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Instruction Manual for HOME 2800EGS-2

instruction Manual for HOME 2800EGS-2

General safety regulations

The product you have purchased corresponds to the latest state of technology and the
accepted safety regulations, still there are potential risks. Only operate the induction
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hotplate in an immaculate condition and observe these operating instructions!
Only use the device for its intended purpose.

Attention:

In order to prevent possible injuries or electric shock, please observe the following:
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Never touch the device and the power plug with wet hands.

Do not connect the device to the same outlet with other devices. Connect the
device to a suitable ouffet.

Never move the device by pulling on the power cable.

Do net move the induction hofplate during ceoking or with hot cookware on top

of it.

Do not place any empty containers on the device.

Do not place any metal objects on the device.

Check the mains connection cable for damage from time to time. Never operate
the device when the cable is damaged. If the mains connection cable shows
defects, let a qualified electrician exchange it.

Never use the device when it does not function properly, shows damage orin
case it was dropped.

Do not leave the device unsupervised during operation. Keep children and other
incompe-tent persons away from the device.

Do not submerge the device in water or other liquids and do not wash it in the

dishwasher.

Do not operate the device on any metal table.

Only qualified experts may perform repair and maintenance work on the device

using ariginal replacement and accessory parts. Never attempt to repair the
device yourself!

Installing the device

At
-
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Place the device on a stable and level surface.

Mever place the device on a flammable surface (e.g. table cloth, carpet, etc.).
Do not block the ventilation slots of the device. This may overheat the device.
Keep a Min. distance of 5 to 10 cm to walls or other items.

Do not place the induction hotplate next to devices or objects, which react
sensitively to magnetic fields (e.g. radios, TVs, cassette recorders, etc.).

Do not place induction hotplates next to open fires, heaters or other sources of
heat.

Make sure that the mains connection cableis not damaged or squashed
beneath the device.

Make sure that the mains connection cable does not come into contact with
sharp edges and/or hot surfaces.
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Commissioning the device

-

Prior to connecting the device, check whether the voltage indicated on the type
plate corresponds to the voltage supply in your home. A wrong connection may
lead to grave damage on the device and injury to persons.

The hotplate's surface consists of temperature-resistant ceramics, In case of
damage, even if this concern only a smalt tear, disconnect the device from the
power supply immediately and contact the customer service.

We recommend not placing any metal kitchen utensils, cookware or pan lids,
knives or other metal objects on the hotplate. These may heat up when the
device is turned on.

Do not place any magnetically objects like credit cards, cassettes etc. on the
glass surface while the device is in operation.

On order to avoid overheating, do not place any aluminium foil or metal plates
on the device.

Do not insert any objects like wires or tools into the ventitation slots. Attention:
this may cause electric shocks.

Do not touch the hot surface of the ceramic field. Please note: the induction
hotplate does not heat up itself during cooking, butthe temperature of the
cookware heats up the hotplatet

Da not heat up any unopened fins on the induction hotplate. A heated tin could
explode; therefore remove the lid under all circumstances beforehand.
Scientific tests have proven that induction hotplates do not pose a risk. However,
persons with a pacemaker should keep a minimum distance of 60 cm to the
device while it is in operation.

Operating the device

Plug the power plug into a suitable outlet,
The control lamp of the ON/OFF switch lights up and an acoustic signal sounds.
Now the device is in standby mode.
Place suitable cookware in the centre of the hofplate.
Now press the ON/OFF switch for 2 seconds.fo turn-the induction hotplate on.
The control lamp "Heat" blinks and an acoustic signal sounds.
(NOTE: should there be no further operation in 30 seconds after pressing
ON/OFF Key, the control lamp of POWER in the display turns off then the unit
goes back to standby status automaticaily. To start operation again, simply
press ON/OFF key and other function keys).
Press the Function Key 4. The preset power stage "5" is selected and the device
turns on.
With the +/- Keys (5+B), you can change the settings at any time in a range
from 1 - 10.
Press the Function Key 3. to select the temperature. The preset temperature
stage "240°C" is selected and the device turns on.
With the + / - keys, you can change the settings at any time in a range from 60
— 240°C.(Temperature stages: 60, 80,100,120,140,160,180, 200,220 and 240°C).
Timer Function. After the selection of the temperature mode press the hutton
Time 2. The display shows the number "0". With the arrow keys, you can now
select the operating time in 5-minute intervals (up to max. 180 minutes). Then
the display counts down the duration in minutes. Once the time is up, an
acoustic signal sounds and the device automatically goes inte standby mode.
Notice: during timer operation, you can change the duration at any fime with the
arrow keys. With the memory function of the device, the power stage or
temperature settings remain unchanged here.
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Operating panel

You can also change to the power stage selection or the temperature stage
selection with the " Function" button and change the settings there without
changing the preset time.

Once the cooking or warming process is finished, disconnect the mains plug
from the out-let!

Do not place any empty cookware on the ceramic field. Heating an empty pot or
pan activates the overheating protection and the device turns off.

Do not operate the device i it is damaged in any way or does not function
properly.

The use of accessories and spare parts not recommended by the manufaciurer
may lead to damage on the device and injuries.

GMIOFF

1. ONJOFF switch 7 6 5 4 3 2 1
2. Function key time
3. Function key temperature
4, Function key duration
5. Selection button {+), increase of the power stage, temperature or duration
6. Selection button {-}, reduction of the power stage, temperature or duration
7. LED display
Remarks:

1. This double induction cooker is power-invariance. Total power levels of left & right
plates are in 13 grades. Max. power of individual plate is grade-10.

2. When operating two plates at the same time, as total power is in 13 grades,
increasing power of either one plate, power output of another side shalt be reduced
automatically. So as to keep max power as 13 grades.

3. When operating two plates at the same time, as total power is in 13 grades,
reducing power output of either one plate, there is no influence on the power of another
side.

4.

When operating two plates at the same time, and total power is less than 13 grades.

There is no influence on another plate while adjusting power up or down.
Cleaning and maintenance

Pull the power plug prior to cleaning the device. Do not use any caustic cleaning

agents and make sure that no water penetrates the device.

To protect yourself from electric shock, never immerse the device, its cables and

the plug in water or other liquids.

Wine off the ceramic field with a damp cloth or use a mild, non-abrasive soap

solution.

Wipe off the casing and the operating panel with a soft cloth or a mild detergent.

Do not use any petrol products to not damage the plastic parts and the casing/

operating panel.

Do not use any flammabile, acidy or alkaline materials or substances near the

device, as this may reduce the service life of the device and lead o defiagration

when the device is turned on.

Make sure that the bottom of the cookware does not scrape across the surface

of the ceramic field, although a scratched surface does not impair the use of the

device.

Make sure that the device was properly cleaned before storing it in a dry place.
8-



TROUBLE SHOOTING

E1 Electronic control of low voltage.

Make sure the appliance is connected to the

WHATTO DO vollage indicated on the raling label.
E2 Electrenic control of excess voltage
Make sure the appliance is connected to the
WHATTC DO voltage indicated on the rating label.
E3 IGBT open or short ci‘rcuil.
WHAT TG DO Piease send back to agen?.
ES Temperature sensor open circult.

The temperature sensos underneath the glass
WHATTO DO ceramic plate is defective. Please send back
to the agent.

E7 Overheating protection ¢n TEMP,

Eliminate the course of overheating. Once the
WHAY TO DO cooklop has cooled, the appliance can be put
inte eperation again.

E8 Temperature sensor malfunclion
WHAT TO DO Please send back to agent,
-0-
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TROUBLE SHOOTING

E1 Electrenic contral of iow voitage.

Make sure the appliance is cennected to the

WHATTO DO voltage indicated on the raling label.
E2 Electrenic control of excess voltage
Mazke sure the appliance is connected to the
WHATTC DO voltage indicated on the rating label.
E3 IGBT open or short circuil.
WHATTG DO Piease send back to agent.
E§ Temperatlure sensor open circuit.
The {emperature sensor underneath the glass
WHATTO DO ceramic plate is defective. Please send back
to the agent.
E7 Overheating protection on TEMP,

Eliminate the course of overheating. Once the
WHAY TO DO cocklop has cooled, the appliance can be put
inte gperation again.

EB Temperature sensor maifunclion
WHAF TO DO Please send back to agent,
-0-

-10-



