู่คู่ลเหลา่
น้�นตอ้งไดร้้บการดแ่ลหรอืคู่�าแนะน�าการใช้ง้านเคู่รือ่ง
โดยบคุู่คู่ลทีร้่บผู้ดิช้อบดา้นคู่วามปลอดภย้

• อยา่ปลอ่ยใหเ้ด็กเลน่เคู่รือ่งนี�
• เกบ็บรรจภุณ้ฑท์้ �งหมดใหห้า่งจากเด็ก
• หากเคู่รือ่งมอีปุกรณป้์องกน้เด็ก	เราขอแนะน�าใหคู้่ณุ

เปิดใช้ง้านอปุกรณด์ง้กลา่ว

การตดิต้ �ง
ค�าเตอืน! ตอ้งตดิต ัง้เครือ่งนีโ้ดยบคุคลทีม่ ี
คณุสมบตัเิหมาะสมเทา่น ัน้

• แกะบรรจภุณ้ฑท์้ �งหมดออก
• หา้มตดิต้ �งหรอืใช้เ้คู่รือ่งทีเ่สยีหาย
• ปฏิบิต้ติามคู่�าแนะน�าในการตดิต้ �งทีใ่หม้าพรอ้มกบ้

เคู่รือ่ง
• ร้กษาระยะหา่งข้ �นต�า่ระหวา่งเคู่รือ่งกบ้อปุกรณอ์ืน่	ๆ

• ใช้คู้่วามระมด้ระวง้ทกุคู่ร้ �งทีเ่คู่ลือ่นยา้ยเคู่รือ่ง
เนือ่งจากเคู่รือ่งมนี��าหน้กมาก	สวมถงุมอืนริภย้ทกุคู่ร้ �ง

• ปิดผู้นกึพื�นผู้วิตด้ดว้ยวส้ดเุคู่ลอืบเพือ่ป้องกน้
คู่วามช้ื�นทีอ่าจท�าใหเ้กดิอาการบวมได ้

• ป้องกน้ไมใ่หด้า้นลา่งของเคู่รือ่งสม้ผู้้สกบ้ไอน��าและ
คู่วามช้ื�น

• หา้มตดิต้ �งเคู่รือ่งใกลก้บ้ประตห่รอืใตห้นา้ตา่ง	การท�า
เช้น่นี�เป็นการป้องกน้ไมใ่หเ้คู่รือ่งคู่ร้วทีร่อ้นหลน่ลง
มาจากเคู่รือ่ง	เมือ่ประตห่รอืหนา้ตา่งเปิดอย่่

• หากตดิต้ �งเคู่รือ่งเหนอืลิ�นช้ก้	ตรวจสอบใหแ้น่ใจวา่มี
ช้อ่งวา่งระหวา่งดา้นลา่งของเคู่รือ่งกบ้ลิ�นช้ก้ดา้นบน
เพยีงพอส�าหร้บการไหลเวยีนของอากาศ

• การร้บประกน้จะไมคู่่รอบคู่ลมุคู่วามเสยีหายทีเ่กดิ
จากการขาดพื�นทีร่ะบายอากาศทีเ่พยีงพอ

• ดา้นลา่งของเคู่รือ่งอาจรอ้นได	้เราขอแนะน�าใหต้ดิ
ต้ �งแผู้งก้ �นทีไ่มต่ดิไฟใตเ้คู่รือ่งเพือ่ป้องกน้คู่วามรอ้น
ดา้นลา่ง

การเช้ือ่มตอ่ระบบไฟฟ้า
ค�าเตอืน! ความเสีย่งตอ่การเกดิไฟไหมแ้ละไฟ
ฟ้าช็อต

• การเช้ือ่มตอ่ระบบไฟฟ้าท้ �งหมดตอ้งด�าเนนิการโดย
ช้า่งไฟฟ้าทีม่คีู่ณุสมบต้เิหมาะสม

• กอ่นเดนิสายไฟทกุคู่ร้ �ง	จะตอ้งตรวจสอบใหแ้น่ใจวา่
ข้ �วตอ่หลก้ของเคู่รือ่งไมม่กีระแสไฟฟ้า

• ตรวจสอบใหแ้น่ใจวา่เคู่รือ่งไดร้้บการตดิต้ �งอยา่งถก่
ตอ้ง	ปล้๊กและเตา้เสยีบทีห่ลวมและไมถ่ก่ตอ้งอาจ
ท�าใหข้้ �วตอ่รอ้นเกนิไป

• ตรวจสอบใหแ้น่ใจวา่ตดิต้ �งอปุกรณป้์องกน้ไฟฟ้า
ช้อ็ตแลว้

สารบญ้

อาจมกีารเปลีย่นแปลงโดยไมต่อ้งแจง้ใหท้ราบลว่งหนา้

คู่�าแนะน�าดา้นคู่วามปลอดภย้	 23
รายละเอยีดผู้ลติภณ้ฑ	์ 25
คู่�าแนะน�าการใช้ง้าน	 26
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• อยา่ใหส้ายจา่ยไฟสม้ผู้้สกบ้เคู่รือ่งใช้ไ้ฟฟ้าหรอื
เคู่รือ่งคู่ร้วทีร่อ้น	เมือ่คู่ณุเช้ือ่มตอ่เคู่รือ่งใช้ไ้ฟฟ้ากบ้
เตา้ร้บทีอ่ย่ใ่กลเ้คู่ยีง

• อยา่ปลอ่ยใหส้ายจา่ยไฟพ้นกน้
• ใช้ต้ว้ยดึจ้ดระเบยีบบนสายไฟ
• ใช้ส้ายไฟหลก้ทีถ่ก่ตอ้ง
• ตรวจสอบใหแ้น่ใจวา่ไมก่อ่ใหเ้กดิคู่วามเสยีหายตอ่

ปล้๊กหลก้และสายไฟหลก้	โปรดตดิตอ่ฝ่ายซอ่มบ�ารงุ
หรอืช้า่งไฟฟ้าเพือ่เปลีย่นสายไฟหลก้ทีช่้�ารดุ

• การตดิต้ �งระบบไฟฟ้าตอ้งมอีปุกรณแ์ยกวงจรซึง่ช้ว่ย
ใหคู้่ณุสามารถปลดเคู่รือ่งใช้ไ้ฟฟ้าออกจากแหลง่
จา่ยไฟหลก้ไดใ้นทกุ	ๆ	จดุ	อปุกรณแ์ยกวงจรตอ้งมี
คู่วามกวา้งของช้อ่งเปิดหนา้สม้ผู้้สอยา่งนอ้ย	3	มม.

• ใช้อ้ปุกรณแ์ยกวงจรทีถ่ก่ตอ้งเทา่น้�น:	สะพานไฟหรอื
คู่ท้เอาต	์ฟิวส	์(ฟิวสช์้นดิไขสกรจ่ะตอ้งมกีารถอด
ออกจากทีย่ดึ)	ตว้ตด้กระแสลงดนิ	และตว้น�าไฟฟ้า

ใช้ ้
ค�าเตอืน! ความเสีย่งในการบาดเจ็บ แผลไหม ้
หรอืไฟฟ้าช็อต

• เคู่รือ่งนี�มไีวส้�าหร้บใช้ใ้นคู่ร้วเรอืน
• หา้มเปลีย่นแปลงขอ้มล่จ�าเพาะของเคู่รือ่งนี�
• หา้มใช้ต้ว้จ้บเวลาภายนอกหรอืระบบคู่วบคู่มุระยะ

ไกลทีแ่ยกตา่งหากเพือ่คู่วบคู่มุการท�างานของเคู่รือ่ง
ใช้ไ้ฟฟ้า

• อยา่ปลอ่ยเคู่รือ่งทิ�งไวข้ณะทีย่ง้ท�างานอย่่
• หา้มใช้ง้านเคู่รือ่งขณะมอืเปียก	หรอืเมือ่เคู่รือ่งสม้ผู้้ส

กบ้น��า
• หา้มวางช้อ้นสอ้มหรอืฝาหมอ้ในโซนปรงุอาหาร	

อปุกรณเ์หลา่น้�นอาจรอ้นได ้
• ต้ �งคู่า่โซนปรงุอาหารเป็น	"ปิด"	ทกุคู่ร้ �งหลง้ใช้ง้าน	

เซนเซอรต์รวจจ้บการวางหมอ้หรอืกระทะบนเตา
อาจท�างานไมถ่ก่ตอ้งเสมอไป	จงึคู่วรตรวจสอบดว้ย
ตนเองอกีคู่ร้ �ง

• หา้มใช้เ้คู่รือ่งใช้ไ้ฟฟ้าเป็นพื�นผู้วิส�าหร้บการท�างาน
หรอืเป็นพื�นผู้วิส�าหร้บการจ้ดเกบ็สิง่ของ

• ส�าหร้บพื�นผู้วิเตาทีใ่ช้ว้ส้ดปุระเภทแกว้เซรามกิหรอื
วส้ดทุีคู่่ลา้ยกน้เพือ่ป้องกน้การสม้ผู้้สกบ้ช้ิ�นสว่นทีม่ี
กระแสไฟฟ้า	หากพื�นผู้วิแตกรา้ว	ใหปิ้ดเคู่รือ่งเพือ่
หลกีเลีย่งคู่วามเป็นไปไดท้ีจ่ะเกดิไฟฟ้าช้อ็ต

• กระบวนการปรงุอาหารตอ้งมกีารก�ากบ้ดแ่ล	
กระบวนการปรงุอาหารทีใ่ช้เ้วลาส้ �น	ๆ	ตอ้งมกีาร
ก�ากบ้ดแ่ลอยา่งตอ่เนือ่ง

• การปรงุอาหารบนเตาทีม่นี��ามน้หรอืไขมน้โดยไมไ่ด ้
เฝ้าดอ่ยา่งใกลช้้ดิอาจเป็นอน้ตรายและอาจสง่ผู้ลให ้
เกดิไฟไหมไ้ด ้

• ผู้่ใ้ช้ท้ีม่เีคู่รือ่งกระตุน้หว้ใจตอ้งร้กษาระยะหา่งอยา่ง
นอ้ย	30	ซม.	จากโซนปรงุอาหารแบบเหนีย่วน�าเมือ่
ใช้ง้านเคู่รือ่ง

ค�าเตอืน! ความเสีย่งตอ่การเกดิไฟไหมห้รอื
การระเบดิ

• ไขมน้และน��ามน้เมือ่ถก่คู่วามรอ้นสามารถระเหยเป็น
ไอทีต่ดิไฟได	้พยายามใหเ้ปลวไฟหรอืวต้ถทุีไ่ดร้้บ
คู่วามรอ้นอย่ห่า่งจากไขมน้และน��ามน้เมือ่คู่ณุปรงุ
อาหาร

• ไอทีน่��ามน้รอ้นจ้ดระเหยออกมาอาจท�าใหเ้กดิการเผู้า
ไหมท้ีเ่กดิขึ�นเองได ้

• น��ามน้ใช้แ้ลว้ทีอ่าจมเีศษอาหารเหลอือย่ส่ามารถ
ท�าใหเ้กดิไฟไหมไ้ดท้ีอ่ณุหภม่ติ�า่กวา่น��ามน้ทีใ่ช้คู้่ร้ �ง
แรก

• หา้มวางผู้ลติภณ้ฑท์ีต่ดิไฟไดห้รอืสิง่ของทีเ่ปียกดว้ย
ผู้ลติภณ้ฑท์ีต่ดิไฟไดใ้กลห้รอืบนเคู่รือ่ง

ค�าเตอืน! ความเสีย่งตอ่ความเสยีหายของ
เครือ่ง

• อยา่เกบ็เคู่รือ่งคู่ร้วทีร่อ้นไวบ้นแผู้งคู่วบคู่มุ
• อยา่ปลอ่ยใหเ้คู่รือ่งคู่ร้วเดอืดจนแหง้
• ระมด้ระวง้อยา่ใหส้ ิง่ของหรอืเคู่รือ่งคู่ร้วตกลงบน

เคู่รือ่ง	พื�นผู้วิอาจไดร้้บคู่วามเสยีหาย
• หา้มเปิดใช้ง้านโซนปรงุอาหารโดยวางเคู่รือ่งคู่ร้ว

เปลา่	ๆ	หรอืไมม่เีคู่รือ่งคู่ร้ว
• หา้มวางอะลม่เินยีมฟอยลล์งบนเคู่รือ่ง
• เคู่รือ่งคู่ร้วทีท่�าจากเหล็กหลอ่	อะลม่เินยีม	หรอืกน้

เคู่รือ่งคู่ร้วทีเ่สยีหาย	อาจท�าใหเ้กดิรอยขดีขว่นบน
แกว้เซรามกิได	้ยกสิง่ของเหลา่นี�ข ึ�นเสมอ	เมือ่คู่ณุ
จ�าเป็นตอ้งเคู่ลือ่นยา้ยสิง่ของบนพื�นผู้วิปรงุอาหาร

การดแ่ลและท�าคู่วามสะอาด
ค�าเตอืน! ความเสีย่งตอ่ความเสยีหายของ
เครือ่ง

• ท�าคู่วามสะอาดเคู่รือ่งอยา่งสม�า่เสมอเพือ่ป้องกน้การ
เสือ่มสภาพของวส้ดพุื�นผู้วิ

• หา้มใช้ส้เปรยน์��าและไอน��าในการท�าคู่วามสะอาด
เคู่รือ่ง

• ท�าคู่วามสะอาดเคู่รือ่งดว้ยผู้า้นุ่มช้บุน��าหมาด	ๆ	ใช้ ้
ผู้ลติภณ้ฑท์�าคู่วามสะอาดทีม่คีู่า่เป็นกลางเทา่น้�น	
หา้มใช้ผู้้ลติภณ้ฑท์ีม่ฤีทธิก์ด้กรอ่น	แผู้น่ท�าคู่วาม
สะอาดทีม่ฤีทธิก์ด้กรอ่น	ตว้ท�าละลาย	หรอืวต้ถทุีเ่ป็น
โลหะ
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รายละเอยีดผู้ลติภณ้ฑ์

1 โซนปรงุอาหารแบบเหนีย่วน�า

2 โซนปรงุอาหารแบบเหนีย่วน�า

3 แผู้งคู่วบคู่มุ

ผงัแผงควบคมุ

ฟิลดเ์ซนเซอร์ ฟงักช์นั
1 เพือ่เปิดและปิดใช้ง้านเคู่รือ่ง

2 ต้ �งคู่า่โซนการท�างานท้ �งหมดเป็นการต้ �งคู่า่อุน่ตอ่เนือ่ง

3 เพือ่เพิม่หรอืลดเวลา

4 แถบคู่วบคู่มุ เพือ่ต้ �งคู่า่คู่วามรอ้น

5 เพือ่ต้ �งคู่า่ฟ้งกช์้น้ตว้จ้บเวลา

6 เพือ่เปิดใช้ง้านฟ้งกช์้น้	Sensefry

EHI8255BE

1 2 3 3

4 56

EHI8255BE

1 2

3



26

คู่�าแนะน�าการใช้ง้าน
จอแสดงผลการต ัง้คา่ความรอ้น

จอแสดงผล ค�าอธบิาย
โซนปรงุอาหารถก่ปิดใช้ง้าน

โซนปรงุอาหารท�างาน

ต้ �งคู่า่โซนการท�างานท้ �งหมดเป็นการต้ �งคู่า่อุน่ตอ่เนือ่ง

ฟ้งกช์้น้ท�าคู่วามรอ้นอต้โนมต้ทิ�างาน

ฟ้งกช์้น้พลง้งานท�างาน

	+	ตว้เลข มกีารท�างานผู้ดิปกติ
OptiHeat	Control	(สญ้ญาณระบคุู่วามรอ้นตกคู่า้ง	3	ข้ �นตอน):	ท�าอาหารตอ่	/	อุน่	/	คู่วามรอ้นตกคู่า้ง
ล็อก	/	ฟ้งกช์้น้ป้องกน้เด็กท�างาน

เคู่รือ่งคู่ร้วไมถ่ก่ตอ้งหรอืเล็กเกนิไปหรอืไมม่เีคู่รือ่งคู่ร้วในโซนปรงุอาหาร

ฟ้งกช์้น้ปิดสวติช้อ์ต้โนมต้ทิ�างาน

OptiHeat Control (สญัญาณระบคุวามรอ้นตกคา้ง 3 ข ัน้ตอน)

 ค�าเตอืน!

 ความเสีย่งตอ่การเกดิแผลไหมจ้ากความรอ้นตกคา้ง!
OptiHeat	Control	แสดงระดบ้คู่วามรอ้นตกคู่า้ง	โซนปรงุอาหารแบบเหนีย่วน�าท�าใหเ้กดิคู่วามรอ้นทีจ่�าเป็นส�าหร้บการปรงุอาหาร
โดยตรงทีก่น้เคู่รือ่งคู่ร้ว	แกว้เซรามกิรอ้นจากคู่วามรอ้นของเคู่รือ่งคู่ร้ว
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เปิิดและปิิด
แตะ	 	เป็นเวลา	1	วนิาทเีพือ่เปิดหรอืปิดใช้ง้านเคู่รือ่ง

ปิิดสวติชอ์ตัโนมตั ิ
ฟ้งกช์้น้จะปิดใช้ง้านเคู่รือ่งอต้โนมต้หิาก:
• โซนปรงุอาหารท้ �งหมดถก่ปิดใช้ง้าน	(	 	)
• คู่ณุไมไ่ดต้้ �งคู่า่คู่วามรอ้นหลง้จากทีคู่่ณุเปิดใช้ง้านเคู่รือ่ง
• คู่ณุท�าของหกหรอืวางของบางอยา่งบนแผู้งคู่วบคู่มุเป็น

เวลานานกวา่	10	วนิาท	ี(กระทะ	ผู้า้	ฯลฯ)	สญ้ญาณเสยีง
จะดง้ขึ�นหลง้จากผู้า่นไประยะหนึง่	และเคู่รือ่งจะปิดใช้ง้าน	
น�าของดง้กลา่วออกหรอืท�าคู่วามสะอาดแผู้งคู่วบคู่มุ

• เคู่รือ่งรอ้นเกนิไป	(เช้น่	เมือ่กระทะเดอืดจนแหง้)	รอให ้
โซนปรงุอาหารเย็นลงกอ่นใช้เ้คู่รือ่งอกีคู่ร้ �ง

• คู่ณุใช้เ้คู่รือ่งคู่ร้วทีไ่มถ่ก่ตอ้ง	สญ้ลก้ษณ	์  	จะปรากฏิขึ�น	
และโซนปรงุอาหารจะปิดใช้ง้านอต้โนมต้หิลง้จากผู้า่นไป	
2	นาที

• คู่ณุไมไ่ดปิ้ดใช้ง้านโซนปรงุอาหารหรอืเปลีย่นการต้ �งคู่า่
คู่วามรอ้น	หลง้จากผู้า่นไประยะเวลาหนึง่	 	จะปรากฏิ
ขึ�น	และเคู่รือ่งจะปิดใช้ง้าน	ดต่ารางดา้นลา่ง

เวลาปิิดสวติชอ์ตัโนมตั ิ
การต ัง้คา่ความ
รอ้น
หยดุหลงัจาก 6	ช้้ว่โมง 5	ช้้ว่โมง 4	ช้้ว่โมง 1.5	ช้้ว่โมง

การต ัง้คา่ความรอ้น
แตะแถบคู่วบคู่มุทีก่ารต้ �งคู่า่คู่วามรอ้น	เปลีย่นไปทางซา้ยหรอื
ขวา	หากจ�าเป็น	หา้มปลอ่ยกอ่นทีคู่่ณุจะต้ �งคู่า่คู่วามรอ้นทีถ่ก่
ตอ้ง	จอแสดงผู้ลแสดงการต้ �งคู่า่คู่วามรอ้น

คู่�าแนะน�าการใช้ง้าน	(ตอ่)
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การเพิม่ความรอ้นอตัโนมตั ิ

คู่ณุสามารถต้ �งคู่า่คู่วามรอ้นทีจ่�าเป็นในเวลาทีส่้ �นลงได	้หาก
เปิดใช้ง้านฟ้งกช์้น้เพิม่คู่วามรอ้นอต้โนมต้	ิฟ้งกช์้น้นี�จะต้ �งคู่า่
คู่วามรอ้นสง่สดุเป็นระยะเวลาหนึง่	(ดง้ภาพ)	แลว้จงึลดลง
เป็นการต้ �งคู่า่คู่วามรอ้นทีจ่�าเป็น	หากตอ้งการเริม่ฟ้งกช์้น้เพิม่
คู่วามรอ้นอต้โนมต้สิ�าหร้บโซนปรงุอาหาร:
1.	 แตะ	 	(	 	จะปรากฏิในจอแสดงผู้ล)
2.	 แตะการต้ �งคู่า่คู่วามรอ้นทีจ่�าเป็นทน้ท	ีหลง้จาก	3	วนิาท	ี

	จะปรากฏิในจอแสดงผู้ล	หากตอ้งการหยดุใช้ง้าน
ฟ้งกช์้น้	ใหเ้ปลีย่นการต้ �งคู่า่คู่วามรอ้น

การเปิิดและปิิดสวติชฟ์งักช์นัพลงังาน
ฟ้งกช์้น้พลง้งานช้ว่ยใหส้ามารถเพิม่ก�าลง้ไฟในโซนปรงุอาหาร
แบบเหนีย่วน�าตา่ง	ๆ	ได	้ฟ้งกช์้น้พลง้งานเปิดใช้ง้านไดส้ง่สดุ	
10	นาท	ีหลง้จากน้�น	โซนปรงุอาหารแบบเหนีย่วน�าจะเปลีย่น
กลบ้ไปเป็นการต้ �งคู่า่คู่วามรอ้น	 โดยอต้โนมต้	ิหากตอ้งการ
เปิดสวติช้	์ใหแ้ตะ	  	จะปรากฏิขึ�น	หากตอ้งการปิดสวติช้	์
ใหแ้ตะการต้ �งคู่า่คู่วามรอ้นในช้ว่ง	 	และ	

ตวัจบัเวลาถอยหลงั
ใช้ต้ว้จ้บเวลาถอยหลง้เพือ่ก�าหนดระยะเวลาทีโ่ซนปรงุอาหาร
จะท�างานส�าหร้บการปรงุอาหารหนึง่คู่ร้ �ง	คู่ณุจะตอ้งเลอืกโซน
ปรงุอาหารกอ่น	จงึจะต้ �งตว้จ้บเวลาถอยหลง้ได	้แตส่ามารถต้ �ง
คู่า่คู่วามรอ้นกอ่นหรอืหลง้ต้ �งตว้จ้บเวลากไ็ด ้
• หากตอ้งการต้ �งคู่า่โซนปรงุอาหาร:	แตะ	 	อกีคู่ร้ �งจนกวา่

ไฟแสดงสถานะโซนปรงุอาหารทีต่อ้งการจะปรากฏิขึ�น
• การเริม่ตว้จ้บเวลาถอยหลง้:	แตะ	 	ของตว้จ้บเวลา

เพือ่ต้ �งเวลา	(  - 	นาท)ี	เมือ่ไฟแสดงสถานะโซนปรงุ
อาหารกะพรบิช้า้ลง	เวลาจะน้บถอยหลง้

• การตรวจสอบเวลาทีเ่หลอื:	เลอืกโซนปรงุอาหารทีม่	ี  
ไฟแสดงสถานะโซนปรงุอาหารจะกะพรบิเร็วขึ�น	จอแสดง
ผู้ลจะแสดงเวลาทีเ่หลอื

• การเปลีย่นตว้จ้บเวลาถอยหลง้:	เลอืกโซนปรงุอาหารทีม่	ี
	แตะ	 	หรอื	—

• การหยดุตว้จ้บเวลา:	เลอืกโซนปรงุอาหารทีม่	ี   
แตะ	—	เวลาทีเ่หลอืจะน้บถอยหลง้	จนถงึ	 	ไฟแสดง
สถานะโซนปรงุอาหารจะดบ้ลง	คู่ณุยง้สามารถปิดสวติช้์
โดยแตะ	 	และ	—	พรอ้มกน้

• เมือ่เวลาผู้า่นไป	เสยีงจะดง้ขึ�นและ	00	จะกะพรบิ	โซนปรงุ
อาหารจะปิดลง

• การปิดเสยีง:	แตะ	

ตวัต ัง้เวลาเตอืน
คู่ณุสามารถใช้ต้ว้จ้บเวลาเป็นตว้ต้ �งเวลาเตอืนในขณะทีโ่ซน
ปรงุอาหารไมท่�างาน	แตะ	 แตะ	 	หรอื	—	ของตว้จ้บเวลา
เพือ่เลอืกเวลา	เมือ่เวลาผู้า่นไป	เสยีงจะดง้ขึ�นและ	00	จะ
กะพรบิ
• การปิดเสยีง:	แตะ	

อุน่ตอ่เนือ่ง
ฟ้งกช์้น้	 	จะต้ �งคู่า่โซนปรงุอาหารท้ �งหมดทีท่�างานเป็นการ
ต้ �งคู่า่คู่วามรอ้นต�า่สดุ	(	 	)	เมือ่	 	ท�างาน	คู่ณุจะไมส่ามารถ
เปลีย่นแปลงการต้ �งคู่า่คู่วามรอ้นได ้
	ไมห่ยดุการท�างานของฟ้งกช์้น้ตว้จ้บเวลา

• หากตอ้งการเปิดใช้ง้านฟ้งกช์้น้นี�	ใหแ้ตะ	  	จะปรากฏิ
ขึ�น

• หากตอ้งการปิดใช้ง้านฟ้งกช์้้ �นนี�	ใหแ้ตะ	 	การต้ �งคู่า่คู่วาม
รอ้นทีคู่่ณุต้ �งไวก้อ่นหนา้นี�จะปรากฏิขึ�น

อปุิกรณป้์ิองกนัเด็ก
ฟ้งกช์้น้นี�ป้องกน้การท�างานของเตาโดยไมไ่ดต้้ �งใจ	การเริม่ใช้ ้
งานอปุกรณป้์องกน้เด็ก:
• เริม่ใช้ง้านเตาโดยกด	 	หา้มต้ �งคู่า่คู่วามรอ้น
• แตะ	 	เป็นเวลา	4	วนิาท	ีสญ้ลก้ษณ	์ 	จะปรากฏิขึ�น
• หยดุการท�างานของเตาโดยกด	
การปิดสวติช้อ์ปุกรณป้์องกน้เด็ก:
• เริม่ใช้ง้านเตาโดยกด	 	หา้มต้ �งคู่า่คู่วามรอ้น	แตะ	 	เป็น

เวลา	4	วนิาท	ีสญ้ลก้ษณ	์ 	จะปรากฏิขึ�น
• หยดุการท�างานของเตาโดยกด	
การยกเลกิอปุกรณป้์องกน้เด็กส�าหร้บการปรงุอาหารคู่ร้ �งเดยีว:
• เริม่ใช้ง้านเตาโดยกด	 	สญ้ลก้ษณ	์ 	จะปรากฏิขึ�น
• แตะ	 	เป็นเวลา	4	วนิาท	ีต้ �งคู่า่คู่วามรอ้นในเวลานอ้ยกวา่	

10	วนิาท	ีคู่ณุสามารถใช้ง้านเตาได ้
• เมือ่คู่ณุหยดุการท�างานของเตาโดยกด	 	อปุกรณป้์องกน้

เด็กจะท�างานอกีคู่ร้ �ง
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ฟ้งกช์้น้นี�ช้ว่ยใหคู้่ณุต้ �งคู่า่ระดบ้คู่วามรอ้นเพือ่ทอดอาหารของ
คู่ณุได	้เตาจะร้กษาอณุหภม่ทิีเ่ลอืกไวโ้ดยอต้โนมต้ขิณะทอด	
เมือ่ต้ �งคู่า่ระดบ้คู่วามรอ้นแลว้	ไมจ่�าเป็นตอ้งปร้บอณุหภม่ดิว้ย
ตนเอง	คู่ณุสามารถต้ �งคู่า่ฟ้งกช์้น้ส�าหร้บโซนการปรงุอาหารที่
สอดคู่ลอ้งของเตาได ้

คู่�าเตอืน!	ใช้ก้ระทะเคู่ลอืบทีม่รีะดบ้การต้ �งคู่วามรอ้นต�า่เทา่น้�น
เพือ่ป้องกน้คู่วามรอ้นสง่เกนิไปและคู่วามเสยีหายของเคู่รือ่ง
คู่ร้ว

การเปิดใช้ง้านฟ้งกช์้น้:
1.	 	วางกระทะเปลา่บนโซนการปรงุอาหารทีส่อดคู่ลอ้ง	หา้ม

ใช้ฝ้าปิดขณะใช้ง้านฟ้งกช์้น้
2.	 กด	 	ไฟแสดงสถานะเหนอืสญ้ลก้ษณจ์ะปรากฏิ	การต้ �ง

คู่า่คู่วามรอ้นจะถก่ต้ �งคู่า่เป็น	
3.	 ต้ �งคู่า่คู่วามรอ้นทีด่ทีีส่ดุส�าหร้บอาหารทีคู่่ณุตอ้งการทอด	

ดต่ารางในบทคู่�าแนะน�าและเคู่ล็ดลบ้	ไฟแสดงสถานะ
เหนอืสญ้ลก้ษณเ์ริม่กะพรบิอยา่งช้า้	ๆ	โซนก�าลง้รอ้นขึ�น

4.	 รอจนกวา่กระทะจะถงึอณุหภม่ทิีคู่่ณุต้ �งไว	้สญ้ญาณจะดง้
ขึ�น	ไฟแสดงสถานะเหนอืสญ้ลก้ษณท์้ �งหมดจะตดิ

5.	 ใสอ่าหารและไขมน้บางสว่นลงในกระทะ	

การปิดใช้ง้านฟ้งกช์้น้:	แตะ	0	ของโซนการปรงุอาหารที่
สอดคู่ลอ้ง	หรอืแตะ	

คู่�าแนะน�าการใช้ง้าน	(ตอ่)
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  ส�าคญั!
โซนปิรงุอาหารแบบเหนีย่วน�า
ส�าหร้บโซนปรงุอาหารแบบเหนีย่วน�า	สนามแมเ่หล็กไฟฟ้าแรง
สง่ท�าใหเ้กดิคู่วามรอ้นในเคู่รือ่งคู่ร้วอยา่งรวดเร็ว

เครือ่งครวัส�าหรบัโซนการปิรงุอาหารแบบเหนีย่วน�า 

 ค�าเตอืน!
ใชโ้ซนปิรงุอาหารแบบเหนีย่วน�ากบัเครือ่งครวัทีเ่หมาะ
สม

วสัดเุครือ่งครวั:
• เหมาะสม:	เหล็กหลอ่,	เหล็ก,	เหล็กเคู่ลอืบ,	สแตนเลสสตี

ล,	กน้ท�าจากหลายช้้ �น	(มเีคู่รือ่งหมาย	'induction-ready'	
จากผู้่ผู้้ลติ)

• ไมเ่หมาะสม:	อลม่เินยีม	ทองแดง	ทองเหลอืง	แกว้	เซรา
มกิ	เคู่รือ่งกระเบื�อง

เครือ่งครวัเหมาะส�าหรบัเตาแมเ่หล็กไฟฟ้าหาก:
• น��าสามารถเดอืดไดเ้ร็วมาก	ๆ	ในโซนทีต่้ �งคู่า่คู่วามรอ้น

สง่สดุ
• แมเ่หล็กดงึไปทีด่า้นลา่งของเคู่รือ่งคู่ร้ว
คน้หาเครือ่งครวัทีเ่หมาะสม
เฉพาะหมอ้และกระทะแมเ่หล็กเทา่น้�นทีท่�างานดว้ยการเหนีย่ว
น�า	ตรวจสอบดว่า่เคู่รือ่งคู่ร้วของคู่ณุเขา้กน้ไดห้รอืไม:่
วางแมเ่หล็กไวท้ีด่า้นลา่งของหมอ้หรอืกระทะ	หากสามารถยดึ
แน่น	เคู่รือ่งคู่ร้วกส็ามารถใช้ก้บ้เตาได	้เลอืกหมอ้หรอืกระทะที่
มขีนาดเหมาะกบ้โซนปรงุอาหารทีเ่หมาะสม

   แทง่แมเ่หล็ก
วส้ดฐุานเคู่รือ่งคู่ร้วมี
คู่ณุลก้ษณะทางแมเ่หล็กทีด่ี

   แมเ่หล็กตก
วส้ดฐุานเคู่รือ่งคู่ร้วไมใ่ช้แ่ม่
เหล็ก

  ส�าคญั!

กน้ของเครือ่งครวัตอ้งหนาและแบนราบมากทีส่ดุ

การใชโ้ซนปิรงุอาหาร

  ส�าคญั!
วางเคู่รือ่งคู่ร้วบนไมก้ากบาทซึง่อย่บ่นพื�นผู้วิทีคู่่ณุปรงุอาหาร	
วางทบ้บนกากบาทใหม้ดิ	สว่นแมเ่หล็กทีก่น้ของเคู่รือ่งคู่ร้ว

ตอ้งมขีนาดอยา่งนอ้ย	125	มม.	โซนปรงุอาหารแบบเหนีย่วน�า
จะปร้บตามขนาดของกน้เคู่รือ่งคู่ร้วโดยอต้โนมต้	ิคู่ณุสามารถ
ปรงุอาหารดว้ยเคู่รือ่งคู่ร้วขนาดใหญไ่ดส้องโซนปรงุอาหารใน
เวลาเดยีวกน้
เสยีงรบกวนระหวา่งการใชง้าน 
หากคู่ณุไดย้นิ:
• เสยีงแตก:	เคู่รือ่งคู่ร้วท�าจากวส้ดตุา่ง	ๆ	(โคู่รงสรา้ง

ส�าเร็จรป่)
• เสยีงหวดี:	คู่ณุก�าลง้ใช้โ้ซนปรงุอาหารอยา่งนอ้ยหนึง่โซน

ทีม่รีะดบ้พลง้งานสง่และเคู่รือ่งคู่ร้วท�าจากวส้ดทุีแ่ตกตา่ง
กน้	(โคู่รงสรา้งส�าเร็จรป่)

• เสยีงหึง่:	คู่ณุก�าลง้ใช้ร้ะดบ้พลง้งานสง่
• เสยีงคู่ลกิ:	ก�าลง้เกดิการสลบ้ไฟฟ้า
• เสยีงดง้แฉ่:	พ้ดลมก�าลง้ท�างาน
เสยีงเป็นเรือ่งปกตแิละไมไ่ดห้มายถงึขอ้บกพรอ่งใด	ๆ	
หากไมคูุ่่น้เคู่ยกบ้หน่วยเหนีย่วน�า	กรณุาเปรยีบเทยีบเสยีงการ
ท�างานของรุน่สาธติทีร่า้นคู่า้ปลกีของคู่ณุกอ่นโทรตดิตอ่ฝ่าย
บรกิาร	หากมกีารเรยีกใช้บ้รกิาร	และเสยีงเป็นเรือ่งปกต	ิคู่ณุจะ
ถก่เรยีกเกบ็เงนิส�าหร้บการเขา้พบ

การปิระหยดัพลงังาน

  สภาพแวดลอ้ม

วธิปีิระหยดัพลงังาน
• หากเป็นไปได	้ใหปิ้ดฝาเคู่รือ่งคู่ร้วเสมอ
• วางเคู่รือ่งคู่ร้วบนโซนปรงุอาหารกอ่นคู่ณุเริม่ใช้ ้
• ใช้คู้่วามรอ้นทีเ่หลอืเพือ่ท�าใหอ้าหารอุน่หรอืละลาย

  ส�าคญั!

ปิระสทิธภิาพโซนปิรงุอาหาร
ประสทิธภิาพโซนปรงุอาหารสม้พ้นธก์บ้เสน้ผู้า่นศน่ยก์ลางของ
เคู่รือ่งคู่ร้ว	เคู่รือ่งคู่ร้วทีม่เีสน้ผู้า่นศน่ยก์ลางเล็กกวา่ข้ �นต�า่จะได ้
ร้บพลง้งานเพยีงสว่นหนึง่ทีส่รา้งจากโซนปรงุอาหาร	ส�าหร้บ
เสน้ผู้า่นศน่ยก์ลางข้ �นต�า่	กรณุาดบ่ทขอ้มล่ทางเทคู่นคิู่

คู่�าแนะน�าและเคู่ล็ดลบ้ทีเ่ป็นประโยช้น์
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คู่�าแนะน�าและเคู่ล็ดลบ้ทีเ่ป็นประโยช้น	์(ตอ่)
ค�าแนะน�าและเคล็ดลบัส�าหรบัฟงักช์นั Sensefry

เพือ่ใหไ้ดผ้ลลพัธท์ ีด่ที ีส่ดุดว้ยฟงักช์นั:
• เริม่ฟ้งกช์้น้เมือ่เตาเย็น	(ไมจ่�าเป็นตอ้งอุน่เคู่รือ่งคู่ร้วดว้ย

ตนเอง)
• ใช้เ้คู่รือ่งคู่ร้วทีท่�าจากสแตนเลสสตลีทีม่กีน้ส�าเร็จรป่
• หา้มใช้เ้คู่รือ่งคู่ร้วทีม่ลีายน่นตรงกลางกน้

ตวัอยา่งโปิรแกรมปิรงุอาหารส�าหรบัฟงักช์นั
ขอ้มล่ในตารางแสดงตว้อยา่งอาหารส�าหร้บระดบ้การต้ �ง
คู่า่คู่วามรอ้นแตล่ะระดบ้	ปรมิาณ	คู่วามหนา	คู่ณุภาพ	และ
อณุหภม่	ิ(เช้น่	การแช้แ่ข็ง)	ของอาหารมผีู้ลตอ่ระดบ้การต้ �ง
คู่า่คู่วามรอ้นทีถ่ก่ตอ้ง	เลอืกระดบ้การต้ �งคู่า่คู่วามรอ้นและการ
ปร้บทีเ่หมาะสมทีส่ดุส�าหร้บพฤตกิรรมการท�าอาหารและกระทะ
ของคู่ณุ

ระดบัการต ัง้คา่ความรอ้นส�าหรบัไข่ ระดบัการต ัง้คา่ความรอ้น
ไขเ่จยีว	ไขท่อด 1-3
ไขคู่่น	 4-6

ปิลา ระดบัการต ัง้คา่ความรอ้น
เนื�อปลา	ฟิช้ฟิงเกอร	์อาหารทะเล 4-6

เนือ้ ระดบัการต ัง้คา่ความรอ้น
ช้ิ�นเนื�อทอด	อกไก	่อกไกง่วง 1-3
แฮมเบอรเ์กอร	์ลก่ช้ิ�น 2-4
ช้ิ�นเนื�อทีห่้น่บาง	ๆ,	เนื�อปลาแล,่	สเต็กมเีดยีม	/	สกุพอด,ี	
ไสก้รอกทอด,	เนื�อบด

4-6

สเต็กแรร์ 7-9

ผกั ระดบัการต ัง้คา่ความรอ้น
มน้ฝร่้งทอด,	ดบิ 1-3
มน้ฝร่้งทอดกรอบ 4-6
ผู้้ก 4-6
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คู่�าแนะน�าและเคู่ล็ดลบ้ทีเ่ป็นประโยช้น	์(ตอ่)
ตวัอยา่งโปิรแกรมปิรงุอาหาร
คู่วามสม้พ้นธร์ะหวา่งการต้ �งคู่า่คู่วามรอ้นและการใช้พ้ลง้งาน
ของโซนปรงุอาหารไมไ่ดเ้ป็นเช้งิเสน้	เมือ่คู่ณุเพิม่คู่วามรอ้น	
การต้ �งคู่า่จะไมเ่ป็นสด้สว่นกบ้การใช้พ้ลง้งานทีเ่พิม่ขึ�นของ
โซนปรงุอาหาร
ซึง่หมายคู่วามวา่โซนปรงุอาหารทีม่กีารต้ �งคู่า่คู่วามรอ้นปาน
กลางใช้พ้ลง้งานนอ้ยกวา่คู่รึง่หนึง่

  ส�าคญั
ขอ้มล่ในตารางมไีวเ้พือ่เป็นแนวทางเทา่น้�น

การต ัง้คา่
ความรอ้น

ใชเ้พือ่: เวลา ค�าแนะน�า การใชพ้ลงังาน
ทีก่�าหนด

1
อุน่อาหารปรงุสกุ ตามตอ้งการ ฝาปิด 3%

1-2 ซอสออล็องแดซ,	ละลาย:	เนย	
ช้อ็กโกแลต	เจลาตนิ

5-25	นาที ผู้สมเป็นคู่ร้ �งคู่ราว 3-8%

1-2 ท�าใหแ้ข็งตว้:	ไขเ่จยีวฟ	่ไขอ่บ 10-40	นาที ปรงุอาหารขณะเปิดฝา 3-8%

3 หงุขา้วและปรงุอาหารทีม่สีว่นผู้สม
ของนม	การอุน่อาหารพรอ้มปรงุ

25-50	นาที เตมิของเหลวอยา่งนอ้ยสอง
เทา่ของขา้ว	คู่นอาหารที่ม่ ี
สว่นผู้สมของนมระหวา่งปรงุ

8-13%

4 นึง่ผู้้ก	ปลา	เนื�อ 20-45	นาที เตมิของเหลวประมาณช้อ้น
โตะ๊

13-18%

5 นึง่มน้ฝร่้ง 20-60	นาที ใช้น้��าสง่สดุ	1/4	ลติร	ตอ่มน้
ฝร่้ง	750	ก.

18-25%

5 ปรงุอาหาร	สตว่	์และซปุในปรมิาณที่
มากขึ�น

60-150	นาที ของเหลวสง่สดุ	3	ลติรพรอ้ม
สว่นผู้สม

18-25%

6-7 ทอดอาหารช้ิ�นเล็ก:	ช้ิ�นเนื�อทีห่้น่บาง	
ๆ,	กอรด์งเบลอ,	ช้ิ�นเนื�อ,	กอ้นเนื�อ
สบ้,	ไสก้รอก,	ตบ้,	รส่,์	ไข,่	แพนเคู่ก้,	
โดน้ท

ตามจ�าเป็น หมนุไปคู่รึง่หนึง่ 25-45%

7-8 ทอดอาหารช้ิ�นใหญ	่แฮช้บราวน,์	
สเต็กเนื�อซีโ่คู่รง,	สเต็ก

5-15	นาที หมนุไปคู่รึง่หนึง่ 45-64%

9 ตม้น��าปรมิาณมาก	ปรงุพาสตา้	ยา่ง
เนื�อ	(สตว่เ์นื�อวว้	เนื�อตุน๋)	มน้ฝร่้งทอด

100%

ตม้น��าปรมิาณมาก	เปิดใช้ง้านการ
จ้ดการพลง้งานแลว้

ฟ้งกช์้น้พลง้งานเหมาะส�าหร้บการใหคู้่วามรอ้นกบ้น��าปรมิาณ
มาก

ขอ้มลูเกีย่วกบัอะครลิาไมด์

  ส�าคญั
ตามคู่วามร่ท้างวทิยาศาสตรล์า่สดุ	หากคู่ณุปรงุอาหารจน
ไหม	้(โดยเฉพาะอาหารทีม่แีป้ง)	อะคู่รลิาไมดอ์าจกอ่ใหเ้กดิ
คู่วามเสีย่งตอ่สขุภาพ	ดง้น้�น	เราขอแนะน�าใหคู้่ณุปรงุอาหารที่
อณุหภม่ติ�า่สดุ	และอยา่ปรงุใหอ้าหารไหมม้ากจนเกนิไป
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คู่�าแนะน�าและเคู่ล็ดลบ้ทีเ่ป็นประโยช้น	์(ตอ่)
ตวัอยา่งโปิรแกรมปิรงุอาหารส�าหรบัฟงักช์นั
ขอ้มล่ในตารางแสดงตว้อยา่งอาหารส�าหร้บระดบ้การต้ �งคู่า่คู่วามรอ้นแตล่ะระดบ้	ปรมิาณ	คู่วามหนา	คู่ณุภาพ	และอณุหภม่	ิ(เช้น่	
การแช้แ่ข็ง)	ของอาหารมผีู้ลตอ่ระดบ้การต้ �งคู่า่คู่วามรอ้นทีถ่ก่ตอ้ง	เลอืกระดบ้การต้ �งคู่า่คู่วามรอ้นและการปร้บทีเ่หมาะสมทีส่ดุ
ส�าหร้บพฤตกิรรมการท�าอาหารและกระทะของคู่ณุ

ระดบัการต ัง้คา่ความรอ้นส�าหรบัไข่ ระดบัการต ัง้คา่ความรอ้น
ไขเ่จยีว	ไขท่อด 1-3
ไขคู่่น	 4-6

ปิลา ระดบัการต ัง้คา่ความรอ้น
เนื�อปลา	ฟิช้ฟิงเกอร	์อาหารทะเล 4-6

เนือ้ ระดบัการต ัง้คา่ความรอ้น

ช้ิ�นเนื�อทอด	อกไก	่อกไกง่วง 1-3

แฮมเบอรเ์กอร	์ลก่ช้ิ�น 2-4

ช้ิ�นเนื�อทีห่้น่บาง	ๆ,	เนื�อปลาแล,่	สเต็กมเีดยีม	/	สกุพอด,ี	
ไสก้รอกทอด,	เนื�อบด

4-6

สเต็กแรร์ 7-9

ผกั ระดบัการต ัง้คา่ความรอ้น

มน้ฝร่้งทอด,	ดบิ 1-3

ผกั ระดบัการต ัง้คา่ความรอ้น

มน้ฝร่้งทอดกรอบ 4-6

ผู้้ก 4-6

  ส�าคญั!
กระทะขนาดตา่ง ๆ อาจท�าใหเ้วลาในการท�าความรอ้น
ตา่งกนั กระทะหนกัเก็บความรอ้นไดม้ากกวา่กระทะเบา 
แตใ่ชเ้วลาในการท�าใหร้อ้นมากกวา่

กระทะที่เ้หมาะสมส�าหรบัฟงักช์นั Fry Assist
ใช้ก้ระทะกน้แบนเทา่น้�น	วธิตีรวจสอบวา่กระทะเหมาะสมหรอื
ไม:่
1.	 คู่ว�า่กระทะลง
2.	 วางไมบ้รรทด้บนกน้ของกระทะ
3.	 ลองวางเหรยีญ	5	หรอือะไรกต็ามทีม่คีู่วามหนาใกลเ้คู่ยีง

กน้ระหวา่งไมบ้รรทด้กบ้ฐานของกระทะ

a.	 กระทะไมเ่หมาะสม	หากคู่ณุสามารถวางเหรยีญระหวา่ง
ไมบ้รรทด้กบ้กระทะได ้
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การดแ่ลและท�าคู่วามสะอาด
ท�าความสะอาดเครือ่งหลงัการใชง้านแตล่ะคร ัง้ ใชเ้ครือ่ง
ครวัทีม่กีน้สะอาดอยูเ่สมอ

  ส�าคญั!
รอยขดีขว่นหรอืคู่ราบด�าบนแกว้เซรามกิไมม่ผีู้ลตอ่การท�างาน
ของเคู่รือ่ง

การขจดัสิง่สกปิรก
1.	 ขจดัเรง่ดว่น:	พลาสตกิละลาย	ฟอยลพ์ลาสตกิ	และ

อาหารทีม่นี��าตาล	หากไมไ่ดท้�าคู่วามสะอาด	สารตกคู่า้ง
อาจท�าใหเ้คู่รือ่งเสยีหายได	้ใช้ท้ีข่ด่เตาทีอ่อกแบบมาเป็น
พเิศษส�าหร้บใช้ก้บ้แกว้เซรามกิ	วางทีข่ด่บนพื�นผู้วิกระจก
ในมมุแหลมแลว้ขยบ้ใบมดีบนพื�นผู้วิ

2.	 ขจดัออกหลงัจากเครือ่งเย็นพอแลว้:	คู่ราบตะกร้น	
คู่ราบน��า	ไขมน้	คู่ราบสกปรก	การเปลีย่นสขีองโลหะเป็น
มน้	ใช้น้��ายาท�าคู่วามสะอาดพเิศษส�าหร้บแกว้เซรามกิหรอื
สแตนเลสสตลี

3.	 ท�าคู่วามสะอาดเคู่รือ่งดว้ยผู้า้ช้บุน��าหมาด	ๆ	และน��ายา
ท�าคู่วามสะอาด

4.	 ในตอนทา้ย	ใหเ้ช้ด็เคู่รือ่งใหแ้หง้ดว้ยผู้า้สะอาด

หากมคีู่ราบสกปรกเหลอืเล็ก
นอ้ย	ใหใ้ช้ผู้้า้แหง้เช้ด็ออก

หากคู่ราบสกปรกไมส่ามารถ
ขจ้ดออกดว้ยวธิกีารใด	ๆ	ที่
กลา่วมาขา้งตน้	ใหใ้ช้ท้ีข่ด่
แบบใบมดีทีอ่อกแบบมาเป็น
พเิศษส�าหร้บเตาปรงุอาหาร
ทีท่�าจากแกว้เซรามกิ

หากคู่ราบสกปรกยง้ไม่
หมด	ใหท้�าคู่วามสะอาดดว้ย
ฟองน��าช้บุสบ่ช่้บุน��าหมาด	ๆ	
แลว้ลา้งออก

หลง้จากท�าคู่วามสะอาดเตา
เรยีบรอ้ยแลว้	ใหใ้ช้น้��ายา
ปร้บสภาพเซรามกิแกว้ซึง่จะ
ปกป้องพื�นผู้วิเตาจากคู่ราบ
สกปรกใด	ๆ	ในอนาคู่ต	ดว้ย
ผู้า้แหง้หรอืสิง่ทีเ่ทยีบเทา่กน้

หากคู่ราบสกปรกไมห่ลดุ
ออกงา่ย	ๆ	ใหใ้ช้แ้ผู้น่กน้
รอยขดีขว่นและผู้ลติภณ้ฑ์
ท�าคู่วามสะอาดกระจกเซรา
มกิทีด่ด้แปลงเป็นพเิศษ
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ปิญัหา สาเหตทุีเ่ป็ินไปิได้ การแกไ้ข

คู่ราบไวนแ์ดง	คู่ราบตะกร้นหรอื
คู่ราบน��า	โลหะมน้วาวหรอืการ
เปลีย่นสอีืน่	ๆ	รอยขดีขว่น/เงา	ฟอง
อากาศ	หรอืรอยหรอืคู่ราบตา่ง	ๆ	บน
พื�นผู้วิเตากระจกเซรามกิ

พื�นผู้วิเตาไมไ่ดร้้บการท�าคู่วามสะอาด
อยา่งถก่ตอ้ง	การท�าคู่วามสะอาด/การ
บ�ารงุร้กษาพื�นผู้วิเตาไมไ่ดอ้ย่ภ่ายใต ้
การร้บประกน้	หากมกีารเรยีกใช้บ้รกิาร
ท�าคู่วามสะอาดเตา	คู่ณุจะถก่เรยีกเกบ็
เงนิส�าหร้บการเขา้พบ

ใช้น้��ายาเช้ด็กระจกเซรามกิ	เช้น่	Cerapol

รอยบุม๋ของพื�นผู้วิแกว้เซรามกิ การร่้วไหลของของเหลวทีม่ปีรมิาณ
น��าตาลสง่

ตอ้งขจ้ดคู่ราบเหลา่นี�ออกทน้ทดีว้ยทีข่ด่
พเิศษส�าหร้บกระจก	หากเกดิขึ�นช้้ว่คู่ราว	
คู่วามเสยีหายตอ่กระจกเตาอาจเกดิขึ�นซึง่
ไมอ่ย่ภ่ายใตก้ารร้บประกน้

คู่ณุไมส่ามารถเปิดหรอืใช้ง้านเคู่รือ่ง
ได ้

• คู่ณุแตะช้อ่งเซนเซอร	์2	ช้อ่งหรอื
มากกวา่น้�นพรอ้มกน้	

• ฟ้งกช์้น้อุน่เคู่รือ่งท�างาน	
• มคีู่ราบน��าหรอืไขมน้ทีแ่ผู้งคู่วบคู่มุ

เปิดใช้ง้านเคู่รือ่งอกีคู่ร้ �งแลว้ต้ �งคู่า่คู่วาม
รอ้นภายในเวลาไมถ่งึ	10	วนิาท	ี
แตะช้อ่งเซนเซอรเ์พยีงช้อ่งเดยีว	
ดบ่ท	“คู่�าแนะน�าการใช้ง้าน”	
ท�าคู่วามสะอาดแผู้งคู่วบคู่มุ

สญ้ญาณเสยีงจะดง้ขึ�น	และเคู่รือ่ง
จะปิดใช้ง้าน	สญ้ญาณเสยีงจะดง้ขึ�น	
เมือ่เคู่รือ่งจะปิดใช้ง้าน

คู่ณุใสบ่างอยา่งลงในช้อ่งเซนเซอรห์นึง่
ช้อ่งหรอืมากกวา่น้�น

น�าวต้ถอุอกจากช้อ่งเซนเซอร์

เคู่รือ่งปิดการใช้ง้าน คู่ณุใสบ่างอยา่งลงในช้อ่งเซนเซอร์ น�าวต้ถอุอกจากฟิลดเ์ซนเซอร์

ไฟแสดงสถานะคู่วามรอ้นตกคู่า้งไม่
ปรากฏิ

โซนปรงุอาหารไมร่อ้นเพราะท�างานเพยีง
ช้ว่งเวลาส้ �น	ๆ

หากโซนปรงุอาหารใช้เ้วลานานจนกวา่จะ
รอ้น	ใหต้ดิตอ่ศน่ยบ์รกิาร

ฟ้งกช์้น้ท�าคู่วามรอ้นอต้โนมต้ไิม่
ท�างาน

โซนปรงุอาหารรอ้น	ต้ �งคู่า่คู่วามรอ้นสง่สดุ
แลว้

ปลอ่ยใหโ้ซนปรงุอาหารเย็นเพยีงพอ	
การต้ �งคู่า่คู่วามรอ้นสง่สดุมกี�าลง้เทา่กบ้
ฟ้งกช์้น้เพิม่คู่วามรอ้นอต้โนมต้ิ

การต้ �งคู่า่คู่วามรอ้นจะเปลีย่น
ระหวา่งสองระดบ้

การจ้ดการพลง้งานถก่เปิดใช้ง้านแลว้ ด	่“การจ้ดการพลง้งาน”

ช้อ่งเซนเซอรเ์ริม่รอ้น เคู่รือ่งคู่ร้วมขีนาดใหญเ่กนิไปหรอืคู่ณุวาง
ไวใ้กลต้ว้คู่วบคู่มุมากเกนิไป

วางเคู่รือ่งคู่ร้วขนาดใหญบ่นโซนปรงุ
อาหารดา้นหลง้	หากจ�าเป็น

ไมม่สีญ้ญาณเมือ่คู่ณุแตะช้อ่ง
เซนเซอรข์องแผู้งคู่วบคู่มุ

สญ้ญาณถก่ปิดใช้ง้าน เปิดใช้ง้านสญ้ญาณ	
(ด	่“การคู่วบคู่มุ	OffSound”).

	จะปรากฏิ ปิดสวติช้อ์ต้โนมต้ทิ�างาน ปิดใช้ง้านเคู่รือ่งและเปิดใช้ง้านอกีคู่ร้ �ง

	จะปรากฏิ อปุกรณป้์องกน้เด็กหรอืฟ้งกช์้น้ล็อก
ท�างาน

ดบ่ท	“คู่�าแนะน�าการใช้ง้าน”

	จะปรากฏิ • ไมม่เีคู่รือ่งคู่ร้วในโซนปรงุอาหาร	 วางเคู่รือ่งคู่ร้วในโซนปรงุอาหาร	

• เคู่รือ่งคู่ร้วไมเ่หมาะสม:	 ใช้เ้คู่รือ่งคู่ร้วทีเ่หมาะสม	

• เสน้ผู้า่นศน่ยก์ลางของกน้เคู่รือ่งคู่ร้ว
เล็กเกนิไปส�าหร้บโซนปรงุอาหาร	

ใช้เ้คู่รือ่งคู่ร้วทีม่เีสน้ผู้า่นศน่ยก์ลางใหญ่
กวา่

• เคู่รือ่งคู่ร้วปิดเคู่รือ่งหมายกากบาท
ไมม่ดิ

วางทบ้บนกากบาทใหม้ดิ
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	และจ�านวนจะปรากฏิ มขีอ้ผู้ดิพลาดในเคู่รือ่ง ถอดปล้๊กเคู่รือ่งออกจากแหลง่จา่ยไฟเป็น
ระยะเวลาหนึง่	ถอดฟิวสอ์อกจากระบบ
ไฟฟ้าของบา้น	เช้ือ่มตอ่อกีคู่ร้ �ง	หาก	  
ปรากฏิอกีคู่ร้ �ง	ใหต้ดิตอ่ศน่ยบ์รกิาร

	จะปรากฏิ มขีอ้ผู้ดิพลาดในเคู่รือ่ง	เนือ่งจากเคู่รือ่ง
คู่ร้วเดอืดจนแหง้หรอืคู่ณุใช้เ้คู่รือ่งคู่ร้ว
ทีไ่มถ่ก่ตอ้ง	ระบบป้องกน้คู่วามรอ้นสง่
เกนิไปส�าหร้บโซนปรงุอาหาร	ปิดสวติช้์
อต้โนมต้ทิ�างาน

ปิดใช้ง้านเคู่รือ่ง	น�าเคู่รือ่งคู่ร้วทีร่อ้นออก	
หลง้จากผู้า่นไปประมาณ	30	วนิาท	ีให ้
เปิดใช้ง้านโซนปรงุอาหารอกีคู่ร้ �ง	หาก
เคู่รือ่งคู่ร้วเกดิป้ญหา	ขอ้คู่วามแสดงขอ้
ผู้ดิพลาดหายไปจากจอแสดงผู้ล	แตไ่ฟ
แสดงสถานะคู่วามรอ้นตกคู่า้งยง้มอีย่	่
ปลอ่ยใหเ้คู่รือ่งคู่ร้วเย็นลงเพยีงพอ	แลว้
ด	่“เคู่รือ่งคู่ร้วส�าหร้บโซนปรงุอาหารแบบ
เหนีย่วน�า”	เพือ่ดว่า่เคู่รือ่งคู่ร้วของคู่ณุเขา้
กน้ไดก้บ้เคู่รือ่งหรอืไม่

หากคู่ณุลองวธิแีกป้้ญหาขา้งตน้แลว้และไมส่ามารถแกไ้ขป้ญหาได	้กรณุาตดิตอ่ตว้แทนจ�าหน่ายหรอืศน่ยบ์รกิารลก่คู่า้ของคู่ณุ	
ใหข้อ้มล่จากป้ายแสดงและขอ้คู่วามแสดงขอ้ผู้ดิพลาดทีป่รากฏิขึ�น
ตรวจสอบใหแ้น่ใจวา่คู่ณุใช้ง้านเคู่รือ่งอยา่งถก่ตอ้ง	หากไมใ่ช้ก่ารใหบ้รกิารโดยช้า่งฝ่ายบรกิารลก่คู่า้หรอืตว้แทนจ�าหน่ายจะไม่
เสยีคู่า่ใช้จ้า่ย	รวมถงึในช้ว่งระยะเวลาการร้บประกน้	คู่�าแนะน�าเกีย่วกบ้การบรกิารลก่คู่า้และเงือ่นไขการร้บประกน้อย่ใ่นหน้งสอืร้บ
ประกน้

การแกไ้ขป้ญหา	(ตอ่)
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การตดิต้ �ง

 ค�าเตอืน!
โปิรดดบูท "ค�าแนะน�าดา้นความปิลอดภยั"

  ส�าคญั!
กอ่นการตดิต ัง้
กอ่นการตดิต้ �งเคู่รือ่ง	ใหบ้น้ทกึขอ้มล่ดา้นลา่งจากป้ายแสดง	
ป้ายแสดงอย่ท่ีด่า้นลา่งของตว้เคู่รือ่ง
รุน่ 
PNC 
หมายเลขซเีรยีล 

เครือ่งในตวั
ใช้เ้คู่รือ่งในตว้หลง้จากทีคู่่ณุประกอบเคู่รือ่งเขา้กบ้ยน่ติในตว้ที่
ถก่ตอ้งและพื�นผู้วิการท�างานทีส่อดคู่ลอ้งกบ้มาตรฐานเทา่น้�น

สายเคเบลิเชือ่มตอ่
• เตามาพรอ้มกบ้สายเช้ือ่มตอ่	หากตอ้งการเปลีย่นสายที่

เสยีหาย	ใหใ้ช้ส้ายไฟหลก้	H05V2V2-F	หรอื	 
H05RR-F	ทีถ่ก่ตอ้งตามพกิด้อณุหภม่	ิ90°C	(หรอืสง่กวา่)	
3×2.5	mm2	พรอ้มเบรกเกอร	์20	A	ในทกุข้ �ว

=

=

630~770        m+1 m
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ต�า่สดุ	8	มม.

ต�า่สดุ	25	มม.

ต�าแหน่งแผู้งกระจก

ระยะตด้ออกสง่สดุ

ระยะตด้ออกต�า่สดุ

ข้ �นต�า่	60	
มม.

ข้ �นต�า่	
25มม.

*	หมายเหต:ุ	
• แผู้นภาพการตดิต้ �งมไีวส้�าหร้บการอา้งองิเทา่น้�น
• ระยะหา่งตอ้งเป็นไปตามหรอืเกนิคู่า่ข้ �นต�า่ทีแ่นะน�าส�าหร้บท้ �งเคู่รือ่งดด่คู่วน้เหนอืเตาและเตา	ดคู่่่ม่อืการตดิต้ �งเคู่รือ่งดด่คู่วน้

เหนอืเตา
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ขอ้มล่ทางเทคู่นคิู่
รุน่ 
หมายเลขซเีรยีล 
ELECTROLUX

แรงดน้ไฟฟ้า	(โวลต)์	 220-240
คู่วามถี(่เฮริตซ)์ 50-60

การเหนีย่วน�า 3650 W

โซนปิรงุอาหาร พลงังานทีก่�าหนด  
(การต ัง้คา่ความรอ้น
สงูสดุ) (W)

ฟงักช์นัพลงังาน
เปิิดใชง้าน (W)

ระยะเวลาฟงักช์นั
พลงังานสงูสดุ (นาท)ี

เสน้ผา่นศนูยก์ลาง
เครือ่งครวัข ัน้ต�า่ 
(มม.)

ซา้ย 2000	W 3200	W 10 125-210
ขวา 2000	W 3200	W 10 125-210

พลง้งานของโซนปรงุอาหารอาจแตกตา่งกน้ไปในช้ว่งเล็ก	ๆ	
บางช้ว่งจากขอ้มล่ในตาราง	อาจเปลีย่นแปลงไปตามวส้ดแุละ
ขนาดของเคู่รือ่งคู่ร้ว

  สภาพแวดลอ้ม
รไีซเคู่ลิวส้ดทุีม่สีญ้ลก้ษณ	์
ใสบ่รรจภุณ้ฑใ์นภาช้นะทีบ่ง้คู่บ้ใช้เ้พือ่รไีซเคู่ลิ	ช้ว่ยปกป้อง
สิง่แวดลอ้มและสขุภาพของมนุษยด์ว้ยการรไีซเคู่ลิขยะเคู่รือ่ง
ใช้ไ้ฟฟ้าและอเิล็กทรอนกิสอ์ยา่งถก่ตอ้ง	หา้มทิ�งเคู่รือ่งใช้ท้ี่
ท�าเคู่รือ่งหมายดว้ยสญ้ลก้ษณ	์ 	รว่มกบ้ขยะในคู่ร้วเรอืน	สง่
ผู้ลติภณ้ฑไ์ปทีโ่รงงานรไีซเคู่ลิในพื�นทีข่องคู่ณุหรอืตดิตอ่
ส�าน้กงานเทศบาลของคู่ณุ
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การร้บประกน้ของ	Electrolux
เรา	Electrolux	ร้บรองวา่หากภายในวน้ทีร้่บประกน้ของการซื�อเคู่รือ่งของ	Electrolux	หรอืสว่นใดสว่นหนึง่ของอปุกรณด์ง้กลา่ว
ไดร้้บการพสิจ่นว์า่มขีอ้บกพรอ่งโดยเหตผุู้ลเฉพาะจากฝีมอืการผู้ลติหรอืวส้ดทุีผู่้ดิพลาด	เราจะซอ่มแซมหรอืเปลีย่นวส้ดโุดยไม่
คู่ดิคู่า่แรงหรอืการขนสง่ภายใตเ้งือ่นไขทีว่า่:
o	 เคู่รือ่งไดร้้บการตดิต้ �งและใช้ง้านอยา่งถก่ตอ้งเฉพาะกบ้แหลง่จา่ยไฟทีร่ะบไุวบ้นป้ายแสดงเทา่น้�น
o	 มกีารใช้เ้คู่รือ่งในบา้นเรอืนตามปกตเิทา่น้�น	และเป็นไปตามคู่�าแนะน�าของผู้่ผู้้ลติ
o	 เคู่รือ่งไมไ่ดร้้บบรกิาร	บ�ารงุร้กษา	ซอ่มแซม	ถอดแยกช้ิ�นสว่น	หรอืดด้แปลงโดยบคุู่คู่ลใด	ๆ	ทีไ่มไ่ดร้้บอนุญาตจากเรา
งานบรกิารท้ �งหมดภายใตก้ารร้บประกน้นี�ตอ้งด�าเนนิการโดยศน่ยบ์รกิารทีไ่ดร้้บอนุญาตของ	Electrolux	เคู่รือ่งหรอืช้ิ�นสว่นช้�ารดุ
ใด	ๆ	ทีเ่ปลีย่นใหจ้ะตกเป็นทร้พยส์นิของบรษ้ิท	การร้บประกน้นี�เป็นสว่นเพิม่เตมิจากสทิธิต์ามกฎหมายและสทิธิท์างกฎหมายอืน่	
ๆ	ของคู่ณุ	การร้บประกน้นี�ไมร่วมถงึการบ�ารงุร้กษา	อยา่งการท�าคู่วามสะอาดเคู่รือ่งดด่คู่วน้
ผู้่ผู้้ลติสละคู่วามร้บผู้ดิช้อบท้ �งหมดส�าหร้บการไมป่ฏิบิต้ติามคู่�าแนะน�าในการตดิต้ �ง	การบ�ารงุร้กษา	และการใช้เ้คู่รือ่งอยา่งเหมาะ
สม
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ศน่ยด์แ่ลลก่คู่า้

อนิโดนเีซยี
Layanan	Langsung	Konsumen:	08041119999	PT.
Electrolux	Indonesia	
อาคู่าร	Electrolux
JI.Abdul	Muis	เลขที	่34,	เปโตโจ	เซลาตน้,	กม้บรี	์จาการต์า
ปซ่ต้	10160
อเีมล:customercare@electrolux.co.id	SMS:
0812.8088.8863
WA:	0811.8339.777

มาเลเซยี
ศน่ยด์แ่ลผู้่บ้รโิภคู่	โทร:	1300-88-11-22	Electrolux	Home	
Appliances	Sdn.	Bhd.	ทีอ่ย่ส่�าน้กงานบรษ้ิท:	ยน่ติ	T2-7,	ช้้ �น	
7,	ทาวเวอร	์2,	PJ33,	
เลขที	่3,	จาลน้	เซมง้กต้,	เซก็เซน	13,	
46200	เปอตาลงิจายา,	เซอลาโงร	์
โทรส�าน้กงาน:	(+60	3)	7843	5999	
แฟกซส์�าน้กงาน:	(+60	3)	7955	5511	
ศน่ยด์แ่ลผู้่บ้รโิภคู่	ทีอ่ย่:่	ล็อต	C6,	เลขที	่28,	จาลน้	15/22,	
Taman	Perindustrian	Tiong	Nam,	40200	ช้ะฮอ์าลม้,	เซอ
ลาโงร์
ศน่ยด์แ่ลผู้่บ้รโิภคู่	แฟกซ:์	(+60	3)	5524	2521	
อเีมล:	malaysia.customercare@electrolux.com

ฟิลปิิปิินส์
ศน่ยด์แ่ลผู้่บ้รโิภคู่	โทรฟร:ี	
1-800-10-845-CARE(2273)
สายดว่นดแ่ลผู้่บ้รโิภคู่:	(+63	2)	845-CARE(2273)	
Electrolux	Philippines,	Inc.
ยน่ติ	บ	ี12F	Cyber	Sigma	Bldg,	ลอวต์น้	อเวนวิ,	แมคู่คู่นินยี	์
เวสต,์	ทากกุ,	ฟิลปิปินส	์1634	
โทรศพ้ทท์างไกล:	+63	2	7374757
เว็บไซต:์	www.electrolux.com.ph
อเีมล:	wecare@electrolux.com

สงิคโปิร์
ศน่ยด์แ่ลผู้่บ้รโิภคู่	โทร:	(+65)	6727	3699	Electrolux	
ส�าน้กงานขายและศน่ยบ์รกิาร
351	Braddell	Road,	#01-04
Singapore	579713
อเีมล:	customer-care.sin@electrolux.com

ไทย
ศน่ยด์แ่ลผู้่บ้รโิภคู่	โทร:	(+66	2)	725	9000	Electrolux
ประเทศไทย	จ�ากด้
อาคู่าร	Electrolux	ช้้ �น	14
1910	ถนนเพช้รบรุตีด้ใหม่
บางกะปิ	หว้ยขวาง	กรงุเทพฯ	10310	โทรส�าน้กงาน:
(+66	2)	7259100
แฟกซส์�าน้กงาน:	(+66	2)	7259299
อเีมล:	customercarethai@electrolux.com

เวยีดนาม
ศน่ยด์แ่ลผู้่บ้รโิภคู่	โทรฟร:ี	1800-58-88-99	
โทร:	(+84	28)	3910	5465
Electrolux	Vietnam	Ltd.
ช้้ �น	9,	เอแอนดบ์ทีาวเวอร์
76	ถนนเลไล	-	เบน	แท็ง	วารด์	-	เมอืงโฮจมินิ	1,	เวยีดนาม
โทรส�าน้กงาน:	(+84	28)	3910	5465	
แฟกซส์�าน้กงาน:	(+84	28)	3910	5470
อเีมล:	vncare@electrolux.com

ฮอ่งกง
สายดว่นบรกิาร:	(+852)	3193	9888
ศน่ยบ์รกิารเคู่รือ่งใช้ไ้ฟฟ้า	DCH	5/F,	อาคู่าร	DCH,	20	ถนน
ไคู่	ช้งุ,	เกาลน่เบย,์	ฮอ่งกง



Tận hưởng sự an tâm.
Đăng ký thiết bị của bạn ngay 
hôm nay.
Luôn	cập	nhật	về	các	dịch	vụ	phục	vụ	đời	sống	tốt	
hơn,	thông	báo	an	toàn	và	mua	sắm	phụ	kiện.

1. Mở ứng dụng camera 
trên điện thoại thông 
minh của bạn và chỉ 
vào mã QR để quét.
Mã	QR	đăng	ký	sản	
phẩm	nằm	ở	mặt	trên	
hoặc	mặt	dưới	của	 
thiết	bị.

EHI8255BE

VI	 Bếp	từ Hướng	dẫn	lắp	đặt	&	sử	dụng

2. Chạm vào thông báo hoặc liên kết để mở 
biểu mẫu đăng ký.

3. Hoàn thành thông tin chi tiết của bạn và 
tận hưởng sự an tâm.
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Chỉ	dẫn	an	toàn
Trước	khi	lắp	đặt	và	sử	dụng	thiết	bị,	hãy	đọc	
kỹ	hướng	dẫn	đi	kèm.	Nhà	sản	xuất	không	chịu	
trách	nhiệm	nếu	việc	lắp	đặt	và	sử	dụng	không	
đúng	gây	ra	thương	tích	và	hư	hỏng.	Luôn	để	các	
hướng	dẫn	cùng	với	thiết	bị	để	tham	khảo	sau	
này.

AN	TOÀN	CỦA	TRẺ	EM	VÀ	NHỮNG	NGƯỜI	DỄ	
BỊ	TỔN	THƯƠNG

Cảnh báo! Nguy cơ ngạt thở, thương tích 
hoặc thương tật vĩnh viễn.

• Không	để	những	người,	kể	cả	trẻ	em,	bị	suy	
giảm	các	giác	quan	thể	chất,	suy	giảm	các	
chức	năng	tâm	thần	hoặc	thiếu	kinh	nghiệm	
và	kiến	thức	sử	dụng	thiết	bị.	Người	chịu	trách	
nhiệm	về	sự	an	toàn	của	những	người	này	
phải	giám	sát	hoặc	hướng	dẫn	vận	hành	thiết	
bị	cho	họ.

• Không	để	trẻ	chơi	với	thiết	bị.
• Để	tất	cả	bao	bì	tránh	xa	trẻ	em.
• Nếu	thiết	bị	có	bộ	phận	an	toàn	cho	trẻ	em,	

chúng	tôi	khuyên	bạn	nên	kích	hoạt	bộ	phận	đó.

LẮP	ĐẶT
Cảnh báo! Chỉ người có trình độ mới 
được lắp đặt thiết bị này.

• Tháo	tất	cả	các	bao	bì.
• Không	lắp	đặt	hoặc	sử	dụng	thiết	bị	bị	hư	hỏng.
• Tuân	theo	hướng	dẫn	lắp	đặt	đi	kèm	với	thiết	bị.
• Giữ	khoảng	cách	tối	thiểu	với	các	thiết	bị	và	

dụng	cụ	khác.

• Luôn	cẩn	thận	khi	di	chuyển	thiết	bị	vì	thiết	bị	
rất	nặng.	Luôn	đeo	găng	tay	bảo	hộ.

• Dùng	keo	bịt	kín	các	bề	mặt	cắt	để	tránh	hơi	
ẩm	gây	phồng	rộp.

• Bảo	vệ	đáy	thiết	bị	trước	hơi	nước	và	hơi	ẩm.
• Không	lắp	đặt	thiết	bị	gần	cửa	ra	vào	hoặc	

dưới	cửa	sổ.	Làm	vậy	sẽ	ngăn	chặn	tình	
huống	vật	dụng	nấu	đang	nóng	rơi	ra	khỏi	
thiết	bị	khi	mở	cửa	ra	vào	hoặc	cửa	sổ.

• Nếu	lắp	đặt	thiết	bị	phía	trên	các	ngăn	kéo,	
hãy	đảm	bảo	rằng	khoảng	trống	giữa	đáy	thiết	
bị	và	ngăn	kéo	phía	trên	đủ	để	không	khí	lưu	
thông.

• Bảo	hành	không	bao	gồm	các	hư	hỏng	do	
thiếu	không	gian	thông	gió	thích	hợp.

• Đáy	của	thiết	bị	có	thể	nóng	lên.	Chúng	tôi	
khuyên	bạn	nên	đặt	một	tấm	ngăn	cách	không	
bắt	lửa	ở	phía	dưới	thiết	bị	để	tránh	tiếp	cận	
với	đáy.

Kết	nối	điện

Cảnh báo! Nguy cơ cháy nổ và điện giật.

• Tất	cả	các	kết	nối	điện	phải	do	một	thợ	điện	
có	trình	độ	thực	hiện.

• Trước	mỗi	lần	đi	dây,	hãy	đảm	bảo	rằng	đầu	
cực	chính	của	thiết	bị	không	có	điện.

• Đảm	bảo	thiết	bị	được	lắp	đặt	đúng	cách.	Ổ	
cắm	và	phích	cắm	bị	lỏng	và	không	đúng	có	
thể	làm	cho	đầu	cực	trở	nên	quá	nóng.

• Đảm	bảo	rằng	đã	lắp	bộ	phận	chịu	chấn	động.

Mục	lục

Có	thể	thay	đổi	mà	không	cần	thông	báo

Chỉ	dẫn	an	toàn	 42
Mô	tả	sản	phẩm	 44
Hướng	dẫn	thao	tác	 45
Gợi	ý	và	mẹo	hữu	ích	 49
Bảo	trì	và	vệ	sinh	 53
Xử	lý	sự	cố	 54

Lắp	đặt	 56
Thông	tin	kĩ	thuật	 57
Bảo	hành	của	Electrolux	 58
Trung	tâm	chăm	sóc	khách	hàng	 59
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• Không	để	nguồn	điện	chạm	vào	thiết	bị	hoặc	
vật	dụng	nấu	đang	nóng	khi	bạn	cắm	thiết	bị	
vào	các	ổ	cắm	gần.

• Không	để	dây	nguồn	điện	bị	rối.
• Sử	dụng	kẹp	giảm	căng	trên	dây	cáp.
• Sử	dụng	đúng	cáp	nguồn.
• Đảm	bảo	không	làm	hỏng	phích	cắm	nguồn	

và	dây	cáp	nguồn.	Liên	hệ	với	bộ	phận	Bảo	
dưỡng	hoặc	thợ	điện	để	thay	dây	cáp	điện	 
bị	hỏng.

• Khi	lắp	đặt	điện	thì	phải	dùng	thiết	bị	cách	ly	để	
cho	phép	bạn	ngắt	kết	nối	thiết	bị	khỏi	nguồn	
điện	ở	tất	cả	các	cực.	Thiết	bị	cách	ly	phải	có	
chiều	rộng	lỗ	tiếp	xúc	tối	thiểu	là	3	mm.

• Chỉ	sử	dụng	các	thiết	bị	cách	ly	phù	hợp:	cơ	
cấu	cắt	bảo	vệ	đường	dây,	cầu	chì	(loại	cầu	
chì	vặn	vít	được	tháo	ra	khỏi	hốc	cầu	chì),	bộ	
ngắt	rò	điện	nối	đất	và	công	tắc	tơ.

SỬ	DỤNG
Cảnh báo! Nguy cơ bị thương, bỏng hoặc 
điện giật.

• Sử	dụng	thiết	bị	này	trong	môi	trường	hộ	 
gia	đình.

• Không	thay	đổi	thông	số	kỹ	thuật	của	thiết	 
bị	này.

• Không	sử	dụng	đồng	hồ	hẹn	giờ	bên	ngoài	
hoặc	hệ	thống	điều	khiển	từ	xa	riêng	biệt	để	
vận	hành	thiết	bị.

• Phải	giám	sát	thiết	bị	trong	khi	sử	dụng.
• Không	thao	tác	với	thiết	bị	khi	tay	ướt	hoặc	khi	

thiết	bị	tiếp	xúc	với	nước.
• Không	đặt	dao	nĩa	hoặc	nắp	xoong	nồi	lên	

vùng	nấu.	Những	vật	này	có	thể	trở	nên	nóng.
• Đặt	vùng	nấu	ở	chế	độ	"tắt"	sau	mỗi	lần	sử	

dụng.	Không	dựa	vào	bộ	phận	dò	chảo.
• Không	sử	dụng	thiết	bị	làm	bề	mặt	làm	việc	

hoặc	làm	bề	mặt	bảo	quản.
• Đối	với	bề	mặt	bếp	bằng	sứ-thủy	tinh	hoặc	vật	

liệu	tương	tự	đang	bảo	vệ	các	bộ	phận	mang	
điện,	nếu	bề	mặt	bị	nứt,	hãy	tắt	thiết	bị	để	
tránh	khả	năng	bị	điện	giật.

• Phải	giám	sát	quá	trình	nấu	ăn.	Phải	giám	sát	
liên	tục	quá	trình	nấu	ăn	trong	thời	gian	ngắn.

• Nấu	ăn	trên	bếp	có	mỡ	hoặc	dầu	mà	không	
có	người	giám	sát	có	thể	nguy	hiểm	và	có	thể	
dẫn	đến	cháy	nổ.

• Người	dùng	đeo	máy	điều	hòa	nhịp	tim	phải	
giữ	khoảng	cách	tối	thiểu	30	cm	với	vùng	nấu	
cảm	ứng	khi	thiết	bị	đang	hoạt	động.

Cảnh báo! Nguy cơ cháy nổ.

• Mỡ	và	dầu	khi	đun	nóng	có	thể	toả	ra	hơi	dễ	
cháy	.	Giữ	ngọn	lửa	hoặc	vật	nóng	cách	xa	
mỡ	và	dầu	khi	bạn	nấu	ăn	bằng	hai	nguyên	
liệu	này.

• Hơi	mà	dầu	rất	nóng	tỏa	ra	có	thể	gây	ra	hiện	
tượng	cháy	tự	phát.

• Dầu	đã	qua	sử	dụng,	có	thể	chứa	thức	ăn	
thừa,	có	thể	gây	cháy	ở	nhiệt	độ	thấp	hơn	dầu	
sử	dụng	lần	đầu.

• Không	đặt	các	sản	phẩm	dễ	cháy	hoặc	các	vật	
dụng	thấm	dính	các	sản	phẩm	dễ	cháy	vào	
trong,	gần	hoặc	trên	thiết	bị.

Cảnh báo! Nguy cơ hư hỏng thiết bị.

• Không	để	vật	dụng	nấu	đang	nóng	trên	bảng	
điều	khiển.

• Không	để	cạn	vật	dụng	nấu	đun	sôi.
• Cẩn	thận	không	để	đồ	vật	hoặc	vật	dụng	nấu	

rơi	vào	thiết	bị.	Bề	mặt	có	thể	bị	hư	hỏng.
• Không	kích	hoạt	vùng	nấu	khi	vật	dụng	nấu	

không	có	nguyên	liệu	bên	trong	hoặc	không	có	
vật	dụng	nấu.

• Không	đặt	lá	nhôm	trên	thiết	bị.
• Vật	dụng	nấu	bằng	gang,	nhôm	hoặc	có	đáy	

bị	hư	hỏng	có	thể	gây	trầy	xước	mặt	gốm	thủy	
tinh.	Luôn	nhấc	những	đồ	vật	này	lên	khi	bạn	
phải	di	chuyển	trên	bề	mặt	nấu.

BẢO	TRÌ	VÀ	VỆ	SINH

Cảnh báo! Nguy cơ hư hỏng thiết bị.

• Vệ	sinh	thiết	bị	thường	xuyên	để	ngăn	chặn	
sự	xuống	cấp	của	vật	liệu	bề	mặt.

• Không	sử	dụng	vòi	phun	nước	và	hơi	nước	để	
vệ	sinh	thiết	bị.

• Lau	sạch	thiết	bị	bằng	vải	mềm	ẩm.	Chỉ	sử	
dụng	chất	tẩy	rửa	trung	tính.	Không	sử	dụng	
các	sản	phẩm	mài	mòn,	miếng	lau	chùi	mài	
mòn,	dung	môi	hoặc	vật	bằng	kim	loại.
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MÔ	TẢ	SẢN	PHẨM

1 Vùng	nấu	cảm	ứng

2 Vùng	nấu	cảm	ứng

3 Bảng	điều	khiển

Bố trí bảng điều khiển

Vùng cảm biến Chức năng

1 Để	kích	hoạt	và	hủy	kích	hoạt	thiết	bị

2 Đặt	tất	cả	các	vùng	hoạt	động	thành	cài	đặt	giữ	ấm

3 Để	tăng	hoặc	giảm	thời	gian

4 Thanh	điều	khiển Để	đặt	cài	đặt	nhiệt

5 Để	đặt	chức	năng	hẹn	giờ

6 Để	kích	hoạt	chức	năng	Sensefry

EHI8255BE

1 2 3 3

4 56

EHI8255BE

1 2

3
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HƯỚNG	DẪN	THAO	TÁC
Màn hình cài đặt nhiệt

Màn hình Mô tả
Vùng	nấu	bị	tắt

Vùng	nấu	hoạt	động

Đặt	tất	cả	các	vùng	hoạt	động	thành	cài	đặt	giữ	ấm

Chức	năng	làm	nóng	tự	động	hoạt	động

Chức	năng	nguồn	hoạt	động

	+	chữ	số Có	sự	cố

Kiểm	soát	nhiệt	tối	ưu	(Đèn	báo	nhiệt	dư	3	bước):	tiếp	tục	nấu/giữ	ấm/nhiệt	dư

Khóa/Chức	năng	an	toàn	cho	trẻ	em	đang	hoạt	động

Vật	dụng	nấu	không	phù	hợp	hoặc	quá	nhỏ	hoặc	không	có	vật	dụng	nấu	trên	vùng	nấu

Chức	năng	tự	động	tắt	đang	hoạt	động

Kiểm soát nhiệt tối ưu (đèn báo nhiệt dư 3 bước)

 CẢNH BÁO!

 Có nguy cơ bị bỏng do nhiệt dư!
Kiểm	soát	nhiệt	tối	ưu	hiển	thị	mức	nhiệt	dư.	Vùng	nấu	cảm	ứng	tạo	ra	nhiệt	cần	thiết	để	nấu	trực	tiếp	ở	đáy	vật	
dụng	nấu.	Gốm	thủy	tinh	nóng	lên	từ	sức	nóng	của	vật	dụng	nấu.
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Bật và tắt
Chạm	vào	 	trong	1	giây	để	kích	hoạt	hoặc	hủy	kích	
hoạt	thiết	bị.

Tự động tắt
Chức	năng	này	sẽ	tự	động	tắt	thiết	bị	nếu:
• Tất	cả	các	vùng	nấu	đều	bị	tắt	(	 	).
• Bạn	không	đặt	cài	đặt	nhiệt	sau	khi	kích	hoạt	 

thiết	bị.
• Bạn	làm	đổ	thứ	gì	đó	hoặc	đặt	vật	gì	đó	lên	bảng	

điều	khiển	trong	hơn	10	giây,	(chảo,	vải,	v.v.).	Tín	
hiệu	âm	thanh	sẽ	phát	ra	sau	một	lúc	và	thiết	bị	sẽ	
tắt.	Loại	bỏ	vật	đó	ra	hoặc	vệ	sinh	bảng	điều	khiển.

• Thiết	bị	trở	nên	quá	nóng	(ví	dụ	như	khi	nồi	cạn	
nước	sôi).	Trước	khi	sử	dụng	lại	thiết	bị,	hãy	đợi	
vùng	nấu	nguội	bớt.

• Bạn	sử	dụng	vật	dụng	nấu	không	đúng	cách.	Biểu	
tượng	  	bật	sáng	và	vùng	nấu	tự	động	tắt	sau	 
2	phút.

• Bạn	không	tắt	vùng	nấu	hoặc	thay	đổi	cài	đặt	nhiệt.	
Sau	một	thời	gian	 	xuất	hiện	và	thiết	bị	ngừng	
hoạt	động.	Xem	bảng	dưới	đây.

Các lần tự động tắt

Cài đặt nhiệt
Dừng lại sau 6	giờ 5	giờ 4	giờ 1,5	giờ

Cài đặt nhiệt
Chạm	vào	thanh	điều	khiển	ở	cài	đặt	nhiệt.	Thay	đổi	
sang	trái	hoặc	phải,	nếu	cần	thiết.	Không	nhả	ra	trước	
khi	bạn	có	cài	đặt	nhiệt	chính	xác.	Màn	hình	hiển	thị	
cài	đặt	nhiệt.

HƯỚNG	DẪN	THAO	TÁC	(TIẾP)
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Tự động làm nóng

Bạn	có	thể	nhận	được	cài	đặt	nhiệt	cần	thiết	trong	thời	
gian	ngắn	hơn	nếu	kích	hoạt	chức	năng	Tăng	nhiệt	tự	
động.	Chức	năng	này	đặt	cài	đặt	nhiệt	cao	nhất	trong	
một	thời	gian	(xem	hình),	sau	đó	giảm	xuống	cài	đặt	
nhiệt	cần	thiết.	Để	khởi	động	chức	năng	Tăng	nhiệt	tự	
động	cho	một	vùng	nấu:
1.	 Chạm	vào	 	( 	xuất	hiện	trên	màn	hình).
2.	 Chạm	ngay	vào	cài	đặt	nhiệt	cần	thiết.	Sau	3	giây,	

	xuất	hiện	trên	màn	hình.	Để	dừng	chức	năng	
này,	hãy	thay	đổi	cài	đặt	nhiệt.

Bật và tắt chức năng nguồn
Chức	năng	Nguồn	cung	cấp	nhiều	năng	lượng	hơn	
cho	các	vùng	nấu	cảm	ứng.	Chức	năng	Nguồn	được	
kích	hoạt	tối	đa	trong	10	phút.	Sau	đó,	vùng	nấu	cảm	
ứng	sẽ	tự	động	chuyển	về	chế	độ	cài	đặt	nhiệt	 .	Để	
bật,	hãy	chạm	vào	 ,	 	xuất	hiện.	Để	tắt,	hãy	chạm	
vào	cài	đặt	nhiệt	từ	 	đến	 .

Bộ hẹn giờ đếm ngược
Sử	dụng	Bộ	hẹn	giờ	đếm	ngược	để	đặt	khoảng	thời	
gian	vùng	nấu	hoạt	động	cho	một	lần	nấu.	Đặt	Bộ	hẹn	
giờ	đếm	ngược	sau	khi	chọn	vùng	nấu.	Bạn	có	thể	đặt	
cài	đặt	nhiệt	trước	hoặc	sau	khi	đặt	hẹn	giờ.
• Để	đặt	vùng	nấu:	chạm	vào	 	nhiều	lần	cho	đến	

khi	đèn	báo	của	vùng	nấu	yêu	cầu	bật	sáng.
• Khởi	động	Bộ	hẹn	giờ	đếm	ngược:	chạm	vào	  

của	bộ	hẹn	giờ	để	đặt	thời	gian	( 	-	 	phút).	Khi	
đèn	báo	của	vùng	nấu	nhấp	nháy	chậm	hơn,	thời	
gian	sẽ	đếm	ngược.

• Kiểm	tra	thời	gian	còn	lại:	chọn	vùng	nấu	bằng	 .	 
Đèn	báo	vùng	nấu	nhấp	nháy	nhanh	hơn.	Màn	
hình	hiển	thị	thời	gian	còn	lại.

• Thay	đổi	Bộ	hẹn	giờ	đếm	ngược:	chọn	vùng	nấu	
bằng	 ,	chạm	vào	 	hoặc	—.

• Dừng	hẹn	giờ:	chọn	vùng	nấu	bằng	 .	 
Chạm	vào	—.	Thời	gian	còn	lại	đếm	ngược	đến	 .	 
Đèn	báo	vùng	nấu	tắt.	Để	tắt,	bạn	cũng	có	thể	
đồng	thời	chạm	vào	 	và	—.

• Khi	thời	gian	trôi	qua,	âm	thanh	phát	ra	tiếng	và	00	
nhấp	nháy.	Vùng	nấu	tắt.

• Dừng	âm	thanh:	chạm	vào	 .

Bộ đếm thời gian
Bạn	có	thể	sử	dụng	đồng	hồ	hẹn	giờ	làm	Bộ	đếm	thời	
gian	khi	vùng	nấu	không	hoạt	động.	Chạm	vào	
.	chạm	vào	 	hoặc	—	của	bộ	hẹn	giờ	để	chọn	thời	
gian.	Khi	thời	gian	trôi	qua,	âm	thanh	phát	ra	tiếng	và	
00	nhấp	nháy.
• Dừng	âm	thanh:	chạm	vào	 .

Giữ ấm
Chức	năng	 	này	thiết	lập	tất	cả	các	vùng	nấu	hoạt	
động	ở	mức	nhiệt	thấp	nhất	(	 	).	Khi	 	hoạt	động,	bạn	
không	thể	thay	đổi	cài	đặt	nhiệt.
	không	dừng	chức	năng	hẹn	giờ.

• Để	kích	hoạt	chức	năng	này,	hãy	chạm	vào	 .	  
xuất	hiện.

• Để	tắt	chức	năng	này,	hãy	chạm	vào	 .	Cài	đặt	
nhiệt	mà	bạn	đã	đặt	trước	đó	được	bật.

Thiết bị an toàn cho trẻ em
Chức	năng	này	ngăn	chặn	hoạt	động	ngẫu	nhiên	của	
bếp.	Khởi	động	thiết	bị	an	toàn	cho	trẻ	em:
• Khởi	động	bếp	bằng	 .	Không	đặt	cài	đặt	nhiệt.
• Chạm	vào	 	trong	4	giây.	Biểu	tượng	 	xuất	hiện.
• Dừng	bếp	bằng	 .
Tắt	thiết	bị	an	toàn	cho	trẻ	em:
• Khởi	động	bếp	bằng	 .	Không	đặt	cài	đặt	nhiệt.	

Chạm	vào	 	trong	4	giây.	Biểu	tượng	 	xuất	hiện.
• Dừng	bếp	bằng	 .
Ghi	đè	thiết	bị	an	toàn	cho	trẻ	em	trong	một	lần	nấu	ăn:
• Khởi	động	bếp	bằng	 .	Biểu	tượng	 	xuất	hiện.
• Chạm	vào	 	trong	4	giây.	Đặt	cài	đặt	nhiệt	trong	

vòng	chưa	đầy	10	giây.	Bạn	có	thể	thao	tác	với	
bếp.

• Khi	bạn	dừng	bếp	bằng	 ,	thiết	bị	an	toàn	cho	trẻ	
em	sẽ	hoạt	động	trở	lại.
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EHI8255BE Chức năng SenseFry

Chức	năng	này	cho	phép	bạn	đặt	mức	cài	đặt	nhiệt	để	
chiên	thức	ăn.	Bếp	tự	động	giữ	nhiệt	độ	đã	chọn	trong	
khi	chiên.	Sau	khi	đặt	mức	cài	đặt	nhiệt,	không	cần	
điều	chỉnh	nhiệt	độ	thủ	công.	Bạn	có	thể	đặt	chức	năng	
cho	vùng	nấu	tương	ứng	của	bếp.

THẬN	TRỌNG!	Chỉ	sử	dụng	chảo	nhiều	lớp	với	mức	
cài	đặt	nhiệt	thấp	để	tránh	quá	nóng	và	hư	hỏng	vật	
dụng	nấu.

Để	kích	hoạt	chức	năng:
1.	 	Đặt	chảo	không	có	nguyên	liệu	lên	vùng	nấu	

tương	ứng.	Không	sử	dụng	nắp	trong	khi	sử	dụng	
chức	năng	này.

2.	 Nhấn	 .	Đèn	báo	phía	trên	biểu	tượng	bật	sáng.	
Cài	đặt	nhiệt	được	đặt	thành	 .

3.	 Đặt	mức	cài	đặt	nhiệt	tốt	nhất	cho	thực	phẩm	bạn	
muốn	chiên.	Tham	khảo	bảng	trong	chương	Gợi	ý	
và	mẹo.	Các	đèn	báo	phía	trên	biểu	tượng	bắt	đầu	
nhấp	nháy	chậm.	Vùng	nấu	đang	nóng	lên.

4.	 Chờ	cho	đến	khi	chảo	đạt	đến	nhiệt	độ	bạn	đặt.	
Tín	hiệu	âm	thanh	phát	ra.	Tất	cả	các	đèn	báo	phía	
trên	biểu	tượng	đều	được	bật.

5.	 Cho	thức	ăn	và	một	ít	mỡ	vào	chảo.		

Để	tắt	chức	năng:	Chạm	vào	0	của	vùng	nấu	tương	
ứng	hoặc	chạm	vào	 .

HƯỚNG	DẪN	THAO	TÁC	(TIẾP)
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  QUAN TRỌNG!
VÙNG NẤU CẢM ỨNG
Đối	với	vùng	nấu	cảm	ứng,	điện	từ	trường	mạnh	sẽ	
tạo	ra	nhiệt	trong	vật	dụng	nấu	rất	nhanh.

Vật dụng nấu cho vùng nấu cảm ứng 

 CẢNH BÁO!
Sử dụng vùng nấu cảm ứng với vật dụng nấu  
phù hợp.

Chất liệu của vật dụng nấu ăn:
• phù	hợp:	gang,	thép,	thép	tráng	men,	thép	không	

gỉ,	đáy	nhiều	lớp	(có	dấu	'phù	hợp	dùng	bếp	cảm	
ứng'	của	nhà	sản	xuất).

• không	phù	hợp:	nhôm,	đồng,	đồng	thau,	thủy	tinh,	
gốm,	sứ.

Vật dụng nấu phù hợp với bếp từ nếu:
• nước	sôi	rất	nhanh	trên	vùng	được	đặt	ở	cài	đặt	

nhiệt	cao	nhất.
• nam	châm	hút	vào	đáy	vật	dụng	nấu.
Tìm vật dụng nấu phù hợp
Chỉ	có	nồi,	chảo	nhiễm	từ	mới	hoạt	động	được	với	
cảm	ứng.	Kiểm	tra	xem	vật	dụng	nấu	của	bạn	có	phù	
hợp	không:
Đặt	một	nam	châm	vào	đáy	nồi	hoặc	chảo	-	nếu	nam	
châm	bám	chắc,	vật	dụng	nấu	sẽ	phù	hợp	với	mặt	
bếp.	Chọn	nồi	hoặc	chảo	có	kích	thước	phù	hợp	cho	
vùng	nấu.

   NAM	CHÂM	HÚT	VÀO
Vật	liệu	cơ	bản	của	vật	
dụng	nấu	có	đặc	tính	từ	
tính	tốt.

   NAM	CHÂM	RƠI	RA
Vật	liệu	cơ	bản	của	vật	
dụng	nấu	không	có	từ	
tính.

  QUAN TRỌNG!

Đáy nồi phải càng dày và phẳng càng tốt.

Sử dụng các vùng nấu

  QUAN TRỌNG!

Đặt	vật	dụng	nấu	lên	hình	chữ	thập	trên	bề	mặt	mà	
bạn	nấu.	Phủ	hoàn	toàn	lên	vùng	chữ	thập.	Phần	
nhiễm	từ	của	đáy	vật	dụng	nấu	tối	thiểu	phải	là	
125mm.	Vùng	nấu	cảm	ứng	tự	động	thích	ứng	với	kích	
thước	của	đáy	vật	dụng	nấu.	Bạn	có	thể	nấu	cùng	lúc	
với	các	vật	dụng	nấu	lớn	trên	hai	vùng	nấu.
Tiếng ồn trong quá trình dùng bếp 
Nếu	bạn	có	thể	nghe	thấy:
• tiếng	nứt:	vật	dụng	nấu	được	làm	từ	các	chất	liệu	

khác	nhau	(kết	cấu	có	nhiều	lớp).
• tiếng	còi:	bạn	đang	sử	dụng	một	hoặc	nhiều	 

vùng	nấu	có	mức	công	suất	cao	và	vật	dụng	nấu	
được	làm	từ	các	chất	liệu	khác	nhau	(kết	cấu	có	
nhiều	lớp).

• vo	ve:	bạn	đang	sử	dụng	mức	công	suất	cao.
• tiếng	click:	đang	diễn	ra	quá	trình	chuyển	 

mạch	điện.
• rít,	ù:	quạt	đang	hoạt	động.
Tiếng	ồn	là	hiện	tượng	bình	thường	và	không	liên	quan	
đến	bất	kỳ	lỗi	nào.	
Nếu	không	quen	với	các	thiết	bị	cảm	ứng,	trước	tiên	
hãy	so	sánh	âm	thanh	hoạt	động	của	mô	hình	dùng	
thử	tại	nhà	bán	lẻ	của	bạn	trước	khi	gọi	điện	yêu	cầu	
bảo	dưỡng.	Nếu	đã	gọi	điện	yêu	cầu	bảo	dưỡng	và	 
âm	thanh	là	loại	bình	thường,	bạn	sẽ	bị	tính	phí	đi	đến	
bảo	dưỡng.

Tiết kiệm năng lượng

  MÔI TRƯỜNG

CÁCH TIẾT KIỆM NĂNG LƯỢNG
• Nếu	có	thể,	hãy	luôn	đậy	nắp	vật	dụng	nấu.
• Đặt	vật	dụng	nấu	trên	vùng	nấu	trước	khi	khởi	

động.
• Sử	dụng	nhiệt	dư	để	giữ	ấm	hoặc	rã	đông	thực	

phẩm.

  QUAN TRỌNG!

HIỆU SUẤT CỦA VÙNG NẤU
Hiệu	suất	của	vùng	nấu	có	liên	quan	đến	đường	kính	
của	vật	dụng	nấu.	Vật	dụng	nấu	có	đường	kính	nhỏ	
hơn	mức	tối	thiểu	chỉ	nhận	được	một	phần	nhiệt	lượng	
do	vùng	nấu	tạo	ra.	Để	biết	đường	kính	tối	thiểu,	hãy	
xem	chương	Dữ	liệu	kỹ	thuật.

GỢI	Ý	VÀ	MẸO	HỮU	ÍCH
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Gợi ý và mẹo cho chức năng Sensefry

Để đạt được kết quả tốt nhất với chức năng:
• Khởi	động	chức	năng	khi	bếp	nguội	(không	cần	

làm	nóng	vật	dụng	nấu	theo	cách	thủ	công).
• Sử	dụng	vật	dụng	nấu	làm	bằng	thép	không	gỉ	có	

đáy	nhiều	lớp	vật	liệu.
• Không	sử	dụng	vật	dụng	nấu	có	hình	nổi	ở	 

giữa	đáy.

Ví dụ về các ứng dụng nấu cho chức năng
Dữ	liệu	trong	các	bảng	cho	thấy	các	ví	dụ	về	thực	
phẩm	cho	từng	mức	cài	đặt	nhiệt.	Số	lượng,	độ	dày,	
chất	lượng	và	nhiệt	độ	(tức	là	đông	lạnh)	của	thực	
phẩm	có	ảnh	hưởng	đến	mức	cài	đặt	nhiệt	chính	xác.	
Chọn	mức	cài	đặt	và	điều	chỉnh	nhiệt	phù	hợp	nhất	với	
thói	quen	nấu	nướng	và	chảo	của	bạn.

Mức cài đặt nhiệt của trứng Mức cài đặt nhiệt
Ốp	lết,	trứng	chiên 1-3
Trứng	khuấy	 4-6

Cá Mức cài đặt nhiệt
Thăn	cá,	lát	cá	tẩm	bột,	hải	sản 4-6

Thịt Mức cài đặt nhiệt
Cốt	lết,	ức	gà,	ức	gà	tây 1-3
Hamburger,	thịt	viên 2-4
Thịt	bọc	trứng	và	bánh	mì	rán,	thịt	thăn,	bít	tết	vừa	/	
chín,	xúc	xích	chiên,	thịt	bằm

4-6

Bít	tết	tái 7-9

Rau củ Mức cài đặt nhiệt
Khoai	tây	chiên,	sống 1-3
Khoai	tây	viên	chiên 4-6
Rau	củ 4-6
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Ví dụ về các ứng dụng nấu
Mối	quan	hệ	giữa	cài	đặt	nhiệt	và	mức	tiêu	thụ	điện	
của	vùng	nấu	không	có	tính	chất	tuyến	tính.	Khi	bạn	
tăng	cài	đặt	nhiệt,	giá	trị	này	không	tỷ	lệ	thuận	với	mức	
tăng	mức	tiêu	thụ	điện	của	vùng	nấu.
Điều	đó	có	nghĩa	là	vùng	nấu	có	cài	đặt	nhiệt	trung	
bình	sử	dụng	ít	hơn	một	nửa	công	suất.

  QUAN TRỌNG
Dữ	liệu	trong	bảng	chỉ	mang	tính	hướng	dẫn.

Cài đặt 
nhiệt

Công dụng: Thời gian Gợi ý Mức tiêu thụ 
điện danh 
định

1
Giữ	ấm	thức	ăn	đã	nấu	chín theo	yêu	cầu Đậy	nắp 3%

1-2 Làm	sốt	Hollandaise,	đun	chảy:	bơ,	
chocolate,	gelatine

5	-	25	phút Thỉnh	thoảng	đảo 3	-	8%

1-2 Làm	đặc:	trứng	tráng	mịn,	trứng	
nướng

10	-	40	phút Nấu	có	đậy	nắp 3	-	8%

3 Đun	nhỏ	lửa	các	món	làm	từ	sữa	và	
cơm,	hâm	nóng	thức	ăn	nấu	sẵn

25	-	50	phút Thêm	ít	nhất	gấp	đôi	lượng	
nước	so	với	cơm,	khuấy	
từng	phần	món	từ	sữa

8	-	13%

4 Hấp	rau,	cá,	thịt 20	-	45	phút Thêm	một	vài	thìa	nước 13	-	18%
5 Hấp	khoai	tây 20	-	60	phút Sử	dụng	tối	đa	1/4	L	nước	

cho	750	g	khoai	tây
18	-	25%

5 Nấu	số	lượng	lớn	thức	ăn,	món	
hầm	và	súp

60	-	150	phút Tối	đa	3	L	chất	lỏng	cộng	
với	các	thành	phần

18	-	25%

6-7 Chiên	vừa:	thịt	bọc	trứng	và	bánh	
mì	rán,	thịt	bọc	giăm	bông,	cốt	lết,	
bánh	nhân	thịt,	xúc	xích,	gan,	sốt	
roux,	trứng,	bánh	kếp,	bánh	rán

khi	cần Lật	giữa	chừng 25	-	45%

7-8 Chiên	nhiều,	khoai	tây	chiên,	bít	tết	
thăn,	bít	tết

5	-	15	phút Lật	giữa	chừng 45	-	64%

9 Đun	sôi	một	lượng	lớn	nước,	nấu	
mì	ống,	nấu	nhừ	thịt	(món	garu	
Hungary,	quay	trong	nồi),	khoai	tây	
chiên	ngập	dầu

100%

Đun	sôi	một	lượng	lớn	nước.	Kích	
hoạt	kiểm	soát	nhiệt	lượng.

Chức	năng	Nguồn	phù	hợp	để	đun	nóng	lượng	 
nước	lớn.

Thông tin về acrylamit

  QUAN TRỌNG
Theo	kiến	thức	khoa	học	mới	nhất,	nếu	bạn	làm	nâu	
thực	phẩm	(đặc	biệt	là	thực	phẩm	chứa	tinh	bột),	
acrylamit	có	thể	gây	nguy	hiểm	cho	sức	khỏe.	Vì	vậy,	
chúng	tôi	khuyên	bạn	nên	nấu	ở	nhiệt	độ	thấp	nhất	và	
không	làm	nâu	thực	phẩm	quá	nhiều.
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Ví dụ về các ứng dụng nấu cho chức năng
Dữ	liệu	trong	các	bảng	cho	thấy	các	ví	dụ	về	thực	phẩm	cho	từng	mức	cài	đặt	nhiệt.	Số	lượng,	độ	dày,	chất	
lượng	và	nhiệt	độ	(tức	là	đông	lạnh)	của	thực	phẩm	có	ảnh	hưởng	đến	mức	cài	đặt	nhiệt	chính	xác.	Chọn	mức	
cài	đặt	và	điều	chỉnh	nhiệt	phù	hợp	nhất	với	thói	quen	nấu	nướng	và	chảo	của	bạn.

Mức cài đặt nhiệt của trứng Mức cài đặt nhiệt
Ốp	lết,	trứng	chiên 1-3
Trứng	khuấy	 4-6

Cá Mức cài đặt nhiệt
Thăn	cá,	lát	cá	tẩm	bột,	hải	sản 4-6

Thịt Mức cài đặt nhiệt
Cốt	lết,	ức	gà,	ức	gà	tây 1-3
Hamburger,	thịt	viên 2-4
Thịt	bọc	trứng	và	bánh	mì	rán,	thịt	thăn,	bít	tết	vừa/
chín,	xúc	xích	chiên,	thịt	bằm

4-6

Bít	tết	tái 7-9

Rau củ Mức cài đặt nhiệt
Khoai	tây	chiên,	sống 1-3
Khoai	tây	viên	chiên 4-6
Rau	củ 4-6

  QUAN TRỌNG!
Các kích cỡ chảo khác nhau có thể dẫn đến thời 
gian làm nóng khác nhau. Chảo nặng lưu trữ nhiều 
nhiệt hơn chảo nhẹ nhưng mất nhiều thời gian hơn 
để làm nóng.

Chảo phù hợp với chức năng Fry Assist
Chỉ	sử	dụng	chảo	có	đáy	phẳng.	Để	kiểm	tra	xem	chảo	
có	phù	hợp	không:
1.	 Lộn	ngược	chảo.
2.	 Đặt	một	chiếc	thước	kẻ	dưới	đáy	chảo.
3.	 Tìm	cách	đặt	đồng	5	xu	hoặc	thứ	gì	đó	có	độ	dày	

tương	tự	giữa	thước	và	đế	chảo.

a.	 Chảo	không	phù	hợp	nếu	bạn	có	thể	đặt	đồng	xu	
vào	giữa	thước	và	chảo.
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BẢO	TRÌ	VÀ	VỆ	SINH
Vệ sinh thiết bị sau mỗi lần sử dụng. Luôn sử dụng 
vật dụng nấu có đáy sạch.

  QUAN TRỌNG!
Các	vết	trầy	xước	hoặc	vết	đen	trên	gốm	thủy	tinh	
không	ảnh	hưởng	đến	cách	thức	hoạt	động	của	 
thiết	bị.

Để loại bỏ bụi bẩn
1.	 Loại bỏ ngay:	nhựa	nóng	chảy,	giấy	nhựa	và	thức	

ăn	có	đường.	Nếu	không,	cặn	có	thể	gây	hư	hỏng	
cho	thiết	bị.	Sử	dụng	dụng	cụ	cạo	mặt	bếp	được	
thiết	kế	đặc	biệt	để	sử	dụng	trên	thuỷ	tinh	gốm.	Đặt	
dụng	cụ	cạo	trên	bề	mặt	kính	ở	một	góc	nhọn	và	di	
chuyển	dụng	cụ	cạo	trên	bề	mặt.

2.	 Loại bỏ sau khi thiết bị đủ nguội:	vòng	cặn	vôi,	
vòng	nước,	mỡ,	vết	bẩn,	vết	bạc	màu	kim	loại	sáng	
bóng.	Sử	dụng	chất	tẩy	rửa	đặc	biệt	cho	gốm	thủy	
tinh	hoặc	thép	không	gỉ.

3.	 Vệ	sinh	thiết	bị	bằng	vải	ẩm	và	một	ít	chất	tẩy	rửa.
4.	 Cuối	cùng,	lau	khô	thiết	bị	bằng	vải	sạch.

Nếu	lượng	cặn	bẩn	ít,	
chỉ	cần	lau	sạch	bằng	vải	
khô.

Nếu	không	làm	sạch	
được	cặn	bẩn	bằng	bất	
kỳ	phương	pháp	nào	nêu	
trên,	hãy	sử	dụng	dụng	
cụ	cạo	có	lưỡi	dao	cạo,	
được	thiết	kế	đặc	biệt	
cho	mặt	bếp	bằng	gốm-
thủy	tinh.

Nếu	cặn	bẩn	nhiều	hơn,	
hãy	lau	sạch	bằng	miếng	
bọt	biển	ẩm,	có	xà	phòng	
và	rửa	sạch.

Sau	khi	vệ	sinh	xong	mặt	
bếp,	hãy	sử	dụng	một	
miếng	vải	khô	hoặc	vật	
tương	tự	để	bảo	vệ	bề	
mặt	bếp	chống	lại	bất	kỳ	
vết	bẩn	nào	trong	tương	
lai.

Nếu	vết	cặn	không	dễ	
dàng	làm	sạch,	hãy	sử	
dụng	miếng	đệm	không	
mài	mòn	và	sản	phẩm	
làm	sạch	gốm	thủy	tinh	
được	điều	chỉnh	đặc	biệt.
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XỬ	LÝ	SỰ	CỐ
XỬ LÝ SỰ CỐ

Vấn đề Nguyên nhân có thể Biện pháp khắc phục
Vòng	màu	đỏ,	vòng	vôi	hoặc	
vòng	nước,	vết	bạc	màu	kim	
loại	sáng	bóng	hoặc	vết	bạc	
màu	khác,	vết	trầy	xước/vết	
gợn,	nổi	bong	bóng	hoặc	các	
dấu	vết	hoặc	vết	bẩn	khác	trên	
bề	mặt	bếp	bằng	thuỷ	tinh	gốm.

Bề	mặt	bếp	chưa	được	vệ	sinh	đúng	
cách.	Công	tác	vệ	sinh/bảo	dưỡng	
bề	mặt	bếp	không	được	đảm	bảo.	
Nếu	đã	gọi	điện	yêu	cầu	bảo	dưỡng	
để	vệ	sinh	mặt	bếp,	bạn	sẽ	bị	tính	
phí	đi	đến	bảo	dưỡng.

Sử	dụng	chất	tẩy	rửa	thuỷ	tinh	gốm	
như	Cerapol.

Rỗ	bề	mặt	thuỷ	tinh	gốm. Tràn	lan	chất	lỏng	có	hàm	lượng	
đường	cao.

Phải	lập	tức	loại	bỏ	những	loại	vết	
tràn	này	bằng	một	dụng	cụ	cạo	kính	
chuyên	dụng.	Nếu	không,	mặt	kính	
bếp	có	thể	bị	hư	hỏng	vĩnh	viễn	và	
không	được	bảo	hành.

Bạn	không	thể	kích	hoạt	hoặc	
thao	tác	với	thiết	bị.

• Bạn	đã	chạm	vào	2	hoặc	nhiều	
vùng	cảm	biến	cùng	lúc.	

• Chức	năng	giữ	ấm	hoạt	động.	
• Có	nước	hoặc	vết	mỡ	trên	bảng	

điều	khiển.

Kích	hoạt	lại	thiết	bị	và	đặt	cài	đặt	
nhiệt	trong	vòng	chưa	đầy	10	giây.	
Chỉ	chạm	vào	một	vùng	cảm	biến.	
Tham	khảo	chương	“Hướng	dẫn	vận	
hành”	
Vệ	sinh	bảng	điều	khiển.

Tín	hiệu	âm	thanh	phát	ra	và	
thiết	bị	tắt.	Tín	hiệu	âm	thanh	
phát	ra	khi	tắt	thiết	bị.

Bạn	đặt	vật	gì	đó	lên	một	hoặc	nhiều	
vùng	cảm	biến.

Bỏ	vật	đó	ra	khỏi	các	vùng	cảm	biến.

Thiết	bị	ngừng	hoạt	động. Bạn	đặt	vật	gì	đó	lên	vùng	cảm	biến. Bỏ	vật	đó	ra	khỏi	vùng	cảm	biến.
Đèn	chỉ	báo	nhiệt	dư	 
không	sáng.

Vùng	nấu	không	nóng	do	chỉ	hoạt	
động	trong	thời	gian	ngắn.

Nếu	vùng	nấu	hoạt	động	lâu	mới	
nóng,	hãy	liên	hệ	với	trung	tâm	bảo	
dưỡng.

Chức	năng	Làm	nóng	tự	động	
không	hoạt	động.

Vùng	nấu	bị	nóng.	Đặt	cài	đặt	nhiệt	
cao	nhất.

Để	vùng	nấu	đủ	nguội.	
Cài	đặt	nhiệt	cao	nhất	có	cùng	nhiệt	
lượng	với	chức	năng	Làm	nóng	tự	
động.

Cài	đặt	nhiệt	thay	đổi	giữa	 
hai	mức.

Kích	hoạt	chức	năng	Kiểm	soát	
nhiệt	lượng.

Tham	khảo	phần	“Kiểm	soát	nhiệt	
lượng”.

Các	vùng	cảm	biến	trở	 
nên	nóng.

Vật	dụng	nấu	quá	lớn	hoặc	bạn	đặt	
quá	gần	các	nút	điều	khiển.

Đặt	các	vật	dụng	nấu	lớn	ở	vùng	
nấu	phía	sau	nếu	cần.

Không	có	tín	hiệu	khi	bạn	chạm	
vào	các	vùng	cảm	biến	của	
bảng	điều	khiển.

Các	tín	hiệu	bị	vô	hiệu	hóa. Kích	hoạt	các	tín	hiệu	
(tham	khảo	“Điều	khiển	tắt	tiếng”).

	xuất	hiện Chức	năng	tự	động	tắt	hoạt	động. Tắt	thiết	bị	và	kích	hoạt	lại.

	xuất	hiện Thiết	bị	an	toàn	cho	trẻ	em	hoặc	
chức	năng	Khóa	hoạt	động.

Tham	khảo	chương	“Hướng	dẫn	vận	
hành”.

	xuất	hiện • Không	có	vật	dụng	nấu	trên	
vùng	nấu.	

Đặt	vật	dụng	nấu	lên	vùng	nấu.	

• Vật	dụng	nấu	không	phù	hợp.	 Sử	dụng	đúng	vật	dụng	nấu.	
• Đường	kính	của	đáy	vật	dụng	

nấu	quá	nhỏ	so	với	vùng	nấu.	
Sử	dụng	vật	dụng	nấu	có	đường	
kính	lớn	hơn.

• Các	vật	dụng	nấu	không	phủ	lên	
vùng	chữ	thập.

Phủ	hoàn	toàn	lên	vùng	chữ	thập.



55

Vấn đề Nguyên nhân có thể Biện pháp khắc phục

	và	số	xuất	hiện Có	một	lỗi	trong	thiết	bị. Ngắt	kết	nối	thiết	bị	khỏi	nguồn	điện	
trong	giây	lát.	Ngắt	cầu	chì	khỏi	hệ	
thống	điện	trong	nhà.	Kết	nối	lại.	
Nếu	 	vẫn	xuất	hiện,	hãy	trao	đổi	
với	trung	tâm	dịch	vụ	khách	hàng.

	xuất	hiện Có	lỗi	trong	thiết	bị,	do	vật	dụng	nấu	
bị	cạn	nước	hoặc	bạn	đã	sử	dụng	
vật	dụng	nấu	không	phù	hợp.	Chức	
năng	bảo	vệ	quá	nhiệt	cho	vùng	nấu	
hoạt	động.	Chức	năng	tự	động	tắt	
hoạt	động.

Tắt	thiết	bị.	Lấy	vật	dụng	nấu	đang	
nóng	ra.	Sau	khoảng	30	giây,	kích	
hoạt	lại	vùng	nấu.	Nếu	vật	dụng	nấu	
có	vấn	đề,	thông	báo	lỗi	sẽ	biến	
mất	khỏi	màn	hình,	nhưng	đèn	chỉ	
báo	nhiệt	dư	vẫn	có	thể	còn	sáng.	
Để	vật	dụng	nấu	đủ	nguội	và	tham	
khảo	phần	“Vật	dụng	nấu	cho	vùng	
nấu	cảm	ứng”	để	xem	liệu	vật	dụng	
nấu	có	tương	thích	với	thiết	bị	hay	
không.

Nếu	bạn	đã	thử	các	giải	pháp	trên	mà	không	khắc	phục	được	sự	cố,	hãy	trao	đổi	với	đại	lý	hoặc	trung	tâm	dịch	
vụ	khách	hàng.	Cung	cấp	thông	tin	ghi	trên	bảng	thông	số	và	thông	báo	lỗi	xuất	hiện.
Đảm	bảo	rằng	bạn	đã	thao	tác	đúng	cách	với	thiết	bị.	Nếu	không,	kỹ	thuật	viên	dịch	vụ	khách	hàng	hoặc	đại	lý	
sẽ	tính	phí	bảo	dưỡng,	kể	cả	trong	thời	gian	bảo	hành.	Các	hướng	dẫn	về	dịch	vụ	khách	hàng	và	điều	kiện	bảo	
hành	có	trong	sổ	bảo	hành.

XỬ	LÝ	SỰ	CỐ	(TIẾP)
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LẮP	ĐẶT

 CẢNH BÁO!
Tham khảo chương "Chỉ dẫn an toàn".

  QUAN TRỌNG!
TRƯỚC KHI LẮP ĐẶT
Trước	khi	lắp	đặt	thiết	bị,	hãy	ghi	lại	thông	tin	bên	dưới	
từ	bảng	thông	số.	Bảng	thông	số	nằm	ở	dưới	cùng	của	
vỏ	thiết	bị.
Model 
PNC 
Số	sê-ri 

Thiết bị tích hợp
Chỉ	sử	dụng	các	thiết	bị	tích	hợp	sau	khi	bạn	lắp	ráp	
thiết	bị	vào	đúng	bộ	phận	tích	hợp	sẵn	và	bề	mặt	làm	
việc	phù	hợp	với	tiêu	chuẩn.

Cáp kết nối
• Bếp	được	cung	cấp	cùng	với	cáp	kết	nối,	để	thay	

thế	cáp	bị	hỏng,	hãy	sử	dụng	đúng	cáp	nguồn	
H05V2V2-F	hoặc	H05RR-F	có	định	mức	nhiệt	độ	
90°C	(trở	lên)	3×2,5mm2	với	cầu	dao	20A	toàn	cực.
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tối	thiểu	8mm

tối	thiểu	25mm

Vị	trí	của	tấm	kính

Đường	cắt	tối	đa

Đường	cắt	tối	thiểu

tối	thiểu	
60mm

tối	thiểu	
25mm

*	Lưu	ý:	
• Sơ	đồ	lắp	đặt	chỉ	để	tham	khảo
• Khoảng	hở	phải	đáp	ứng	hoặc	vượt	quá	mức	tối	thiểu	khuyến	nghị	cho	cả	máy	hút	mùi	và	bếp	nấu.	Tham	

khảo	hướng	dẫn	lắp	đặt	máy	hút	mùi.
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THÔNG	TIN	KĨ	THUẬT
Model. 
Số	sê-ri 
ELECTROLUX

Điện	áp	(vôn)	 220-240
Tần	số	(Hz) 50-60

Cảm ứng 3650W

Vùng nấu Công suất danh định 
(Cài đặt nhiệt tối đa) 
(W)

Chức năng 
nguồn được kích 
hoạt (W)

Thời lượng tối đa 
của chức năng 
nguồn (tối thiểu)

Đường kính tối 
thiểu của vật 
dụng nấu (mm)

bên	trái 2000W 3200W 10 125-210
bên	phải 2000W 3200W 10 125-210

Nhiệt	lượng	của	các	vùng	nấu	có	thể	khác	nhau	trong	
một	số	phạm	vi	nhỏ	so	với	dữ	liệu	trong	bảng.	Giá	trị	
thay	đổi	theo	chất	liệu	và	kích	thước	của	vật	dụng	nấu.

  MÔI TRƯỜNG
Tái	chế	các	vật	liệu	có	biểu	tượng	 .
Cho	bao	bì	vào	các	thùng	chứa	phù	hợp	để	tái	chế.	
Giúp	bảo	vệ	môi	trường	và	sức	khỏe	con	người	bằng	
cách	tái	chế	rác	thải	thiết	bị	điện	và	điện	tử	một	cách	
chính	xác.	Không	vứt	bỏ	các	thiết	bị	được	đánh	dấu	
biểu	tượng	 	cùng	với	rác	thải	sinh	hoạt.	Gửi	lại	sản	
phẩm	cho	cơ	sở	tái	chế	tại	địa	phương	hoặc	liên	hệ	
với	văn	phòng	thành	phố	của	bạn.



Bảo	hành	của	Electrolux
Chúng	tôi,	Electrolux,	cam	kết	rằng	nếu	trong	ngày	bảo	hành	kể	từ	ngày	mua,	thiết	bị	Electrolux	này	hoặc	bất	kỳ	
bộ	phận	nào	của	thiết	bị	này	được	chứng	minh	là	bị	lỗi	chỉ	do	tay	nghề	hoặc	vật	liệu	bị	lỗi,	chúng	tôi	sẽ	tùy	ý	sửa	
chữa	hoặc	thay	thế	MIỄN	PHÍ	nhân	công,	vật	liệu	hoặc	vận	chuyển	với	điều	kiện:
o	 Thiết	bị	đã	được	lắp	đặt	đúng	cách	và	chỉ	được	sử	dụng	với	nguồn	điện	ghi	trên	bảng	thông	số.
o	 Thiết	bị	chỉ	được	sử	dụng	cho	mục	đích	sinh	hoạt	thông	thường	và	tuân	theo	hướng	dẫn	của	nhà	sản	xuất.
o	 Thiết	bị	không	được	bảo	dưỡng,	bảo	trì,	sửa	chữa,	tháo	rời	hoặc	can	thiệp	bởi	bất	kỳ	người	nào	không	được	

chúng	tôi	ủy	quyền.
Tất	cả	công	việc	bảo	dưỡng	theo	chế	độ	bảo	hành	này	phải	do	Trung	tâm	Bảo	dưỡng	được	ủy	quyền	của	
Electrolux	thực	hiện.	Bất	kỳ	thiết	bị	hoặc	bộ	phận	bị	lỗi	nào	được	thay	thế	sẽ	trở	thành	tài	sản	của	Công	ty.	Bảo	
hành	này	bổ	sung	cho	các	quyền	theo	luật	định	và	các	quyền	hợp	pháp	khác	của	bạn.	Bảo	hành	này	không	bao	
gồm	bảo	trì,	chẳng	hạn	như	vệ	sinh	máy	hút	mùi.
Nhà	sản	xuất	từ	bỏ	mọi	trách	nhiệm	đối	với	việc	không	tuân	thủ	hướng	dẫn	lắp	đặt,	bảo	trì	và	sử	dụng	thiết	bị	 
phù	hợp.
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Bảo	hành	của	Electrolux TRUNG	TÂM	CHĂM	SÓC	KHÁCH	HÀNG

Indonesia
Layanan	Langsung	Konsumen:	08041119999	PT.
Electrolux	Indonesia	
Toà	nhà	Electrolux
JI.Abdul	Muis	Số	34,	Petojo	Selatan,	Gambir	Jakarta
Pusat	10160
Email:customercare@electrolux.co.id	SMS:
0812.8088.8863
WA:	0811.8339.777

Malaysia
Số	điện	thoại	của	Trung	tâm	chăm	sóc	người	tiêu	
dùng:	1300-88-11-22	Electrolux	Home	Appliances	Sdn.	
Bhd.	Địa	chỉ	văn	phòng	công	ty:	Căn	T2-7,	Tầng	7,	 
Toà	2,	PJ33,	
Số	3,	Jalan	Semangat,	Seksyen	13,	
46200	Petaling	Jaya,	Selangor.	
Số	điện	thoại	văn	phòng:	(+60	3)	7843	5999	
Số	fax	văn	phòng:	(+60	3)	7955	5511	
Địa	chỉ	của	Trung	tâm	chăm	sóc	người	tiêu	dùng:	Lot	
C6,	Số	28,	Jalan	15/22,	Taman	Perindustrian	Tiong	
Nam,	40200	Shah	Alam,	Selangor
Số	fax	của	Trung	tâm	chăm	sóc	người	tiêu	dùng:	 
(+60	3)	5524	2521	
Email:	malaysia.customercare@electrolux.com

Philippines
Số	điện	thoại	miễn	phí	của	Trung	tâm	chăm	sóc	người	
tiêu	dùng:	
1-800-10-845-CARE(2273)
Đường	dây	nóng	chăm	sóc	người	tiêu	dùng:	(+63	2)	
845-CARE(2273)	Electrolux	Philippines,	Inc.
Unit	B	12F	Cyber	Sigma	Bldg,Lawton	Avenue,	
McKinley	West,Taguig,	Philippines	1634	
Đường	dây	điện	thoại	liên	tỉnh:	+63	2	7374757
Trang	web:	www.electrolux.com.ph
Email:	wecare@electrolux.com

Singapore
Số	điện	thoại	của	Trung	tâm	chăm	sóc	người	tiêu	
dùng:	(+65)	6727	3699	Electrolux	
Phòng	kinh	doanh	và	Trung	tâm	bảo	dưỡng
351	Braddell	Road,	#01-04
Singapore	579713
Email:	customer-care.sin@electrolux.com

Thái Lan
Số	điện	thoại	chăm	sóc	người	tiêu	dùng:	(+66	2)	725	
9000	Electrolux
Thailand	Co.,	Ltd.
Tầng	14,	Toà	nhà	Electrolux
1910	New	Phetchaburi	Road,
Bangkapi,	Huai	Khwang,	Bangkok	10310	Số	điện	thoại	
văn	phòng:
(+66	2)	7259100
Số	fax	văn	phòng:	(+66	2)	7259299
Email:	customercarethai@electrolux.com

Việt Nam
Số	điện	thoại	miễn	phí	của	Trung	tâm	chăm	sóc	người	
tiêu	dùng:	1800-58-88-99	
Điện	thoại:	(+84	28)	3910	5465
Công	ty	TNHH	Electrolux	Việt	Nam
Tầng	9,	Toà	nhà	A&B
76	Lê	Lai	-	Phường	Bến	Thành	-	Quận	1	Thành	phố	Hồ	
Chí	Minh,	Việt	Nam
Số	điện	thoại	văn	phòng:	(+84	28)	3910	5465	
Số	fax	văn	phòng:	(+84	28)	3910	5470
Email:	vncare@electrolux.com

Hồng Kông
Đường	dây	nóng	dịch	vụ:	(+852)	3193	9888
DCH	Electrical	Appliances	Services	Centre	5/F,	Toà	
nhà	DCH,	20	Kai	Cheung	Road,	Kowloon	Bay,	Hồng	
Kông
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