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INDUCTION COOKER
INSTALLATION AND OPERATION INSTRUCTION

HY-2800GD1
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NOTE:
1. Installation must be carried out by a registered contractor.
2. If any cracks or fissures in the ceramic plate, stop using the appliance.
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Installation procedures

Installation must be carried out by a registered contractor.

Cut Outin mm Tray Dimensions in mm

Model
HY-2800GD1
660
350
710
410
340

66
650

Item

o MMmo|o >

Make sure there is an air gap opening not less than 40 x600 mm for installation of
built-in hob.

Make sure there is an air gap
opening not less than 40 x 600 mm.
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[WORKING PRINCIPLE|

When connect the power on, the electric current will produce magnetic field in the induction coil which is

embedded in the induction cooker machine, as soon as the magnetic force line in the magnetic field touches the
stainless steel cookware, it will produces countless small whirlpool of the heating effect, which lead to heat the
boiler and the food in it.

/V\/—\/_\
Iron Boiler
Whirlpool L, Ceramic plate
X OOOO00 // Crystallite Plate
( )

Magnetic force line— L Magnetic force line

[TECHNOLOGY DATA
MODEL Rated voltage | Rated Rated Unit Size (mm) Cutting hole size
Frequency | Power (mm)
HY-2800GD1| 220V-240V 50Hz 2800W 710X410X 65 660350
[PRODUCT FEATURES|

1.Safety---Micro-computer controlled, Multi-safety protection function equipment, surely be safety.
2.High-efficiency---The thermal efficiency is larger than 82%.

3.User friendly and convenient---With picture operating panel, easy to understand.

4.Environmental protection---Without open fire and smoke to produce during the whole cooking process.

5.Easy to clean---High class of heat-proof cook plate. easy to clean and maintenance.

[PRODUCT FEATURE’S DETAIL]

Safety
A Auto inspect the using voltage, with over high or over low voltage protection function, so that it can prevent

from the problem of over electric-current or over-high temperature in the machine.
A Auto inspect the temperature of cooking pot body to prevent the over heat damager.
A Auto inspect the temperature inside the machine, effectively to prevent the machine to be burn damaged.
A The machine will be auto cut down in 2 hours when without operation on it.
A The machine will not work when small size of object(size less than 8cm)places on the cook plate to prevent

causing unduly burning.

Energy Saving
The thermal efficiency is larger than 82%,energy saving, rapid and time saving.

Environmental Protection

A Without open fire and smoke to produce during the whole cooking process Prevent from unexpected disaster

happens such as the gas leakage to cause explosion,or the case of being burning caused by open fire.

Micro-computer Controlled

A Multiple heating power selection to realize different cooking requisition.

A Multiple heating temperature selection to realize different cooking requisition.

A Flexible time-setting function. With TIMER function, so the cooking time can be set freely, and the machine

will be shut off automatically when the count-down time is zero.

A With auto-inspect and warning sound system.

Easy Cleaning

A With high class of heat-proof cook plate, easy to clean and maintenance, and not easy to damaged.

[CONSTRUCTION DRAWING]|

Top glass plate

Air-entrance opening

[FUNCTION KEY INTRODUCTION|

O e )

Lock  TmER onToFF

Lock Timer Adjustment key ON / OFF
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Plug

Operating panel
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Lock  TmER onToFF

Lock Timer Adjustment key ON/OFF



USING METHOD)

L.
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Connect the power supply, after the “BI” sound and all the LED indicator flash in a second, the
appliance is at the STAND-BY mode and enter LOCK mode for safety.

Hold and press the LOCK key for 3 seconds, the LOCK function is cancelled with its LED
indicator off, press the “ON/OFF” key, the digital screen shows “1400”, it means the machine is
working at 1400W, touch and slide on the sliding area to adjust the power for 9 levels.

POWER (LEFT OVEN) POWER (RIGHT OVEN)

0 2800W

400W 2400W

300W 2000W

1200W 1600W

1400W 1400W

1600W 1200W

2000W 800W

2400W 400W

2800W 0

-+
. TIMER function ( ): Press the TIMER key once, its LED indicator light is on, and the

digital screen shows “00:00” and its HOUR value “00:” flashes, slide on the sliding area to set
the HOUR value from “0” to “3”.

Press the TIMER key once again to set the MINUTE value, the “:00” flashes on the digital screen,
slide on the sliding area to set the MINUTE’S value from “0” to “59”.

After setting, press the “TIMER” again to confirm the setting time.

The machine will confirm the setting value after 10 seconds automatically if you forget to
confirm.)

After setting finished, the count-down time value and the power value are alternatively showed
on the digital screen.

LOCK function ( ): Connect the power supply, the LOCK function will work at the same
time with its indicator light on, press and hold the LOCK key for 3 seconds to cancel LOCK. If
there is no any operation for 15 seconds, the machine will be locked automatically.

Under the LOCK mode, only the “ON/OFF” key will work.

. POWER OFF: Under working condition, press the “ON/OFF”, the machine produce a “BI”

sound and stop working immediately and enter into the STAND-BY mode.
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USING BOILER

Suitable boiler and vessel:
Stainless steel with iron material which its bottom must be smooth and the
diameter is between 12~26cm.

B — ﬁ/ @ e = v

Stainless steel Iron pan Enameled Ganoid tea Casting Pot Fry Pan Fry pot
pot Iron pot pot

Unsuitable boiler and vessel:

1. Boilers are Ceramic material, Glass material, aluminum material, Copper
material.
2. The boiler's diameter is smaller than 12cm, or Iarger than 26cm.

3. The boiler's bottom is not smooth.
B . L B
\

Ceramic pot Pyrex Pot Camber shape AIumlnlum Pots of bottom diameter Pots bottom is
bottom's pot is less than12cm with foot

Points to take note:

» This appliance is not intended for use by persons(include children)with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge,
unless they have been given supervision or instruction concerning use of the
appliance by a person responsible for safety.

Before using:

» Do notdismantle unit and change it parts insider or repair it by
yourself. Senditto authorized service centre for repair.

Do not use this production when the plug or the cable is damaged.
To avoid any damage, do not over-bend the power cable.

Do not leave any obstacle including the dust cling onto the plug.

vV v vy

Please use a special electrical outlet which its capacity is no less
than 18Amp, do notuse a same electrical outlet.

» Do not push the plug into the electrical outlet when your hands are wet.

12



» Keep the machine off the heat or wet place.

»  This unit must be place on smooth place, and keep the space at
least 10 cm from the wall, lest jamming the venting and air-entrance
mouth.

» Do notimmerse unit it water.

» Atleast 10cm from the wall, lest jamming the vent and the air-entrance
mouth.

» Keep the machine off the water source.

» The product can be used at the environment temperature from
-10°C to 40°C.

When using:

» Do not putthe product on the places where the children can touch
by hand.

» Do not heata empty pot or over-heating.

» Do not put metal substance like knife, fork, spoon, potlid, aluminum
foil, etc. onto the ceramic plate.

» Do not move the machine if there is a pot put on the machine.

» Do notlocate the machine on the carpet or tablecloth when use it,
please put a hardboard between them.

» Do not attach the pin, metal wire or cloth chip to the vent or air

entrance of the machine, otherwise it will affects the ventilation effect.

» Do not strike the ceramic plate in case of crack or fissure in it, please cut
off the power supply immediately and take it to our service center.

» Do notletany substance fall onto the plate with force.

» Toavoid any danger happen, do not directly put an iron metal sheet
on the surface of the top ceramic plate to heat.
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» Donotheatthe sealed tin directly because the air in the tin will be
heated to expend and lead to explode.

» When the machine is working, if you hear a low vibrating sound BUZZ,

itis response from the high speed fan. It is a normal condition,
do not need to worry it.

After using:

» The high heating boiler will pass its heat to the ceramic plate, that
is to say, some heat will remain on the plate after the very using,
so do not touch itimmediately to prevent from scald.

» Do notdirectly put the machine into the water for cleaning.
» Do notuse the way by pulling the power cable to drag the plug out.

»  Please cut off the power by pull the plug out of the outlet if you do
not want to use it.

»  Often keep the machine clean to prevent from the roach going into
the machine and lead the machine out of order.

Maintenance and cleaning way

» Before maintenance, please disconnect the power cable from the
outlet first, and let the plate cool down.

» Black crystallite glass cook plate

When the plate is dirt, please use the wet dishcloth to clean it
directly or clean it first with the detergent, then use the dishcloth
to cleanit.

» Mainframe Body and control panel

To clean the greasy dirt, please clean it first with neutral detergent,
then clean it with soft wet dishcloth.

» Air-entrance mouth or vent.

Use the cotton stick to clean the surface of the vent, or brush it
with a little detergent to clean the greasy dirt.

14



Safety Protection Equipment Of Induction Cooker:

trouble ;
Code possible Reasons Solutions
EO Circuit failure. Contact the qualified service centre.
E1 No pot/pan or no suitable Potis | Put suitable pot/pan on the cook
put on the cook plate. plate.
The bottom temperature of . .
Eo | the potis over high. Let the machine is cooled down.
The temperature sensorin
E3 |the copper coil is over high. Contact the qualified service centre.
The IGBT's sensor is at short
E4 |circuit condition or at open Contact the qualified service centre.
circuit condition.
Check the power supply condition. When
E5 The voltage is higher than 275V.| the power supply is back to normally
condition, start the machine again.
Check the power supply condition. When
E6 The voltage is lower than100V. the power supply is back to normally
condition, start the machine again.

Trouble check

If there is something wrong with operating, please check it first by yourself

before service is given.

Troubleshoot Guide points
1. When put the plug into the outlet, a Bl | 1. Is the plug fall off or not?
sound could not be heard, press the POWER | 2. Is the re-close and fuse in your house shut off or not?
key, its relative indicator light is not on. 3. Is the house power cut or not?
2. The machine is shut off after 60 seconds | 1. Is the boiler suitable or not?
of Bl sound alarms. 2. Is the boiler placed on the middle of the plate or not?
3. Is the diameter of the boiler bottom larger than 12cm or not?
3. The machine sudden stop and be cut off | 1. Is the surrounding temp. very high or not?
when it is at working condition. 2. Is the Air-entrance mouth or the Vent jammed?
3. It has reached the setted temperature if the machine is

at the temperature-setting condition.

. Sometimes it is the result of the protection equipment,

wait for several more minutes and confirm it.

4. No way to control the temp. when the
machine is at working.

N =

. Is the boiler bottom rough or the center place sunk?

Is the temperature-setting indicator light on or not?
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