


Product voltage :110-120V     Rated power:1200 watts and   900watts

1.Power on: open the power supply knife of the machine cable. After power

on, all display units will light up once and the buzzer will drop once.

2.            Power button: each furnace area has an independent power button.

 When you want to start one of the burners, press the power button to turn

on the power and enter the standby state.

3. Standby state: Press the power button as described in the second

operation and enter the standby mode, which displays 0 (0 is not heated).

The standby mode automatically exits and returns to the shutdown state

without any operation for a long time.

The standby state is shown as follows: 0 is the standby state in both furnace areas

4. Heating: for example,          if you want to use the furnace area for heating, push the 

regulator in the standby state. When the digital display 0 turns into a number, the 

furnace area enters the heating mode. As shown in figure 9:

4.1 Power distribution:        upper left 110-120V/1200W

          lower left 110-120V/900W

Glass plate

control panel

The above is only the schematic diagram of the structure, 
please refer to the actual object.
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5. Firepower adjustment: in heating mode, push the regulator, the digital gear 

from 1 to 9 is normal heating gear, and the P gear is rapid heating. After 3 

minutes, it will return to the 9 gear. Turn to 0 to stop heating.

6.Shutdown: In heating mode, long press          the power button (long press 

for two seconds) to exit heating and return to shutdown state.

7.Child lock: long press the child lock key 2--3 seconds to drop a sound to 

lock or unlock, locked successfully child lock digital display Lo, shutdown or 

standby with heating state can operate child lock. After successfully locking, 

do not operate any health except child lock.

Locked successfully as shown in figure:

8.Timing: This function is to set the shutdown time. In heating mode, press 

the timing button to enter the preset timing. The default time is 00 minutes.

       Button adjusting time (progressive 1 minute, 99 minutes at most), 

stop operation after adjustment, digital flashing several times into the 

steady setting success. Continuously press the timing button to set the time 

of multiple furnace areas. After the setting is completed, the small dot 

flashes at the lower right corner of the display digital number in the 

furnace area. The time display in different furnace areas automatically 

switches to about 5 seconds, with the small dot as a mark.

As shown in the picture, timing left upper furnace area: 99 minutes

9. Panel high temperature warning: there is still residual temperature on the 

furnace panel after use, warning display H, be careful of scalding hands.

10.The temperature corresponding to each section of fire (set the numerical 

value for the program), the measured data obtained by different working ring 

mirrors will have deviation.Range 1--2--3--4--5--6--7--8--9--P ten stages.

All flat bottom pots.

Please use iron pot, containing magnetic pot.

Please limit your food within 4kg.
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E1------- The sensor on the control board is faulty

E2------- Short circuit in thermistor of touch pad

Voltage range: 80V-145V

11. Product dimensions and precautions:

11.1. Product size 288*510*82 (11.3*20.08*3.07 inches) If not including the 

foot of the fuselage thickness is 65MM/2.55 inches.

11.2. Roar size 270*490*150mm (10.6*19.29*5.9 inches)

When the machine is embedded, to ensure the normal use of the machine and 

better heat dissipation.

Requirements: 

1. 30-50mm heat dissipation should be left on the left and right sides and behind.

2. The counter interior should be as large as possible to ensure that enough cold

 air is sucked into the machine.

3. Inlet air (cold air) must be separated from outlet air (hot air) space.

4. The air inlet and outlet space of the counter leave air roar.

HEAT DISSIPATION STRUCTURE INSTALLATION DRAWING
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Note: if the product is used on the table, because the bottom will produce 

temperature during the use process, please use high temperature resistant 

flame retardant material for the table such as marble....... And so on.

 TROUBLE CODE AND TROUBLESHOOTING
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This product does not consider the following:
Warning: If the surface is cracked, turn off the appliance to avoid possible electric
shock.
Use of equipment by unattended young children and disabled children's play
equipment.
01. Do not overheat an empty pan.
02. Do not carry the infrared cooker with the appliance loaded.
03. Do not let children operate alone to avoid scalding and other risks.
04. During the operation of the appliance, the temperature of the black crystal plate
and the surface of the appliance is very high, so please do not touch it.
05. Do not use it in the bathroom, gas stove and other damp places or near inflammable 
 and explosive objects.
06.Metal Objects Knives, forks, spoons and LIDS should not be placed on the surface
of the cooking area to prevent them from getting hot.
07. When using the equipment, it should be placed horizontally, not close to the wall
or objects, with at least a clearance around it More than 30 cm.
08. Do not use paper, cloth and other articles on the panel to heat indirectly, so as to avoid 
the high temperature of the bottom of the pot Cause combustion.
09. Do not directly add canned and other sealed containers, otherwise the container
will be heated and expanded, resulting in explosion.
10. Do not heat the aluminum foil directly or indirectly.
11. This product is a household kitchenware, shall not be used in industrial, medical
and other places to use Accident-free release.
12. Unplug the power cord plug from the socket to avoid electronic devices caused by 
long time electricity Pieces of aging damage, even fire.
13. After cooking, there is still residual heat on the panel generated by the high 
temperature of the pot. Do not touch it immediately.
14. If the cord is damaged, it must be repaired by the manufacturer's maintenance 
department or Similar departments of professional personnel to repair and replace.
15. Do not use POTS and pans with painted bottom on the induction cooker to avoid high 
temperature To burn.
16. Do not heat plastic containers and paper on panels to prevent burning.
17. Do not hit the black crystal panel with hard objects or touch the black crystal panel 
 with sharp instruments to avoid black crystal Plate cracking and other damage.
18. Do not use the infrared cooker on the carpet or tablecloth, so as not to block the 
exhaust port or suction port, shadow Heat dissipation.
19 Do not heat food directly on the panel, especially high fat food, overheating oil will
Be lit.
20. The induction cooker cannot be operated by external timer or independent remote 
control system.
21. Do not place the infrared cooker on the iron, stainless steel, aluminum and other 
 metal panel, because The action of magnetic field line will cause its heating surface to 
burn out the bottom of induction cooker.
22. Do not flush with water directly to prevent the internal electronic components from 
water failure.
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