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INSTRUCTIUNI DE UTILIZARE
OPERATING INSTRUCTIONS



V4 rugdm sé citifi mai intai manualul de utilizare!

Stimate client,

Va multumim pentru c& preferati un produs Arctic. Sperdm sé obtineti cele mai bune rezultate de pe urma produsului
nostru care a fost fabricat utilizand o calitate superioara si o tehnologie modernd. Prin urmare, va rugam si cititi cu
atentie intregul manual de utilizare si documentele insotitoare acestuia inainte de utilizarea produsului si sa le péstrati
pentru consultdri ulterioare.. In cazul in care predati produsul altcuiva, predati si manualul de utilizare. Respectati
toate avertizarile si informatiile din manualul de utilizare.

Retineti cd manualul de utilizare se aplicd si pentru alte modele. Diferentele dintre modele vor fi identificate in manual.
Explicatia simbolurilor

In manualul de utilizare sunt utilizate urmatoarele simboluri:

Informatii importante sau recomandari
utile cu privire la utilizare.

Avertisment de situatii periculoase cu
privire la viata i proprietate.

Avertisment de soc electric

Avertisment de risc de incendiu.

Avertisment de suprafete fierbinti.
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ﬂ Instructiuni importante si avertismente privind siguranta si
mediul inconjurator

Aceasta sectiune contine informatii cu

privire la siguranta care va vor ajuta
sd va protejati impotriva riscului de
vatamare corporald sau pagube
materiale. Nerespectarea acestor
instructiuni va duce la anularea
oricarei garantii.

Siguranta generala

Acest produs poate fi utilizat de
catre copii cu varsta peste 8 ani
sau mai mari i persoane cu
capacitati fizice, senzoriale sau
mentale reduse sau lipsa de
experienta si cunostinte, daca
sunt supravegheati sau instruiti
cu privire la utilizarea produsului
intr-o maniera sigura si inteleg
pericolele implicate.

Acest produs nu este destinat
pentru jocul copiilor. Curatarea si
intretinerea nu vor fi efectuate de
catre copii fara supraveghere.
Procedurile de instalare i
reparatii trebuie efectuate de
cétre agenti de service autorizati.
Producatorul nu este raspunzator
pentru daunele rezultate din
procedurile efectuate de catre
persoanele neautorizate care pot
anula si garantia. Inainte de
instalare, cititi instructiunile cu
atentie.
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Nu folositi produsul daca este
defect sau prezinta defecte
vizibile.

Dupé fiecare utilizare verificati
daca butoanele produsului sunt
inchise.

Siguranta instalatiilor electrice

Daca produsul are o defectiune,
nu trebuie folosit decat dupa ce
este reparat de catre un agent de
service autorizat. Pericol de
electrocutare!

Conectati produsul numai la o
prizé/linie impamantata cu
tensiunea si protectia indicata in
"Specificatii tehnice".
Impamantarea trebuie efectuata
de un electrician calificat la
folosirea produsului cu sau fara
transformator. Compania noastra
nu isi asuma raspunderea pentru
daunele survenite in urma
impamantarii neconforme cu
normele locale.

Nu spalati niciodata produsul
turnand apa pe acesta! Pericol de
electrocutare!

Produsul trebuie scos din priza in
timpul instaldrii, intretinerii,
curatarii si reparatiilor.

In cazul deteriorarii cablului de
alimentare, acesta trebuie inlocuit
de producator, de agentul sau de



service sau de o persoana cu
calificari similare pentru a evita
pericolele.

Aparatul trebuie instalat astfel
incat sa permita deconectarea
totala de la reteaua electrica.
Separarea trebuie sa se realizeze
fie printr-un stecher, fie printr-un
comutator incorporat in instalatia
electrica fixa, conform normelor
de constructii.

Lucrarile la echipamentele si
retelele electrice pot fi efectuate
numai de persoane calificate
autorizate.

e in cazul unei defectiuni, opriti

produsul si deconectati-1 de la
reteaua de electricitate. Decuplati
siguranta de la panoul electric.
Asigurati-va ca siguranta are
capacitatea adecvata pentru
acest produs.

Siguranta produsului

Aparatul si piesele sale accesibile
pot deveni fierbinti in timpul
folosirii. Evitati atingerea
elementelor fierbinti. Copiii mai
mici de 8 ani trebuie tinuti la
distanta sau supravegheati
continuu.

Nu folositi produsul cand logica
sau coordonarea va sunt afectate
de alcool si / sau medicamente.
Aveti grija cand preparati retete
care includ bauturi alcoolice.
Alcoolul se evapora la temperaturi

mari si poate provoca incendii
deoarece se va aprinde in contact
cu suprafetele fierbinti.

Nu lasati materiale inflamabile
langa produs, deoarece partile
laterale ale acestuia se pot incalzi
in timpul utilizarii.

Asigurati-va ca orificiile de
ventilare nu sunt infundate.

Nu folositi sisteme cu aburi
pentru a curata acest aparat,
deoarece exista pericol de soc
electric.

Prepararea nesupravegheata pe
plitd a alimentelor cu ulei sau
grasime poate fi periculoasa i
poate provoca incendii. Nu
incercati NICIODATA sa stingeti
un incendiu cu apa, ci opriti
aparatul, apoi acoperiti flacéra cu
un capac sau cu o patura contra
incendiului.

Pericol de incendiu: Nu depozitati
obiecte pe suprafetele de gatit.
Daca suprafata este crapata,
opriti aparatul pentru a evita
pericolul de soc electric.

Aparatul nu este proiectat pentru
a fi utilizat prin intermediul unui
cronometru extern sau al unui
sistem de telecomanda separat.
Presiunea vaporilor produsi
datorita umezelii de pe suprafata
plitei sau de pe partea inferioara a
recipientului poate provoca
deplasarea recipientului.
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Asigurati-va agadar ca suprafata
cuptorului si partea inferioara a
recipientelor este intotdeauna
uscata.

¢ Folositi doar protectii pentru plita
fabricate sau recomandate in
instructiuni de catre producétorul
masinii de gatit, sau protectiile
incorporate in aparat. Utilizarea
unor protectii inadecvate poate
provoca accidente.

Pentru a preveni incendiile;

e Asigurati-va ca stecherul este
conectat corect la priza pentru a nu
face scantei.

e Nu folositi cabluri deteriorate, taiate
sau prelungitoare; folositi cablul
original.

e Asigurati-va ca stecherul nu este
umed sau ud.

Domeniu de utilizare

e Acest produs este destinat uzului
casnic. Se interzice utilizarea
comerciala.

e Acest aparat este destinat numai
gatitului alimentelor. Nu trebuie
folosit pentru alte scopuri, de
exemplu pentru incalzirea
incaperilor.

e Producatorul nu este responsabil
pentru pagubele provocate de
utilizarea sau manipularea
incorecta.

Siguranta copiilor

e Componentele accesibile se pot
infierbanta in timpul folosirii. Nu
lasati copiii sa se apropie de aparat.
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Ambalajele pot fi periculoase
pentru copii. Nu lasati ambalajele
la indeméana copiilor. Depozitati la
deseuri toate ambalajele conform
standardelor de mediu.

Produsele electrice sunt
periculoase pentru copii. Nu lasai
copiii sa se apropie de produs in
timp ce functioneaza si nu i lasati
sa se joace cu acesta.

Nu amplasati pe aparat obiecte pe
care copiii ar fi tentati sa le apuce.

Depozitarea la deseuri a produsului
vechi

Conformitate cu Directiva WEEE si depozitarea la
deseuri a produsului uzat:

Acest produs respecta Directiva UE WEEE
(2012/19/UE). Produsul este marcat cu un simbol de
clasificare pentru degeuri electrice i electronice
(WEEE).

Acest produs a fost fabricat folosind piese si materiale
de Tnaltd calitate, care pot fi refolosite si reciclate. Nu
depozitati produsul uzat impreund cu gunoiul menajer
la sfarsitul duratei sale de functionare. Duceti-I la un
centru de colectare pentru reciclarea echipamentelor
electrice i electronice. Luati legdtura cu autoritdtile
locale pentru a afla informatii despre aceste centre de
colectare.

Conformitate cu Directiva RoHS:

Produsul pe care I-ati achizitionat respecta Directiva
UE RoHS (2011/65/UE). Nu contine materiale
ddunatoare si interzise specificate in Directiva.

Depozitarea la deseuri a materialelor de

ambalare

e Materialele de ambalare sunt periculoase pentru
copii. Pastrati materialele de ambalare intr-un loc
sigur, la care copiii nu au acces. Materialele de
ambalare ale produsului sunt fabricate din
materiale reciclabile. Sortati-le si depozitati-le la
degeuri in mod corect. Nu le depozitati impreuna
Ccu gunoiul menajer.



7 Informatii generale

Prezentare generala

1 Plita de gatit cu un singur circuit
2 Clema asamblare

Specificatii tehnice

Putere totald

4

Placd arzator
Capac bazad

Tip cablu / sectiune HO5RR-F 3 x 2,5 mm
Dimensiuni instalare (Iatime/adancime 560 (+2) mm/490 (+2) mm

Putere

Dimensiune

Dimensiune

pecificatiile tehnice se pot modifica fara
preaviz in scopul imbunatatirii calitatii
produsului.

llustratiile din acest manual au doar rol
xplicativ, fiind posibil s& nu fie identice cu
produsul dv.

o

alorile declarate pe etichetele produsului sau
in documentatia insotitoare sunt obtinute in

onditii de laborator, conform standardelor in
vigoare. Aceste valori pot varia in functie de
conditiile de utilizare si de mediu.
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K] Instalare

Produsul trebuie instalat de o persoana calificatd,
conform reglementrilor in vigoare. In caz contrar,
garantia va fi anulatd. Producatorul nu isi asuma
raspunderea pentru daunele produse in urma
efectudrii procedurilor de catre persoane neautorizate
si poate anula garantia.

Pregatirea instalatiilor electrice in vederea
instalarii produsului constituie
responsabilitatea clientului.

PERICOL:
Produsul trebuie instalat in conformitate cu
oate reglementrile locale privind instalatiile

de gaz §i / sau electricitate.

PERICOL:
Inainte de instalare, verificati vizual dacd
produsul nu este deteriorat.

Daca este deteriorat, nu il instalati. Produsele
deteriorate sunt periculoase.

min.
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Inainte de instalare

Plita este conceputa pentru instalarea in mobilierul de

bucéatarie disponibil in comert. Intre aparat si pereti /

mobilierul de bucatarie trebuie pastratd o distantd de

sigurantd. Vezi figura (valori date in mm).

e Aparatul poate fi instalat si fard obiecte de
mobilier in jur. Lisati o distanta de minim 750
mm deasupra suprafetei plitei.

e () Dacd urmeaza sa montati o hota deasupra
maginii de gatit, cititi instructiunile producatorului
hotei cu privire la inltimea de montare (min.
650 mm)

e Indepartati ambalajele si elementele de fixare
pentru transport.

e Suprafetele, elementele laminate si adezivii
utilizati trebuie sd fie rezistente la caldurd (minim
100 °C).

e Blatul trebuie s4 fie aliniat si fixat in pozitie
orizontald.

e Tdiati in blat orificiul necesar pentru plitd,
conform dimensiunilor de instalare.




Instalarea si conectarea

e Produsul trebuie instalat in conformitate cu toate
reglementarile locale privind instalatiile de gaz si
electrice.

Nu instalati plita pe zone cu colfuri sau muchii
scutite.
Pericol de spargere a suprafetei ceramice!

Racordul electric

Conectati produsul la o prizd impdmantata protejata de
0 siguranta de capacitate adecvata, conform datelor
din tabelul "Specificatii tehnice". Impdmantarea
trebuie efectuatd de un electrician calificat la folosirea
produsului cu sau fara transformator. Compania
noastrd nu fsi asuma raspunderea pentru daunele
survenite Tn urma folosirii produsului fara o instalatie
de impdmantare in conformitate cu normele locale.

PERICOL:

Produsul trebuie conectat la reteaua electrica

numai de o persoana calificatd si autorizata.
Perioada de garantie a produsului incepe
numai dupa instalarea corecta.
Producétorul nu isi asumd raspunderea pentru
daunele produse in urma efectudrii
procedurilor de cétre persoane neautorizate.

PERICOL:
Cablul de alimentare nu trebuie presat, indoit,
strivit sau atins de piesele fierbinti ale

produsului.

In cazul in care cablul de alimentare este
deteriorat, trebuie inlocuit de un electrician
calificat. In caz contrar, exista pericol de soc
electric, scurtcircuit sau incendiu!

e Racordurile trebuie sé respecte reglementarile
nationale.

e Parametrii retelei electrice trebuie sa corespunda
parametrilor specificati pe eticheta cu tipul
produsului. Pl&cuta de identificare este
amplasata in spatele produsului.

e (ablul de alimentare al produsului trebuie sa

respecte valorile din tabelul "Specificatii tehnice".

PERICOL:

Inainte de a efectua lucréri la instalatia
electricd, deconectati produsul de la priza.
Pericol de electrocutare!

Conectarea cablului de alimentare

1. Dacé sursa de alimentare nu permite
deconectarea tuturor polaritdtilor, trebuie
conectata o unitate de deconectare cu separare
de cel putin 3 mm a contactelor (sigurante,
contactori), iar toate polaritatile acestei unitati de

deconectare trebuie sa fie adiacente (nu deasupra)
produsului, conform directivelor IEE.
Nerespectarea acestor instructiuni poate provoca
functionarea defectuoasa si anularea garantiei
produsului.

Se recomanda ca masurd de protectie suplimentara

utilizarea unui intreruptor de curent rezidual.

Dacé produsul este furnizat cu un cablu:

Gopper biidge

4
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5X1.5mm 2 5X1.5mm 2 3X2.5mm 2
400V 2N ~ 230V ~ 230V ~

2. Pentru conexiuni monofazice, respectati
diagrama de conectare de mai jos:
Cablul maro/negru = L (Faza)
Cablul albastru/gri = N (Nul)I

e Cablu verde/galben = (E) = (impamantare)
3. Pentru conexiuni cu doua faze, respectati
diagrama de conectare de mai jos:

Cablul maro = L1 (Faza 1)

Cablul negru = L2 (Faza 2)

Cablul albastru/gri = N (Nul)

i
e Cablu verde/galben = (E) = (mpaméantare)

» Sau

e (ablul negru = L1 (Faza 1)

e  (Cablul gri=L2 (Faza 2)

e (ablul albastru/maro = N (Nul)

1
e Cablu verde/galben = (E) == (mpaméantare)
Instalarea produselor
1. Rasturnati plita si agezati-o pe o suprafatd plana.
2. Garnitura de etangare inclusa in pachet trebuie
montata la instalare in jurul plitei pe suprafata
inferioar’ I

t re, introducandu-le si
Tnsurubandu-le prin orificiile carcasei inferioare,
conform figurii.
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4. Agezati plita pe blat si aliniati-o.

5. Dupd amplasarea plitei pe blat, poate fi fixatd cu
usurinta folosind clemele. Daca dimensiunile
blatului sunt inadecvate, se pot fixa doud cleme
de montare pe partea din fatd a produsului,
conform figurii de mai jos.

Plita

Surub

Clema de instalare
Blat

N ow o =

Cand instalati plita pe un corp de mobild,
montati un raft care sa separe corpul de
mobild de plita, conform figurii de mai sus.
Aceastd masurd nu este necesara daca
instalati plita deasupra unui cuptor incorporat.

*

min. 15 mm

Vedere din spate (orificii de racordare)

Bl

%

ﬁ PERICOL:
Conectarea prin alte orificii poate fi periculoasal

datoritd riscului de deteriorare a sistemului de
alimentare cu gaz si electricitate.

Verificarea finala

1.

Conectati cablul de alimentare i siguranta
produsului.

2. Verificati functionarea.
Transportul ulterior

Pastrati cutia originald a produsului si
transportati-| in aceasta. Respectati instructiunile
de pe cutie. Dacd nu aveti cutia originala,
ambalati produsul in folie cu bule sau in carton
gros si lipiti- cu bandd adeziva.

De exemplu, daca este posibild atingerea partii
inferioare a produsului instalat deasupra unui sertar,
sectiunea respectiva trebuie acoperita cu o placa de
lemn.
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erificati aspectul general al produsului pentru
determina daca nu a fost deteriorat in timpul
ransportului.




Il Pregitiri

Sfaturi pentru economisirea energiei
Urmétoarele informatii va vor ajuta sa protejati mediul
inconjurdtor gi sa economisiti energie:

Decongelati alimentele congelate inainte de a le
gati.

Folositi recipiente cu capac pentru prepararea
mancérurilor. In lipsa capacului, consumul de
energie poate creste de 4 ori.

Selectati arzatorul in functie de dimensiunea
bazei recipientului utilizat. Alegeti recipiente de
dimensiune adaptata la mancarea preparata.
Recipientele mari necesitd mai multa energie.
Folositi recipiente cu baza groasa cand gatiti la
plita electrica.

Recipientele cu bazd groasa transmit mai eficient
caldura. Puteti reduce astfel cu pand la 1/3
consumul de energie.

Recipientele trebuie sa fie compatibile cu zonele
de gatit. Partea inferioard a recipientelor nu
trebuie sd fie mai micd decat plita.

Mentineti curate zonele de gatit si baza
recipientelor. Murdaria va reduce transferul de
caldurd dintre zona de gatit si baza recipientului.
In cazul gdtirii pe perioade lungi de timp, opriti
zona de gdtit cu 5 sau 10 minute Tnainte de
sfargitul timpului de gatire. Folosind cdldura
reziduald, puteti reduce cu pana la 20%
consumul de energie.

Prima utilizare
Curatarea initiala a aparatului

uprafata poate fi deteriorata de unii
detergenti sau materiale de curatare.
Nu folositi obiecte ascutite, prafuri / creme de
curdtare sau detergenti agresivi.

1.
2.

Indepartati toate ambalajele.
Stergeti suprafetele aparatului cu o carpa umeda
sau cu un burete umed, apoi uscati-le cu o carpa.

11/R0O



B utilizarea plitei

Informatii generale despre prepararea
alimentelor

Nu umpleti vasele pe mai mult de o
treime cu ulei. Nu l&sati
nesupravegheata plita cand incalziti

uleiul. Uleiul supraincélzit poate
provoca incendii. Nu Tncercati sa
stingeti eventualul incendiu cu apé!
Daca uleiul s-a aprins, acoperiti-l cu o
pdtura ignifugd sau cu o carpa umeda.
Opriti plita daca este posibil si
telefonati la pompieri.

e Uscati alimentele pe care urmeaza sa le prajiti
inainte de a le aseza in uleiul incalzit. Dezghetati
complet alimentele inainte de a le praji.

Nu acoperiti vasul in care incalziti uleiul.

Asezali cratitele si tigaile astfel ca manerele
acestora sa nu fie deasupra plitei, pentru a evita
infierbantarea acestora. Nu agezati pe plitd
recipiente instabile, care se pot rasturna usor.

e Nu puneti pe zonele de gatit pornite ale plitei

recipiente gi tigai goale. Acestea se pot deteriora.

e Produsul se va deteriora daca porniti zonele
pentru gatit fard a aseza pe ele recipiente. Opriti
zonele de gatit dupd ce ati terminat de gatit.

e Nu agezati recipiente de plastic sau aluminiu pe
suprafata plitei, aceasta poate fi fierbinte.
Curatati imediat eventualele astfel de materiale
topite de pe suprafata plitei.

Nu folositi astfel de recipiente pentru pastrarea
alimentelor.

Folositi numai recipiente cu fundul plat.

Puneti cantitati adecvate de alimente in
recipientele pentru gatit. Astfel preveniti varsarea
acestora si nevoia de a curdta plita.

Nu asezati capacele recipientelor de gatit pe
zonele de gatit.

Asezati recipientele in centrul zonelor de gatit.
Mutati recipientele de pe o zona de gétit pe alta
ridicandu-le; nu le trageti pe suprafata plitei.

Sfaturi pentru plite ceramice

e Supafata ceramicd este rezistentd la caldurd si
nu este influentata de diferentele mari de
temperatura.

e Nu utilizati suprafata ceramica ca loc pentru
depozitare sau tdiere a alimentelor.

e Folositi numai recipiente cu bazé neteda.
Muchiile ascutite pot zgaria suprafata.

e Nu utilizali recipiente din aluminiu. Aluminiul
deterioreaza suprafata din sticld ceramica.
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Alimentele varsate pot
deteriora suprafata
ceramica si provoca
incendii.

Nu utilizati recipiente cu
baza concava sau
convexa.

Folositi numai recipiente
cu bazd platd. Acestea
asigura un transfer de
cdldura mai eficient.
Daca diametrul
recipientului este prea
mic, se risipeste
energie.

Utilizarea plitelor
2 3

1

4

Plitd de gatit cu un singur circuit 21-23 cm

Plitd de gatit cu un singur circuit 14-16 cm

Plitd de gatit cu un singur circuit 18-20 cm

Plitd de gatit cu un singur circuit 16-18

cm reprezintd diametrul recomandat al
recipientelor amplasate pe arzatoarele respective.

S oo =

PERICOL:

Nu lasati obiectele sa cada pe plita. Plita poate
fi deterioratd chiar si de obiecte mici, cum ar fi
0 solnita.

Nu folositi plite crapate. Apa se poate scurge
prin crépaturi, provocand scurtcircuite.

In cazul deteriorarii de orice fel a suprafetei (de
ex. crapaturi vizibile), opriti imediat aparatul

pentru a reduce pericolul de electrocutare.

Plitele ceramice cu incalzire rapida emit o
lumind puternicd atunci cand sunt pornite. Nu
priviti direct sursa de lumina.




Panou de comanda

o2
@
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Tasta principala - tasta
PORNIT/OPRIT
Blocarea tastelor

Reglarea temperaturii/Marirea
duratei

Reglarea
temperaturii/Reducerea duratei
** Tasta pentru selectarea zonei
de gétit duble/triple

* Activare/dezactivare
cronometru

** Activare/dezactivare zona de
gatit

Butoane pentru selectarea zonei
de gatit

SN0 OQ < XD

Afisaj pentru zona de gétit
(reglarea temperaturii 0 ... 9)
LED de functionare a zonei de
gatit duble/triple (afigajul zonei

de gatit)
@ D * Afisaj cronometru (existd 4
- LED-uri pentru 4 zone de gatit
diferite)

Pastrati panorile de comanda curate i uscate.
Umezeala i murdaria pot cauza probleme de

cest aparat este controlat prin intermediul
butoanelor tactile. Fiecare operatiune efectuatd
olosind butoanele tactile va fi confirmata
printr-un semnal sonor, daca produsul este
dotat cu un cronometru.

(*) Daca plita este dotatd cu
un cronometru.

Dacd plita este dotatd cu
aceste functii

La modelele cu ceas

Graficele si figurile sunt orientative. Aspectul sau
functiile reale pot varia.

Pornirea plitei

Atingeti tasta "@" de pe panoul de comanda timp de
1 secunda. Afigajele zonelor pentru gatit se lumineaza.
Plita este gata pentru utilizare. Puteti alege zonele de
gdtit in urmdtoarele 10 secunde. Alte reglaje nu sunt
disponibile in timpul actionarii tastei principale
i si toate punctele vor clipi in toate afisajele
zonelor de gatit.

Dacd in 10 secunde nu se efectueaza nicio
operatiune, plita revine automat in modul
Asteptare.

Dacé apdsati tasta principald "@" mai mult de 2
secunde, plita se va opri gi va reveni la modul
Asteptare.

Selectarea zonelor de gatit
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1. Pomiti plita.
2. Atingeti una din tastele pentru selectarea zonei de
gatit pentru a porni zona dorita. Dupd alegerea

zonei de gétit, simbolul E va clipi pe afigajul
corespunzator zonei de gatit.

Daca in 10 secunde nu se efectueaza nicio

operatiune, plita revine automat in modul

Asteptare.

3. Atingeti tastele "#\" sau "~" pentru a regla
temperatura intre nivelul "1" si "9" sau intre "9"
si"".

Tastele "~\" si "~2" sunt dotate cu functia repetare.

Daca atingeti oricare din aceste taste pentru mai mult

timp, nivelul temperaturii va creste sau descreste

continuu la fiecare 0,4 secunde.

Daca apasati la inceput tasta "#\", pe afisaj apare "1".

Daca apasati la inceput tasta "~", pe afisaj apare
valoarea setatd (de ex., o jumatate de secunda ""A" gi
jumatate de secunda "9") . Acest mesaj indica
activarea functiei Intensificare.

Intensificare

Aceastd functie simplifica gatitul. Cand este activata
functia Intensificare, plita va functiona la putere
maximd o anumita perioadd de timp (vezi tabelul 1).
Intervalul de intensificare depinde de nivelul
temperaturii. Pe afigajul zonei de gatit vor clipi
alternativ "A" si valoarea temperaturii setate (de ex.,
jumdtate de secundd "A", jumatate de secunda "9").
Cand intervalul de intensificare se terming,
temperatura zonei de gatit scade si valoarea acesteia
este afigata continuu.

Toate zonele de gatit sunt dotate cu functia
Intensificare.

Activarea functiei Intensificare:

1. Pomiti plita.
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2. Selectati zona de gdtit doritd atingand tastele
pentru selectarea acesteia.

3. Folositi tasta "~" pentru a regla temperatura
zonei de gdtit la "9". Dupa reglarea temperaturii,
pe afigaj vor aparea "9" si "A" alternativ. Acestea
indica faptul cd temperatura este reglata la nivelul
"9" si functia Intensificare este activata.

4. Folositi apoi tasta "~" in urmatoarele 10
secunde pentru a selecta temperatura dorita
pentru restul timpului de gatit, dupa dezactivarea
functiei de intensificare. Apdsati tasta " A"
sau"s~" pentru a regla temperatura zonei de gétit
intre "1" si "9" (in exemplu este ales nivelul 6).

5. "A"gi"6" apar alternativ pe afisaj cat timp functia
Intensificare este activata (dupd finalizarea
intervalului de intensificare, "6" va fi afisat
continuu).

Oprirea functiei Intensificare:

e Pentru dezactivarea functiei Intensificare atingeti

tasta "~~" pana cand temperatura scade la "0".
e Daca este selectat nivelul temperaturii "9" dupd
dezactivarea functiei Intensificare si nu este
selectatd o valoare mai micd, afisajul va inceta
sd mai clipeasca dupa 10 secunde.
Intensificarea este astfel dezactivata.

Opriti plita.

Daca apasati tasta principald D" mai mult de 2

secunde, plita se va opri gi va reveni la modul

Asteptare.

Daca dupd oprirea plitei exista temperaturd reziduala,

aceasta va fi indicatd prin afisarea continua a

simbolului "

gatit.

Oprirea separata a zonelor de gatit:

Zonele de gatit pot fi oprite in 3 moduri:

1. Prin atingerea simultand a tastelor " A" gi "s2".

2. Scazand temperatura la nivelul "0" folosind tasta
Vel

3. Folosind functia de cronometrare (daca este
disponibild) corespunzatoare zonei de gatit.

1. Atingerea simultana a tastelor " A" si "~\/".




punctul. Atingeti simultan tastele "#\" si “s2" pentru
a opri zona de gatit.

2. Scaderea temperaturii zonei de gatit la nivelul
"0" folosind tasta "~/"

Zonele pentru gatit pot fi oprite si scazand nivelul
temperaturii acestora la "0".

3. Folosind functia de cronometrare (daca este
disponibild) corespunzatoare zonei de gatit.
Cand timpul s-a scurs, cronometrul va opri zona de
gatit corespunzétoare. Toate afisajele vor indica "0" si
"00". Zona de gatit dubld/tripla si LED-urile
cronometrului vor fi dezactivate.

Dupd scurgerea tipului cronometrat, este emis gi un
semnal sonor. Atingeti orice tastd a panoului de
comanda pentru a opri acest semnal sonor.

Pornirea zonelor de gatit duble/triple**

Pornirea zonei de gatit duble:

Selectati zona de gdtit dubld. Pe afisajul acesteia
ncepe sa clipeascd un punct.

Reglati nivelul temperaturii la o valoare intre 1 gi 9 si
atingei tasta "Qr pentru a activa zona de gatit dubla.

"iGis" | ED-ul corespunzitor zonei duble se aprinde.
(D" Starea zonei de gatit duble se modifica daca
atingeti tasta pentru a doua oard: zona de gatit dubla
Se va porni si se va opri.

Zona extinsd se va activa numai daca zona principala
de gatit are nivelul temperaturii intre "1" si "9".
Pornirea zonei de gatit triple:

Selectati zona de gdtit tripld. Pe afisajul acesteia
incepe sa clipeasca un punct. Reglati nivelul
temperaturii la o valoare intre 1 gi 9 si atingeti tasta
Q) pentru a activa zona de gatit dubla.

" E@ LED-ul corespunzator zone@ dLébIe se aprinde.
Atingeti din nou tasta "\.", iar En LED-ul zonei

triple se aprinde, aceasta fiind activata.
Atingefi incd o datd tasta Q) pentru a opri zona
tripld. Repetati procesul pentru a modifica starea

Activarea zonelor duble gi triple prin atingerea tastei
"Qr corespunzatoare zonei de gatit selectate.
Blocarea tastelor ** (la modelele cu ceas)

Pentru blocarea butoanelor tactile, atingeti tasta )
timp de cel putin 2 secunde. Operatia va fi Econfirmaté

de un semnal sonor. Apoi va clipi LED-ul O si toate
le de gatit vor fi blocat

Zonele de gatit pot fi blocate numai in timp ce
functioneazd. Daca zonele de gatit sunt blocate: pgate

fi actionatd numai tasta principald @, LED-ul G
clipeste si indica modul Blocare taste. Daca opriti plita
in timp ce tastele sunt blocate, blocarea tastelor va
ramane activata si dupa repornirea plitei. Dezactivati
blocarea tastelor pentru a putea utiliza plita.

o permite blocarea gi deblocarea tastelor tactile
n timpul functéonérii.

Atingeti tasta O timp de 2 secunde pentru a debloca
zonele pentru gatit. Operatia va fi confirmata de un
semnal sonor.

LED-ul

se stinge. Tastele tactile sunt deblocate i
pot fi folosite.

Blocaj pentru copii

Puteti evita pornirea accidentald a plitei de catre copii.
Functia Blocaj pentru copii presupune o serie de etape
pentru blocarea tastelor tactile. Functia de blocaj
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pentru copii poate fi activata si dezactivatd numai in

modul Asteptare.

Blocarea:

1. Atingeti tasta principald pentru a porni plita.

2. Atingeti simultan tastele "#\" si "~ cel putin 2
secunde.

3. Atingeti apoi inca o data tasta "#\".

» Functia Blocaj pentru copii este activata si " Z]

apare pe afigajele tuturor zonelor de gatit.

Dezactivarea Blocajului pentru copii:

Pentru a dezactiva functia Blocaj pentru copii, repetati

etapele de activare a acesteia.

1. Atingeti tasta principald @ pentru a porni plita.

2. Atingeti simultan tastele "#\" si "~" cel putin 2
secunde.

3. Atingeti apoi inca o data tasta "s/".

» Simbolul " isi" apare pe toate afigajele zonelor de
gétit cat timp functia Blocaj pentru copii este activata.

4" dispare cand functia este dezactivata.

Funct,la Cronometru *

Aceasta functie simplifica prepararea alimentelor. Nu

va trebui sa supravegheati plita in timpul procesului de

preparare a mancdrii, iar zona de gatit se va opri

automat la finalul intervalului de timp selectat.

Cronometrul are urmatoarele caracteristici: Puteti pune

in functiune simultan maxim 4 cronometre ale zonelor

de gdtit si un cronometru cu alarma. Toate

cronometrele pot fi utilizate numai in timpul functionarii

plitei.

Cronometrul cu alarma

Cronometrul cu alarma functioneaza independent

fata de zonele de gétit. Astfel, nu este necesar s&

selectati 0 zona de gétit.

1. Atingeti tasta "Qr pentru a activa cronometrul cu
alaﬂrrpa Pe afigajul cronometrului apare "00" i

, iar in dreapta-jos va aparea un punct.
Cronometrul cu alarmd este activat.

2. Reglati apoi intervalul de timp dorit atingand
tastele " A" si "\

3. Dupa reglarea timpului, cronometrul va incepe sa

16/R0O

» Dupa scurgerea tipului cronometrat, este emis un
semnal sonor. Atingeti orice tastd a panoului de
comanda pentru a opri acest semnal sonor.

Cronometrul zonei de gatit:

Cronometrele zonelor de gétit pot fi reglate doar

pentru zonele de gétit activate.

1. Porniti Intai plita, apoi activati zona de gtit dorita.
(nivelul temperaturii zonei de gatit trebuie s fie
intre 1 §i 9)

2. (Cagila activarea conometrului cu alarma, activati
cronometrul zonei de gatit atingand tasta "Q" Pe
afisajul cronometrului apare "00" gi " jarin
dreapta-jos va apdrea un punct. Cronometrul
zonei de gdtit este activat.

3. Pentru pornirea cronometrului zonei de gatit,
atingeti inca o datd tasta "©". Acum puteti alege
intervalul.

4. Reglati intervalul de timp dorit atingand tastele
"A SN

Pentru a stabili cronometrele plitei:

. Dupa activarea cronometrului primei zone de gatit,
atingeti din nou tasta "©". Se va trece in sens
orar la urmatoarea zona de gatit activa
cronometrata. Aceasta este semnalizata prin
aprinderea intermitentd a LED-ului "[1",

2. Reglati intervalul de timp dorit atingand tastele
"A" SN

3. Cronometrul activat pentru zona de gatit
anterioara este semnalizat prin LED-ul "[®1" aprins
continuu.

e Pentru cronometrarea altor zone de gatit active,

atingeti din nou tasta "©"

e Dupd 10 secunde, afigajul cronometrului revine

la cronometrul care masoard intervalul cel mai
scurt.

Oje

: " LED-urile aprinse pe afigajul

cronometrului indicd cronometrul in functiune.

e Pentru afisarea valorilor setate pentru
cronometrele zonelor de gdtit si cronometrul cu
alarma, modificati pozitia tastei "©". Clipirea
LED-ului "f]" din dreapta-fatd indica o activitate.
Dacé nu clipeste niciun LED, intervalul de timp al
cronometrului cu alarma este afisat pe ecranul
cronometrului.

Dezactivarea cronometrelor:

Reveniti la afisarea cronometrului modificand pozitia

tastei "©" pand la aparitia cronometrului.

Cronometrarea poate fi anulatd in doua moduri:

e Scdzand valoarea treptat pana la "00" folosind
tasta "~" .



e Atingand simultan tastele " A" gi "~" timp de 0

jumatate de secunda pana cand este afisat "00"
pe afisajul cronometrului

Dupa scurgerea tipului cronometrat, este emis un
semnal sonor. Atingeti orice tastd a panoului de
comanda pentru a opri acest semnal sonor

Afisarea timpului rdmas de cronometrat pentru zona
de gdtit 3 (LED-ul indicator clipeste) pe afisajul
cronometrului (LED-urile indicatoare ale cronometrelor
active pentru zonele de gatit 1 gi 4 nu sunt vizibile pe
afisaj).

Functia de pastrare a elimentelor calde (daca
exista)

Functia de pastrare a alimentelor calde permite
pastrarea alimentelor calde prin selectarea unui nivel
de temperaturd suplimentar intre O gi 1. Pentru

activarea functiei atingefi tasta "

LED-ul 'O clipeste. Atingeti incé o dati tasta ' 0
pentru dezactivarea zonei de gatit.

Limitarea timpului de functionare

Plita este dotatd cu functia pentru limitarea timpului de
functionare. Zonele de gétit lasate pornite accidental
sunt oprite automat dupa o anumita perioda de timp.
(vezi tabelul 1). Limita de timp depinde de nivelul
temperaturii. Daca zona de gatit are un cronometru,
pe afisajul cronometrului apare "00" timp de 10
secunde (10 secunde mai tarziu, porneste indicatorul
pentru cdldura reziduald).

Apoi, afigajul cronometrului se stinge.

Dupa dezactivarea automata a zonei pentru gatit,
aceasta poate fi pornita din nou gi folositd in limita
timpului de functionare maxim corespunzator nivelului
de temperatura ales.

Tabelul-1: Parametrii setarilor de temperaturd; Intervalul ciclului 47,0 secunde

Functia Caldura reziduala
0 zona de gétit inactiva a carei suprafatd are
temperatura de peste 60°C sau a cérei afisaj indica o

valoare peste 60°C are pe afisaj simbolul " ﬁ
(caldurd reziduald). Cand temperatura reziduald scade
sub 60°C, este afigat "0".

La reluarea alimentarii cu energie electrica dupa o
pana de curent si daca temperatura zonei de gatit
depdsea 60°C inainte de pana de curent, indicatorul
de cdldura reziduald clipeste. Acesta va clipi pand la

scurgerea duratei maxime de céldura reziduald sau
pand la selectarea si pornirea zonei de gatit.
Calibrarea senzorului si mesaje de eroare

Dupa conectarea la prizd, sistemul de comanda al

plitei efectueaza o calibrare in functie de senzor, sticld
si conditiile ambientale. Nu agezati obiecte pe partea
de sticld a senzorului in timpul calibrarii. De asemenea,
nu expuneti sistemul de comanda a plitei la surse de
lumind puternica, cum ar fi lumina soarelui, ldmpi cu
halogen puternice etc.
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Tabelul-2:Coduri de eroare i cauzele acestora

Senzorul este acoperit cu un material
deschis la culoare

Model:

Urmatoarele conditii de iluminare asiguré o
calibrare fara probleme:

lluminarea de la un bec fara reflector (100W) aflat la
70 cm deasupra plitei ceramice. Dupa efectuarea cu
succes a calibrdrii, se garanteaza functionarea corecta
a plitei chiar i in conditii de iluminare puternicd, cum
ar fi sub o lampa spot cu halogen si reflector (50 W).

Tn cazul aparitiei unei erori, calibrarea se repetd pand
cand conditile ambientale permit calibrarea cu succes.
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Sistemul de comanda a plitei poate fi folosit numai
dupa ce toti senzorii au fost calibrati cu succes.
Indepartati toate substantele de pe plitd in timpul
calibrarii. De asemenea, iluminarea ambientald nu
trebuie sé fie prea puternica in timpul calibrarii. Daca
dupd prima conectare la priza este afisat unul din
mesajele F1, F2 sau F4, utilizatorul trebuie sd
opreascd toate sursele de lumind sau sa inchida
fereastra in timpul procesului de calibrare. Dupa
realizarea cu succes a calibrarii, sistemul de comanda
poate tolera lumina ambientala puternica.

In timpul functionarii, sistemul de comanda a plitei se
adapteaza si se recalibreaza in functie de modificarile
conditiilor ambientale.

istemul de comanda este dotat cu un senzor
de protectie impotriva supraincélzirii. Cand

cest senzor se declangeaza, zona de gatit
corespunzatoare este oprita. Pentru detalii
despre mesajele de eroare, consultati tabelul.
Daca o tastd este actionata repetat (mai mult
de 10 secunde), sistemul de comanda este
dezactivat gi se emite un semnal sonor.




[] intretinere si curatare

Informatii generale

Curatati produsul regulat pentru a-i prelungi durata de
functionare si a evita problemele frecvente de
functionare.

PERICOL:

Deconectati aparatul de la prizd inainte de a
incepe curdtarea sau intretinerea acestuia.
Pericol de electrocutare!

PERICOL:

Lasati produsul sa se raceascd inainte de
curatare.

Suprafetele fierbinti provoaca arsuri!

e Curdtati bine produsul dupa fiecare folosire.
Astfel, reziduurile pot fi indepartate mai usor,
evitindu-se arderea lor la urmatoarea utilizare a
aparatului.

e (Curatarea produsului nu necesitd substante de
curdtare speciale. Pentru curdtarea produsului
folositi apa calda cu lichid de spalat vase, un
burete sau o carpd moale, apoi stergeti-l cu o
carpa uscatd.

e Uscati cuptorul in interior dupa ce il curatati
stergeti imediat lichidele varsate sau scurse.

¢ Nu folositi substante de curatare care contin acid
sau clor pentru curdtarea manerului gi
suprafetelor din otel inox. Folositi o carpd moale
cu detergent lichid (neabraziv) pentru a curdta
aceste piese, stergand intr-o singurd directie.

uprafata poate fi deterioratd de unii
etergenti sau materiale de curatare.
Nu folositi obiecte ascutite, prafuri / creme de
curdtare sau detergenti agresivi.

Nu folositi sisteme cu aburi pentru a curata
acest aparat, deoarece exista pericol de soc

electric.

Curatarea plitei

Suprafetele ceramice

Stergeti suprafata ceramicd cu ajutorul unei carpe
inmuiatd in apa rece, stergand complet substantele de
curdtare de pe aceasta. Uscati-o cu ajutorul unei carpe
moi §i uscate. Reziduurile pot cauza deteriorarea
suprafetei ceramice la urmatoarea utilizare.

Nu indepértati niciodata reziduurile uscate de pe
suprafata ceramica cu ajutorul lamei cutitului, a
buretelui de s&rma sau a altor instrumente similare.
Indepértati petele de calciu (pete galbene) cu ajutorul
unei cantitdti mici de substantd pentru indepartarea
depunerilor de calcar, cum e otetul sau sucul de
|amaie. Puteti folosi in acest scop si produse din
comert.

Daca suprafata este foarte murdar, aplicati substanta
de curatare cu un burete si asteptati s se imbibe bine.
Apoi curdtati suprafata plitei cu 0 carpa umeda.

Curdtati imediat alimentele pe baza de zahar,
um sunt cremele sau siropul, fara a astepta

racirea suprafetei. In caz contrar, suprafata

ceramica poate fi deterioratd definitiv.

In timp este posibil sa se produca decolorarea ugoara
a suprafetelor plitei. Acest lucru nu va afecta
functionarea produsului.

Decolorarea i petele de pe suprafata ceramicd sunt
normale si nu reprezinta defectiuni.
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Remedierea problemelor

Produsul emite zgomote metalice in timpul incalzirii i rdciril.
e (and piesele de metal se incélzesc, se dilata si pot emite zgomote. >>> Acest lucru nu reprezintd o
defectiune.
Produsul nu functioneaza.
o Siguranta retelei electrice este defectd sau decuplata. >>> Verificali tabloul de sigurante. Dacéd este
cazul, inlocuiti-le sau cuplati-le.
*  Produsul nu este conectat la o priza (mpamantatd). >>> Verificati conexiunea stecherului,
o Daca afisajul nu se aprinde cand porniti din nou plita. >>> Deconectati aparatul de la priza. Asteptati
20 de secunde, apoi reconectati-I.
Daca instructiunile din aceasta sectiune nu v-
u ajutat s& remediati problema, contactati
gentul de service autorizat sau dealerul de la

care ati cumparat produsul. Nu incercati sa
reparati pe cont propriu produsul defect.
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Please read this user manual first!

Dear Customer,

Thank you for purchasing this Arctic product. We hope that you get the best results from your product which has
been manufactured with high quality and state-of-the-art technology. Therefore, please read this entire user manual
and all other accompanying documents carefully before using the product and keep it as a reference for future use. If
you handover the product to someone else, give the user manual as well. Follow all warnings and information in the
user manual.

Remember that this user manual is also applicable for several other models. Differences between models will be
identified in the manual.

Explanation of symbols
Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
' regard to life and property.

Warning of electric shock.

Warning of risk of fire.

Warning of hot surfaces.

B B BB B

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul/TURKEY
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ﬂ Important instructions and warnings for safety and
environment

This section contains safety

instructions that will help protect from

risk of personal injury or property
damage. Failure to follow these
instructions shall void any warranty.

General safety
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This appliance can be used by
children aged from 8 years and
above and persons with reduced
physical, sensory or mental
capabilities or lack of experience
and knowledge if they have been
given supervision or instruction
concerning use of the appliance
in a safe way and understand the
hazards involved.

Children shall not play with the
appliance. Cleaning and user
maintenance shall not be made
by children without supervision.
Installation and repair procedures
must always be performed by
Authorized Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorized persons which may
also void the warranty. Before
installation, read the instructions
carefully.

Do not operate the product if it is
defective or has any visible
damage.

Ensure that the product function
knobs are switched off after every
use.

Electrical safety

If the product has a failure, it
should not be operated unless it
is repaired by an Authorized
Service Agent. There is the risk of
electric shock!

Only connect the product to a
grounded outlet/line with the
voltage and protection as
specified in the “Technical
specifications”. Have the
grounding installation made by a
qualified electrician while using
the product with or without a
transformer. Our company shall
not be liable for any problems
arising due to the product not
being earthed in accordance with
the local regulations.

Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!
The product must be
disconnected during installation,
maintenance, cleaning and
repairing procedures.

If the power connection cable for
the product is damaged, it must
be replaced by the manufacturer,
its service agent or similarly



qualified persons in order to avoid
a hazard.

The appliance must be installed
so that it can be completely
disconnected from the mains
supply. The separation must be
provided by a switch built into the
fixed electrical installation,
according to construction
regulations.

Any work on electrical equipment
and systems should only be
carried out by authorized and
qualified persons.

In case of any damage, switch off
the product and disconnect it
from the mains. To do this, turn
off the fuse at home.

Make sure that fuse rating is
compatible with the product.

Product safety

The appliance and its accessible
parts become hot during use.
Care should be taken to avoid
touching heating elements.
Children less than 8 years of age
shall be kept away unless
continuously supervised.

Never use the product when your
judgment or coordination is
impaired by the use of alcohol
and/or drugs.

Be careful when using alcoholic
drinks in your dishes. Alcohol
evaporates at high temperatures
and may cause fire since it can

ignite when it comes into contact
with hot surfaces.

Do not place any flammable
materials close to the product as
the sides may become hot during
use.

Keep all ventilation slots clear of
obstructions.

Do not use steam cleaners to
clean the appliance as this may
cause an electric shock.
Unattended cooking on a hob with
fat or oil can be dangerous and
may result in fire. NEVER try to
extinguish a fire with water, but
switch off the appliance and then
cover flame e.g. with a lid or a
fire blanket.

Danger of fire: Do not store items
on the cooking surfaces.

If the surface is cracked, switch
off the appliance to avoid the
possibility of electric shock.

The appliance is not intended to
be operated by means of an
external timer or separate
remote-control system.

Vapour pressure that build up due
to the moisture on the hob
surface or at the bottom of the
pot can cause the pot to move.
Therefore, make sure that the
oven surface and bottom of the
pots are always dry.

Use only hob guards designed by
the manufacturer of the cooking
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appliance or indicated by the
manufacturer of the appliance in
the instructions for use as
suitable or hob guards
incorporated in the appliance. The
use of inappropriate guards can
cause accidents.

Prevention against possible fire risk!

e Ensure all electrical connections
are secure and tight to prevent
risk of arcing.

¢ Do not use damaged cables or
extension cables.

e Ensure liquid or moisture is not
accessible to the electrical
connection point,

Intended use

e This product is designed for
domestic use. Commercial use
will void the guarantee.

¢ This appliance is for cooking
purposes only. It must not be
used for other purposes, for
example room heating.

¢ The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.

Safety for children

e Accessible parts may become hot
during use. Young children should
be kept away.

¢ The packaging materials will be
dangerous for children. Keep the
packaging materials away from
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children. Please dispose of all
parts of the packaging according
to environmental standards.

e Flectrical products are dangerous
to children. Keep children away
from the product when it is
operating and do not allow them
to play with the product.

¢ Do not place any items above the
appliance that children may reach
for.

Disposing of the old product

Compliance with the WEEE Directive and
Disposing of the Waste Product:

This product complies with EU WEEE Directive
(2012/19/EU). This product bears a classification
symbol for waste electrical and electronic equipment
(WEEE).

This product has been manufactured with high quality
parts and materials which can be reused and are
suitable for recycling. Do not dispose of the waste
product with normal domestic and other wastes at the
end of its service life. Take it to the collection center
for the recycling of electrical and electronic equipment.
Please consult your local authorities to learn about
these collection centers.

Compliance with RoHS Directive:

The product you have purchased complies with EU
RoHS Directive (2011/65/EU). It does not contain
harmful and prohibited materials specified in the
Directive.

Package information

e Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the packaging
materials together with the domestic or other
wastes. Take them to the packaging material
collection points designated by the local
authorities.



7 General information

Overview
1 Single-circuit cooking plate 3 Burner plate
2 Assembly clamp 4 Base cover

Technical specifications

Power

Dimension

Dimension
echnical specifications may be changed alues stated on the product labels or in the
ithout prior notice to improve the quality of o documentation accompanying it are obtained
he product. in laboratory conditions in accordance with
- — - relevant standards. Depending on operational
Figures in this manual are schematic and may and environmental conditions of the product,
not exactly match your product. these values may vary.
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K] Installation

Product must be installed by a qualified person in
accordance with the regulations in force. The
manufacturer shall not be held responsible for
damages arising from procedures carried out by
unauthorized persons which may also void the
warranty.

Preparation of location and electrical
installation for the product is under customer’s
responsibility.

DANGER:
The product must be installed in accordance
ith all local electrical regulations.

DANGER:
Prior to installation, visually check if the
product has any defects on it. If so, do not

have it installed.
Damaged products cause risks for your safety.

* min.
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Before installation

The hob is designed for installation into commercially

available work tops. A safety distance must be left

between the appliance and the kitchen walls and

furniture. See figure (values in mm).

e |tcan also be used in a free standing position.
Allow a minimum distance of 750 mm above the
hob surface.

e () If a cooker hood is to be installed above the
cooker, refer to cooker hood manufacturer'
instructions regarding installation height (min
650 mm)

Remove packaging materials and transport locks.
Surfaces, synthetic laminates and adhesives
used must be heat resistant (100 °C minimum).

e The worktop must be aligned and fixed
horizontally.

e Cutaperture for the hob in worktop as per
installation dimensions.




Installation and connection
e The product must be installed in accordance with
all local gas and electrical regulations.

Do not install the hob on places with sharp
dges or corners.
here is the risk of breaking for glass ceramic
surface!

Electrical connection

Connect the product to a grounded outlet/line
protected by a fuse of suitable capacity as stated in
the "Technical specifications" table. Have the
grounding installation made by a qualified electrician
while using the product with or without a transformer.
Our company shall not be liable for any damages that
will arise due to using the product without a grounding
installation in accordance with the local regulations.

DANGER:

The product must be connected to the mains
supply only by an authorised and qualified
person. The product's warranty period starts
only after correct installation.

Manufacturer shall not be held responsible for

damages arising from procedures carried out
by unauthorised persons.

DANGER:

The power cable must not be clamped, bent or
rapped or come into contact with hot parts of
the product.

A damaged power cable must be replaced by

a qualified electrician. Otherwise, there is risk
of electric shock, short circuit or fire!

e Connection must comply with national
regulations.

e The mains supply data must correspond to the
data specified on the type label of the product.
Type label is at the rear housing of the product.

e Power cable of your product must comply with
the values in "Technical specifications” table.

DANGER:

Before starting any work on the electrical
installation, disconnect the product from the
mains supply.

There is the risk of electric shock!

Connecting the power cable

1. Ifitis not possible to disconnect all poles in the
supply power, a disconnection unit with at least 3
mm contact clearance (fuses, line safety switches,
contactors) must be connected and all the poles
of this disconnection unit must be adjacent to (not
above) the product in accordance with IEE

directives. Failure to obey this instruction may
cause operational problems and invalidate the
product warranty.

Additional protection by a residual current circuit

breaker is recommended.

If a cable is supplied with the product:

Gopper biidge

4

=

4 N
=

SUPPL Y .
CORD

SUPPL Y
CORD

B
T
=

1. BROWN

L SLACK/GRA Y

NEU
EARTH YEL-GRN |

H

5X1.5mm 2 5X1.5mm 2 3X2.5mm 2
400V 2N ~ 230V ~ 230V ~

2. For single-phase connection, connect the wires
as identified below:
Brown/Black cable = L (Phase)
Blue/Grey cable =N (Neutraltl)

e Green/yellow cable = (F) = (Ground)
3. For double-phase connection, connect the wires
as identified below:
Brown cable = L1 (Phase 1)
Black cable = L2 (Phase 2)
Blue/Grey cable = N (Neutrgl)

e Green/yellow cable = (F) = (Ground)

e  Black cable = L1 (Phase 1)
e Grey cable = L2 (Phase 2)
e Blue/Brown cable =N (Neu}ral)

e Green/yellow cable = (F) = (Ground)

Installing the product

1. Turning the hob upside down, place it on a flat
surface.

2. The sealing gasket provided in the package must
be applied on the lower casing bend around the
hob as shown in the figure, during installation of

Fix the mounting springs inserting and screwing
them through the holes of the bottom case as
shown in the figure.
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4. Place the hob on the counter and align it.

5. When the hob is placed on the counter top it will
be fixed easily with the help of the clamps. If the
counter top dimensions are in appropriate, 2
mounting clamps can be fixed to the front side of
the product as shown in the below figure.

Hob

Screw
Installation clamp
Counter

N ow o =

hen installing the hob onto a cabinet, a shelf
must be installed in order to separate the
abinet from the hob as illustrated in the above|
figure. This is not required when installing onto
a built-under oven.

For example, if it is possible to touch the bottom of the
product since it is installed onto a drawer, this section
must be covered with a wooden plate.
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*

min. 15 mm
Rear view (connection holes)

Bl

%

DANGER:
Making connections to different holes is not a
good practice in terms of safety since it can

damage the gas and electrical system.

Final check

1. Plug in the power cable and switch on the
product's fuse.

2. Check the functions.

Future Transportation

e Keep the product's original carton and transport
the product in it. Follow the instructions on the
carton. If you do not have the original carton,
pack the product in bubble wrap or thick
cardboard and tape it securely.

Check the general appearance of your product
or any damages that might have occurred
during transportation.




Il Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

e Defrost frozen dishes before cooking them.

e Use pots/pans with cover for cooking. If there is
no cover, energy consumption may increase 4
times.

e Select the burner which is suitable for the bottom
size of the pot to be used. Always select the
correct pot size for your dishes. Larger pots
require more energy.

e Pay attention to use flat bottom pots when
cooking with electric hobs.

Pots with thick bottom will provide a better heat
conduction. You can obtain energy savings up to
1/3.

e \essels and pots must be compatible with the
cooking zones. Bottom of the vessels or pots
must not be smaller than the hotplate.

Keep the cooking zones and bottom of the pots
clean. Dirt will decrease the heat conduction
between the cooking zone and bottom of the pot.
For long cookings, turn off the cooking zone 5 or
10 minutes before the end of cooking time. You
can obtain energy savings up to 20% by using
the residual heat.

Initial use
First cleaning of the appliance

he surface might get damaged by some
detergents or cleaning materials.

Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.

Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which may
result in shattering of the glass.

Remove all packaging materials.

2. Wipe the surfaces of the appliance with a damp

cloth or sponge and dry with a cloth.
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& How to use the hob

General information about cooking

Never fill the pan with oil more than
one third of it. Do not leave the hob
unattended when heating oil.

Overheated oils bring risk of fire. Never
attempt to extinguish a possible fire
with water! When oil catches fire,
cover it with a fire blanket or damp
cloth. Turn off the hob if it is safe to do
s0 and call the fire department.

e Before frying foods, always dry them well and
gently place into the hot oil. Ensure complete
thawing of frozen foods before frying.

Do not cover the vessel you use when heating oil.

Place the pans and saucepans in a manner so
that their handles are not over the hob to prevent
heating of the handles. Do not place unbalanced
and easily tilting vessels on the hob.

e Do not place empty vessels and saucepans on
cooking zones that are switched on. They might
get damaged.

e (Operating a cooking zone without a vessel or
saucepan on it will cause damage to the product.
Tumn off the cooking zones after the cooking is
complete.

e As the surface of the product can be hot, do not
put plastic and aluminum vessels on it.

Clean any melted such materials on the surface
immediately.

Such vessels should not be used to keep foods
either.

Use flat bottomed saucepans or vessels only.
Put appropriate amount of food in saucepans
and pans. Thus, you will not have to make any
unnecessary cleaning by preventing the dishes
from overflowing.

Do not put covers of saucepans or pans on
cooking zones.

Place the saucepans in a manner so that they
are centered on the cooking zone. When you
want to move the saucepan onto another cooking
zone, lift and place it onto the cooking zone you
want instead of sliding it.

Tips about glass ceramic hobs

e Glass ceramic surface is heatproof and is not
affected by big temperature differences.

e Do not use the glass ceramic surface as a place
of storage or as a cutting board.
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Use only the saucepans and pans with machined
bottoms. Sharp edges create scratches on the
surface.

Do not use aluminum vessels and saucepans.
Aluminum damages the glass ceramic surface.

g g Spills may damage the
glass ceramic surface
and cause fire.

Do not use vessels with
concave or convex
bottoms.

Use only the saucepans
and pans with flat
bottoms. They ensure
easier heat transfer.

If the diameter of the
saucepan is too small,
energy will be wasted.

Using the hobs

2 3

1

4

Mo =

Single-circuit cooking plate 21-23 cm
Single-circuit cooking plate 14-16 cm
Single-circuit cooking plate 18-20 cm
Single-circuit cooking plate 16-18 cm s list of
advised diameter of pots to be used on related
burners.

DANGER:
Do not allow any object to drop on the hob.
Even small objects such as a saltshaker may

damage the hob.

Do not use cracked hobs. Water may leak
through these cracks and cause short circuit.
In case of any kind of damage on the surface
(eg., visible cracks), switch off the product
immediately to minimize the risk of electric
shock.




Quick heating glass-ceramic hobs emit a
bright light when they are switched on. Do not
stare at the bright light.

Main key - ON/OFF key

0
a Keylock

/\ Temperature setting/Increasing
timer

\V g Temperature setting/Decreasing
timer

@ ** Dual/Triple cooking zone

selection key

S * Enable/disable timer
3

** Enable/disable cooking zone

Cooking zone selection controls

Cooking zone display
(temperature setting 0 ... 9)
Dual/triple cooking zone
operation LED (Cooking zone
display)

* Timer display (there are 4
LEDs for 4 different cooking
70nes)

Control panel

lways keep the control panels clean and dry.
Humidity and dirt can cause problems in
unctions.

his unit is controlled over the touch control
unit. Each operation you make on your touch

ontrol will be confirmed by an audible signal if
your touch control unit is equipped with a

timer.

(*) If your hob is equipped with
a timer.

If your hob is equipped with
these functions

In models with a clock

Graphics and figures are for informational purposes
only. Actual appearance or functions may vary.
Turning on the hob

Touch the "@" key on control panel for 1 second.
Cooking zone displays illuminate. The hob is ready for
use now. You can select different cooking zones within
the following 10 seconds. Other controls are not
allowed to function when main key ‘@ is being
operated.

" E and all the relevant decimal points will flash in all
cooking zone displays.

If no operation is performed within 10 seconds, the
hob will automatically return to Standby mode.

If you press main key D" for longer than 2 seconds,
the hob will turn off and return to Standby mode.
Selecting the cooking zones

13/EN



1. Turn on the hob.
2. Touch one of the cooking zone selection controls
to turn on the desired cooking zone. After

selecting the cooking zone of the hab, " :D]
decimal point will flash on the relevant cooking
zone display.

If no operation is performed within 10 seconds, the

hob will automatically return to Standby mode.

3. Touch "\" or "s2" keys to set the temperature
level to a value between "1" and "9" or between
"9" and "1".

"A"and "s/" keys are equipped with repeat function.

If you touch any of these keys for a long time,
temperature level will continuously increase or
decrease at every 0,4 seconds.

If you start with "#\" key, "1" appears on display. If
you start with "s2" key, set value appears on display
(e.g., half second "'A" and half second "9") . This
indicates that Booster is activated

Booster

This function facilitates cooking. When Booster is
activated, the cooking will operate at maximum power
for a certain period of time (see, Table-1). Booster
time depends on the selected temperature level. This
is indicated with an "A" and the set temperature value
which flash alternately on cooking zone display (e.g.,
half second "A", half second "9") One the Booster
time is over, power of cooking zone will be reduced
and the temperature value will be displayed
continuously.

All cooking zones are equipped with Booster function.

Enabling the Booster function:

1. Turn on the hob.

2. Select the desired cooking zone by touching the
cooking zone selection keys.

3. Use "s7" key to set the cooking zone temperature
value to "9". Once the temperature setting is
made, "9" and "A" will appear on the display
alternately. This indicates that temperature value
is set to "9" and Booster function is activated.

4. Then, use "s2" key within 10 seconds to select
the temperature setting you want to be activated
for the remainder of cooking process after the
Booster time is over. Use "\" or'se" keys to set
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the cooking zone to a value between “1" or "9" (it
is supposed that level 6 is selected for the
example).

5. "A"and "6" appears alternately on the display
during Booster function (at the end of Booster
period, "6" will be displayed continuously).

Turning off the Booster function:

e Touch "sr" key until temperature level
decreases "0" to disable the Booster function
earlier.

e | "9" will be selected as temperature level that
will be activated after Booster period and no
other lower level is selected, then flashing of the
screen will cease in 10 seconds. Booster is now
deactivated.

Turn off the hob.

If you press main key "D for longer than 2 seconds,

the hob will turn off and return to Standby mode.
If there is residual temperature that can be used after

the hob is turned off, this will be indicated with :":’]
symbol that appears on the relevant cooking zone
display continuously.

Turning off cooking zones individually:

A cooking zone can be turned off in 3 different ways:

1. By touching "\" and "~r" keys simultaneously.

2. By decreasing the temperature level to "0" with
"\" key.

3. By using the timer function (if any) for the relevant
cooking zone

1.Touching " A" and "~\/" keys simultaneously

Select the desired cooking zone with cooking zone

selection key"C3". Decimal point appears on [Qi
cooking zone display. Touch "#\" and "~7" keys
simultaneously to turn off the cooking zone.

2. Decreasing the temperature level of the
desired cooking zone to "0" with "~\/" key
Furthermore, cooking zone can also be turned off by
decreasing the temperature level to "0".

3. Using the timer off function (if any) for the
relevant cooking zone

When the time is over, the timer will turn off the
cooking zone assigned to it. "0" and "00" will appear
on all displays. Dual/triplet cooking zone and the LEDs
connected to the timer will be deactivated.
Furthermore, when the time is over, an audible alarm
will sound. Touch any key on the touch control panel
to silence the audible alarm.

Turning on Dual/Triplet cooking zones**
Turning on the dual cooking zone:



Select the desired cooking zone equipped with dual
zone. Decimal point of the relevant cooking zone must
start to flash.

Set the temperature level to a value between 1 and 9
and touch "Q" key to activate the dual zone of the
cooking zone.

" E@ LED of the relevant dual zone will also flash
continuously. (D" Status of the dual cooking zone

will change when you touch the key for a second time:

dual cooking zone will switch between on and off
statutes.

Expansion zone will only be activated if the main zone
of the cooking zone is set to a temperature level
between "1" and "9".

Turning on the triplet cooking zone

"Qr key of the selected cooking zone.
Keylock ** (in models with clock)

Touch the "O" key for longer than 2 seconds to lock
the touch control. Opergtion will be confirmed with an

audible signal. Then, € LED will flash and all
cooking zones will be locked.

Select the desired cooking zone equipped with triplet
zone. Decimal point of the relevant cooking zone must
start to flash. Set the temperature level to a value
between 1 and 9 and touch "Q" key to activate the
dual zone of the cooking zone.

" En LED of the relevant dual zone will alsoL]t up

continuously. If you touch Qr key again, " a LED
of the triplet zone flashes and triplet cooking zone is
activated.

When you touch "Qr key once again triplet zone
of the cooking zone turns off again. Above
operation will always change the status of the
double/triplet cooking zones.

mode. If the cooking zones are locked: only the main

key "D can be operated. @ LED will flash and
indicate a key lock module. If you turn the hob off
when the keys are locked, the keylock will be activated
next time you turn the hob on again. Key lock must be
deactivated in order to be able to operate the hob.

wGr key will allow you to lock or unlock the touch
control |jn operation mode.

Touch "G key for 2 seconds to unlock the cooking
zones. Operation will be confirmed with an audible
signal.

Then, "[®F" LED turns off. Now the touch control is
unlocked and can be operated normally.

Child Lock

You can protect the hob against being operated
unintentionally in order to prevent children from
turning on the cooking zone. Child Lock function

contains a few complex steps to lock the touch control
unit. Child Lock can only be activated and deactivated
in Standby mode.

Locking the module:

1. Touch main key “@" to turn on the hob.

2. Touch "A\"and "s/" keys simultaneously for at
least 2 seconds.

3. Then, touch “»\" key once again.

» Child Lock function is activated and appears

on all cooking zone displays.

Disabling the Child Lock:

You can disable the child lock as you have activated it.
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1. Touch main key "D to turn on the hob.

2. Touch "\" and "s2" keys simultaneously for at
least 2 seconds.

3. Then, touch "~" key once again.

as the Child lock is activated. " " will disappear
when the lock is deactivated successfully.

Timer function *

This feature facilitates cooking for you. You will not
have to attend the hob continuously during the cooking
process and the cooking zone will turn off
automatically at the end of the time you have selected.
Timer provides following features: Touch control can
command to maximum 4 cooking zone timers and one
alarm cooking timer assigned at the same time. All
timers can only be used in operation mode.

Timer as an alarm

Alarm timer operates independently from other
cooking zones. Therefore, it is not important
whether a cooking zone is selected or not.

1. Touch "©" key to enable the alarm timer. "00"

and will appear on the timer display and a
dot will appear on the lower right side. Thus,
alarm timer is activated.

2. Then, set the desired time value by touching "~\"
and "s/" keys.

3. Timer will start to countdown after you have made
the time setting

en the time is over, an audible alarm will sound.
Touch any key on the touch control panel to silence
the audible alarm.

Cooking zone timer:

The cooking zone timers cay only be set for the

cooking zones that are activated.

1. First turn on the hob and then enable the desired
cooking zone. (cooking zone must be set to a
value between 1 and 9)

2. Asin the alarm timer, enable the oookingﬂ z0ne

timer by touching "Qr key. "00" and "=2:" will
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appear on the timer display and a dot will appear
on the lower right side. Thus, cooking zone timer
is activated.

3. You must touch "Q" key for a second time in
order to enable cooking zone timer. Now you can
assign the timer.

4. Set the desired time value by touching "~\" and
"\ keys.

To set the hob timers:

1. After enabling the first cooking zone timer, touch
the "©" key again. The control will turn clockwise
towards the next active cooking zone assigned to
the timer. Assignment proposal will be shown with
a flashing "[®" LED.

2. Set the desired time value by touching "#\" and
"\/" keys.

3. Timer activated for the cooking zone which was
set first is indicated with a continuously flashing
"[@1" LED.

e More timers can be assigned for other active
cooking zones by touching the Qe key once
again.

e After 10 seconds, timer display reverts back to
the timer that will end first.

=" LEDs that illuminate continuously on the
timer display indicate the timer that is currently
counting down.

e You can display the values set for cooking zone
timers and egg timer by changing the position of
" key. A flashing front right "[&" LED always
shows an assignment.
If no LED is flashing, value of the egg timer will
be displayed on the timer screen.

Disabling the timers:

First you must display the timer by changing the

position of the Qo key until the timer appears. This

value can later be cancelled in 2 different ways:

e By decreasing the value step by step to "00" by
touching "s/" key.

e By touching "~\" and "s2" keys simultaneously
for half second until "00" appears on timer
display.

When the time is over, an audible alarm will sound.

Touch any key on the touch control panel to silence

the audible alarm.




Display the remaining time value of the cooking zone
timer 3 (indicator LED flashes) to the timer display (the
indicator LEDs of the active timers of the cooking
zones 1 and 4 in fact will not be visible on the timer
display).

Keep warm function (if any)

Keep Warm function of the cooking zone helps to keep
the food warm by selecting an additional temperature
level between 0 and 1. Touoh"D" key to activate the
Keep WeElrm function.

Then, "0 LED flashes. Touch D key again to
disable the cooking zone.

Operation time constraints

The hob control is equipped with an operation time
limit. When one or more cooking zones are left on
unintentionally, the cooking zone will automatically be
deactivated after a certain period of time. (see, Table-
1). Operation time limit depends on the selected
temperature setting. If there is a timer assigned for the
cooking zone, "00" appears on the timer display for
10 seconds (10 seconds later, residual heat indicator
turns on).

Then, timer display is turned off.

After disabling the cooking zone automatically as
described above, it becomes operational again and
maximum operation time is applied for this
temperature setting.

Table-1: Temperature setting parameters; Cycle time 47.0 seconds

Residual Heat Functions
For a deactivated cooking zone whose surface
temperature is sensed to be above 60°C or whose

display indicates a value above 60°C, a " [ﬂi (residual
heat) symbol appears on the display. When residual
heat falls below 60°C, "0" appears on the display.
When power restores after a power failure and if the
residual heat of the relevant cooking zone was above
60°C before the failure, residual heat display flashes.
Display continues to flash until the maximum residual
heat time is over or the cooking zone is selected and
enabled.

Sensor Calibration and Error Messages

When the supply power is applied, hob control system
performs calibration depending on the sensor, glass
and ambient conditions. Do not cover the glass part of
the sensor with anything during calibration. Hob
control system should also not be exposed to strong
light sources such as sun light, strong halogen lamps
and etc.
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Table-2:Error codes and error sources

Sensor is covered with a bright
substance

Sample application:

Following lightning conditions will allow a smooth
calibration:

llumination with a bulb without a reflector (100W, dull)
70 cm above the glass ceramic hob. After a successful
calibration, it is warranted that the hob will operate as
intended even under a strong illumination such as
halogen spot lamp wit reflector (50 W).

If an error occurs, calibration is repeated until the
ambient conditions allow for a successful calibration.
Hob control system can only be operated when the
calibration of all sensors are successful.
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You must remove all substances on the hob during
calibration. Also the ambient illumination should not be
too strong during calibration. If one of the F1, F2 or F4
messages is obtained, user must turn off all light
sources or close the window during the calibration
process at first connection to the supply power. When
the calibration is completed successfully, control
system can tolerate high amount of ambient light.

Hob control system adopts and recalibrates itself
according to the changes in ambient conditions while
it is in use.

ouch control is equipped with a sensor
lensuring protection against overheating.
Relevant cooking zone will be deactivated
when reacting to this sensor. To obtain more
information about the error messages, please
see the table.
If a key is activated repeatedly (for longer than
10 seconds), all control system is deactivated
and audio signal is given.




[ Maintenance and care

General information

Service life of the product will extend and the
possibility of problems will decrease if the product is
cleaned at regular intervals.

DANGER:

Disconnect the product from mains supply
before starting maintenance and cleaning
works.

There is the risk of electric shock!

Do not use steam cleaners to clean the
appliance as this may cause an electric shock.

DANGER:

Allow the product to cool down before you
clean it.

Hot surfaces may cause burns!

e Clean the product thoroughly after each use. In
this way it will be possible to remove cooking
residues more easily, thus avoiding these from
buming the next time the appliance is used.

e No special cleaning agents are required for
cleaning the product. Use warm water with
washing liquid, a soft cloth or sponge to clean
the product and wipe it with a dry cloth.

e Always ensure any excess liquid is thoroughly
wiped off after cleaning and any spillage is
immediately wiped dry.

e Do not use cleaning agents that contain acid or
chloride to clean the stainless or inox surfaces
and the handle. Use a soft cloth with a liquid

detergent (not abrasive) to wipe those parts clean,

paying attention to sweep in one direction.

Cleaning the hob

Glass ceramic surfaces

Wipe the glass ceramic surface using a piece of cloth
dampened with cold water in a manner as not to leave
any cleaning agent on it. Dry with a soft and dry cloth.
Residues may cause damage on the glass ceramic
surface when using the hob for the next time.

Dried residues on the glass ceramic surface should
under no circumstances be scraped with hook blades,
steel wool or similar tools.

Remove calcium stains (yellow stains) by a small
amount of lime remover such as vinegar or lemon juice.
You can also use suitable commercially available
products.

If the surface is heavily soiled, apply the cleaning
agent on a sponge and wait until it is absorbed well.
Then, clean the surface of the hob with a damp cloth.

ugar-based foods such as thick cream and

yrup must be cleaned promptly without

aiting the surface to cool down. Otherwise,
glass ceramic surface may be damaged
permanently.

he surface might get damaged by some
etergents or cleaning materials.
Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.
Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which may
result in shattering of the glass.

Slight color fading may occur on coatings or other
surfaces in time. This will not affect operation of the
product.

Color fading and stains on the glass ceramic surface is
a normal condition, and not a defect.
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Troubleshooting

Product emits metal noises while heating and cooling.
o When the metal parts are heated, they may expand and cause noise. >>> This is not a fault.
Product does not operate.
e The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If necessary, replace or
reset them.
*  Product is not plugged into the (grounded) socket. >>> Check the plug connection.
e |[fthe display does not light up when you switch the hob on again. >>> Disconnect the appliance at the
circuit breaker. Wait 20 seconds and then reconnect it.
Consult the Authorised Service Agent or
echnician with licence or the dealer where you
have purchased the product if you can not
remedy the trouble although you have
implemented the instructions in this section.

Never attempt to repair a defective product
yourself.
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