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Your safety is important to us. Please read this
information before using your cooktop.

v The appliance is not to be used by persons
(including children) with reduced physical,
sensory or mental capabilities, or lack of
experience and knowledge, unless they have
been given supervision or instruction. children
being supervised not to play with the appliance.

v Warning: If the surface is cracked, switch off the
appliance to avoid the possibility of electric
shock, for hob surfaces of
glass-ceramic or similar material which protect
live parts.

v Warning: a steam cleaner is not be used.

v Metallic objects such as knives, forks, spoons and
lids should not be placed on the hob surface
since they can get hot.

v After use, switch off the hob element by its
control and do not rely on the pan detector.

v That the appliance is not intended to be operated
by means of external timer or separated
remote-control system.
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Danger of fire: Do not store items on the
cooking surfaces.

CAUTION: The cooking process has to be
supervised. A short term cooking process has to
be supervised continuously.

WARNING: Unattended cooking on a hob with fat
or oil can be dangerous and may resultin a fire.

If the supply cord is damaged, it must be
replaced by the manufacturer, its service agent
or similarly qualified persons in order to avoid a
hazard.

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.

WARNING: The appliance and its accessible
parts become hot during use.

Care should be taken to avoid touching
heating elements.
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Children less than 8 years of age shall be kept
away unless continuously supervised.

WARNING: 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.

CAUTION: The cooking process has to be
supervised. A short term cooking process has to
be supervised continuously.

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

WARNING: Use only hob guards designed by
the manufacturer of the cooking applianceor
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.

Power cord can’t accessible after installation.

Congratulations on the purchase of your new Induction Hob.

We recommend that you spend some time to read this Instruction / Installation
Manual in order to fully understand how to install correctly and operate it.
For installation, please read the installation section.

Read all the safety instructions carefully before use and keep this Instruction /
Installation Manual for future reference.
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User Interface

Reference | Description E B
A s Boost control key
) Zone select key F
B m Timer key
ﬁ Child lock key

“ (o

ON/OFF key g Zg

9 =9
D Power/Timer slider regulating key
© — w——-+ ®

= I 4=

Heating zone Power

Heating Zone

Max.Power:220-240V~50/60Hz

JZD-7W6H40
| |
P 2000W/2800W
| B
[ ]

1500W/2000W
]
)

1500W/2000W
e
—

e 1200W/1500W
| —)
Total Rating Power 6600W
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Heat Settings

The settings below should only be taken as a guide. The power of the

induction coils will vary depending on the size and material of the pan. For this
reason it is possible that the settings will need to be adjusted slightly to suit
your pans. As you use the hob, you will get to know which settings suit your
pans best. When using new pans that you are not familiar with, set the power

level below the one specified.

Power level Recommended Use

eKeep warm
1-2 eMelting chocolate, butter

eDefrosting and heating

3-4 eCooking rice or porridge
eBraising

5-6 eSimmering
eGoulash

ecooking pasta

/-8 eRoasting/frying with little oil

estir-frying
o/p eboiling water
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Hints and Tips

Problem

Possible causes

What to do

The hob cannot
be turned on.

No power.

Make sure the hob is connected
to the power supply and that it
isswitched on.

Check whether thereis a power
outagein vour home or area.

The touch There may be a slight | Make sure the touch control
controls are film of water over the area is dry and use the ball of
difficult to controls or you may be |yourfinger when touchingthe
operate. using the tip of your controls.

finger when touching the

controls.
The glass is Rough-edged cookware. |Use cookware with flat and

being scratched.

Unsuitable, abrasive
scourer or cleaning
products being used.

smooth bases.

Somepansmake
crackling or
clicking noises.

This may be caused by
the construction of your
cookware (layers of
different metals vibrating
differently).

This is normal for cookware
and does not indicate a
fault.

The induction
hob makes a low
humming noise
when used on

This is caused by the
technology of induction
cooking.

This is normal, but the noise
should quieten down or
disappear completely when
you decrease the heat

a high heat setting.
setting.
Fan noise A cooling fan built into This is normal and needs no

coming from
the induction
hob.

your induction hobhas
come on to prevent the
electronics from
overheating. It may
continue torun even after
you've turned the
induction hob off.

action. Do not switch the
power to the induction hob
off at the wall while the fan
is running.

Pans do not
become hot and
appears in the
display.

Theinduction hob cannot
detect the pan becauseit
is not suitable for
induction cooking.

Use cookware suitable for
induction cooking.

Theinductionhob cannot
detect the pan becauseit
is too small forthe
cooking zone ornot

properly centred onit.

Centre the pan and make
sure that its base matches
the size of the cooking zone.
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A Word on Induction Cooking

Induction cooking is a safe, advanced, efficient, and economical cooking technology.
It works by electromagnetic vibrations generating heat directly in the pan, rather than

indirectly through heating the glass surface. The glass becomes hot only because the

pan eventually warms it up.

IHT

Iron pot

Magnetic circuit Ceramic

glass plate Induction coil

Induced currents

Before Using Your New Induction Hob

¢ Read this guide, taking special note of the ‘Safety Warnings’ section.

e Remove any protective film that may still be on your Induction hob.

Using the Touch Controls

e The controls respond to touch, so you don’t need to apply any pressure.
e Use the ball of your finger, not its tip.

e You will hear a beep each time a touch is registered.

Make sure the controls are always clean, dry, and that there is no object (e.g. a utensil
or a cloth) covering them. Even a thin film of water may make the controls difficult to
operate.

. //
I )
i f//
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Choosing the Right Cookware

& ¢ Only use cookware with a base suitable forinduction
cooking. Look for the induction symbol on the
packaging or on the bottom of the pan.

* You can check whether your cookware is suitable by carrying out a

magnet test. Move a magnet towards the base of the pan. Ifit is

attracted, the pan is suitable for induction.
¢ If you do not have a magnet:

1. Put some water in the pan you want to check.

2. If ‘_-'does not flash in the display and the water is heating, the pan is suitable.
¢ Cookware made from the following materials is not suitable: pure stainless steel, aluminum or

copper without a magnetic base, glass, wood, porcelain, ceramic, and earthenware.

Do not use cookware with jagged edges or a curved base.

WX}

Make sure that the base of your pan is smooth, sits flat against the glass, and is the

same size as the cooking zone. Use pans whose diameter is as large as the graphic
of the zone selected.Using a pot a slightly wider energy will be used at its maximum
efficiency.If you use smaller pot efficiency could be less than expected.Pot less
than 140 mm could be undetected by the hob. Always centre your pan on the

cooking zone.

-

X XX LT

Always lift pans off the Induction hob - do not slide, or they may scratch the glass.

-

e

.

-

<=
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Using Your Induction Hob
To start cooking

1. Touch the ON/OFF control for 3 seconds.

The hob will beep once and the zones will show “-” to indicate that
standby mode.

Note: If you do not select a cooking zone and power level within one minute, the hob
will switch off automatically.

2. Place a pan suitable for induction cooking on a cooking zone; ensure that the base
of the pan and the cooking surface is clean and dry.

wgT

3. Choose the zone using (A) and”0” will flash. If no power level is selected

a
[—

"o

within 5 seconds, will be displayed.

4. Select the output using the power control (D) from 0-9 and cooking

commences. You can modify this at any time during cooking.

e
- )
POWER DOWN é\\\\ POWER UP S\\

* If you don’t choose a heat setting within 1 minute, the induction hob will
automatically switch off.You will need to start again at step 1.

* You can modify the heat setting at any time during cooking.
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If the display flashes - = k= alternately with the heat setting.

This mean that:

¢ You have not placed a pan on the correct cooking zone or,
e The pan you're using is not suitable for induction cooking or,
e The pan is too small or not properly centred on the cooking zone.

No heating takes place unless there is a suitable pan on the cooking zone. The
display will automatically turn off after 1 minutes if no suitable pan is placed on
it.

When you have finished cooking

1. Select the cooking zone (A).
2. Press the “-"key will decrease the power to “0” level.

Note: “H” will show which cooking zone is hot to touch. It will disappear when the
surface has cooled down to a safe temperature. It can also be used as an energy
saving function if you want to heat further pans, use the hotplate that is still hot.

Using the Boost Function
Activated the boost function

1. Select the heating zone by touching the zone select key (A).

2. Touching the boost control key(E) ,the zone indicator show “P.” and the
power reach Max.

Cancel the Boost Function

1. Touching the relevant zone select key(A) that you wish to cancel.

2. Touching the slider regulating key(D) to cancel the Boost function, then the
cooking zone will revert to level 9.
¢ The function can work in any cooking zone.

e The cooking zone returns to level 9 after 5 minutes.

12
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Using Child Lock Function

¢ You can lock the controls to prevent unintended use (for example children
accidentally turning the cooking zones on).

e When the controls are locked, all the controls except the OFF control are
disabled.

To lock the controls
Touch the keylock control for 3 seconds. The timer indicator will show “Lo ".

To unlock the controls

1. Make sure the Induction hob is turned on.
2. Touch and hold the keylock control for a while
3. You can now start using your Induction hob.

When the hob is in the lock mode, all the controls are disable except OFF , you can

always turn the hob off with the OFF control in an emergency, but youshall unlock the
hob first in the next operation.

Over-Temperature Protection

A temperature sensor equipped can monitor the temperature inside the Induction hob.
When an excessive temperature is monitored, the Induction hob will stop operation

automatically.

Detection of Small Articles

When an unsuitable size or non-magnetic pan (e.g. aluminium), or someother small
item (e.g. knife, fork, key) has been left on the hob, the hob automatically go on to
standby in 1 minute. The fan will keep cooking down the inductionhob for a further 1
minute.
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Auto Shutdown Protection

Auto shut down is a safety protection function for your induction hob. It shut down
automatically if ever you forget to turn off your cooking. The default working times

for various power levels are shown in the below table:

Power level 1~3

4n6

Default working timer (min) 360

180

120

90

When the potis removed, the induction hob can stop heating immediately and the hob

automatically switch off after 2 minutes.

People with a heart pace maker should consult with their doctor before using

this unit.

14
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FLEXIBLE AREA

e This area can be used as a single zone, accordingly to the cooking needs
anytime.

¢ Flexible area is made of two independent inductors that can be controlled
separately. When working as a single zone, a cookware is moved from one zone
to the other one within the flexible area keeping the same power level of the
zone where the cookware originally was placed, and the part that is not covered

by cookware is automatically switched off.
° Important: Make sure to place the cookwares centered on the single
cooking zone. The ideal recipe is an oval or rectangular saucepan, or a saucepan.

Examples of good pot placement and bad pot placement.

)
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1. To activate the flexible area as a single big zone, press the two left zone selected
®

L |
key and g . atthe same time.

2. The digital tube shows E—I &9
l.—|

—
S

3. According to the heating zone where the pan is placed, adjust heat setting by
touching the front slider regulating key(D) control.
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—
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4. If the potis moved from the front to the rear part (or vice versa),the flexible area

detects automatically the new position, keeping the same power.
Using the Timer

You can use the timer in two different ways:
e You can use it as a minute minder. In this case, the timer will not turn any
cooking zone off when the set time is up.

e You can set it to turn one cooking zone off after the set time is up.

¢ You can set the timer for up to 99 minutes.

16



ROBAM | induction Hob

Using the Timer as a Minute Minder

If you are not selecting any cooking zone

1. Make sure at least one cooking is turned on.
Note: you can use the minute minder even if you're not selecting any cooking
zone.

2. Select the cooking zone using (A) and the power level required.

3. When the indicator stops flashing, touch the timer key(F) @ and the timer
will flash “10".

4. Set the time by touching the ™-" or “+” control of the timer
Hint: Touch the “-" or “+” control of the timer once to decrease or increase by 1
minute.
Touch and hold the “-"or “+" control of the timer to decrease or increase by 10
minutes.
Touching the “-" and "+"” together, the timer is canceled, and the timer
indicator will turn off.

5. When the time is set, it will begin to count down immediately. The display will
show the remaining time .

6. Buzzer will bips for 30 seconds and the timer indicator will turn off when the

setting time finished.

17
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Setting the timer to turn one or more cooking zones off
If the timer is set on one zone:

1. Select the relevant cooking zone which is working by touching the zone

select key (A).

2. Select the cooking zone using (A) and the power level required.

3. Before indicator stops flashing, touch the timer key(F) and the timer
will flash “10".

4. Using the “+” and “-"buttons, you can realize the setting of timing from 1 to
99minutes.
Hint: Touch the “-" or “+” control of the timer once will decrease or increase
by 1 minute.
Touch and hold the ”-" or “+"control of the timer will decrease or increase by
10 minutes.
Touching the "-" and “+” together, the timer is canceled, and the timer indicator
will turn off.

5. When the time is set ,it will begin to count down immediately. The display will

show the remaining time and the timer indicator flash for 5 seconds.

NOTE: The red dot next to power level indicator will illuminate indicating that zone is

selected.

6. When cooking timer expires, the corresponding cooking zone will be switch off
automatically.Other cooking zone will keep operating if they are turned on
previously.

7. when using “the timer as an alarm”and “the timer to switch off the zones”
together ,the display will show the remaining time of alarm as first priority.

Press cooking zone to show the remaining time of switch off timer.
18
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Failure Display and Inspection

If an abnormality comes up, the induction hob will enter the protective state

automatically and display corresponding protective codes:

Error
Message Possible Cause What to do
U No pot or pot not suitable; Replace the pot;
ERO3 Water or pot on the glass over the control Clean the user interface

The connection between the display board and the| 1. Connection cable not correctly plugged or

left mainboard is fail (the cooking zone which defective;

F1E 2. Replace the Mainboard.
indicator showing “E”)

Coiltemperature sensorfailure. (the cooking zone
F3E which indicator showing “E”) Replace the coil sensor

Mainboardtemperaturesensorfailure. (thecooking
F4E zone which indicator showing “E") Replace the mainboard

Temperature sensor of the ceramic glass plate is | Please restart after the induction hob cools

E1E high down.
Temperature sensor of the IGBT is high Please restart after the induction hob cools
E2 E down.
Abnormal supply voltage(too high) Pleaseinspect whetherpowersupplyis
E3E normal;
Power on after the power supply isnormal.
Abnormal supply voltage (too low) Pleaseinspect whetherpowersupplyis
E4 E normal;
Power on after the power supply isnormal.
Temperature sensor failure(the cooking zone Connection cable not correctly pluggedor
E5 E which assemble defective;

indicator showing “E")

The above are the judgment and inspection of common failures.
Please do not disassemble the unit by yourself to avoid any dangers and damages to the

induction hob and please contact the supplier.
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Installation

Selection of installation equipment
Cut out the work surface according to the sizes shown in the drawing.

For the purpose of installation and use, a minimum of 5 cm space shall be preserved

around the hole.
Be sure the thickness of the work surface is at least 30 mm. Please select

heat-resistant work surface material to avoid larger deformation caused by the heat

radiation from the hotplate. As shown below:

L(mm) | W(mm) | Himm) | D(mm) | A(mm) | B(mm) | X(mm)

590 520 58 54 565 495 50 mini

Under any circumstances, make sure the Induction cooker hob is well ventilated
and the air inlet and outlet are not blocked. Ensure the induction cooker hob is in

good work state. As shown below

& Note: The safety distance between the hotplate and the cupboard above the
hotplate should be at least 760 mm.

20
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A(mm) | B(mm) | C(mm) D
760 50 mini | 20 mini | Airintake | Air exit

Before you install the hob, make sure that
¢ The work surface is square and level, and no structural members interfere with

space requirements.

e The work surface is made of a heat-resistant material.

o If the hob is installed above an oven, the oven has a built-in cooling fan

e The installation will comply with all clearance requirements and applicable
standards and regulations.

* A suitable isolating switch providing full disconnection from the mains power
supply is incorporated in the permanent wiring, mounted and positioned to
comply with the local wiring rules and regulations.

The isolating switch must be of an approved type and provide a 3 mm air gap

contact separation in all poles (or in all active [phase] conductors if the local wiring

rules allow for this variation of the requirements).

* The isolating switch will be easily accessible to the customer with the hob
installed.

¢ You consult local building authorities and by-laws if in doubt regarding
installation.

* You use heat-resistant and easy-to-clean finishes (such as ceramic tiles) for the

wall surfaces surrounding the hob.
21
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When you have installed the hob, make sure that

e The power supply cable is not accessible through cupboard doors or drawers.

e There is adequate flow of fresh air from outside the cabinetry to the base of the
hob.

o If the hob is installed above a drawer or cupboard space, a thermal protection
barrier is installed below the base of the hob to avoid touching the bottom of the

hob.

e The isolating switch is easily accessible by the customer.

Before locating the fixing brackets

The unit should be placed on a stable, smooth surface (use the packaging). Do not
apply force onto the controls protruding from the hob.

Locating the fixing brackets
* The unit should be placed on a stable, smooth surface (use the packaging).
Do not apply force onto the controls protruding from the hob.

01

Cut out worktop to supplied dimensions shown (fig. 1) with suitable equipment. Seal the cut
edge of the worktop using silicone or PTFE and allow to dry prior to fitting the hob.
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. 02
fig.2 097 021

[04] x 1

Stretch out the supplied seal along the underside edge of the hob,
ensuring the ends overlap.

03

W

Do not use adhesive to fix the hob into the worktop. Once the seal is fitted

position the hab into the cutout in the worktop. Apply gentle downwards pressure
onto the hob to push it into the worktop ensuring a good seal around the outer

edge (fig. 4)
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Cautions

1. The induction hotplate must be installed by qualified personnel or technicians.
We have professionals at your service. Please never conduct the operation by
yourself.

2. The hob will not be installed directly above a dishwasher, fridge, freezer,
washing machine or clothes dryer, as the humidity may damage the hob
electronics.

3. The induction hotplate shall be installed such that better heat radiation can be
ensured to enhance its reliability.

4. The wall and induced heating zone above the table surface shall withstand
heat.

5. To avoid any damage, the sandwich layer and adhesive must be resistant to
heat.

Connecting the hob to the mains power supply

This hob must be connected to the mains power supply only by a suitably qualified person.
& Before connecting the hob to the mains power supply, checkthat:
1. the domestic wiring system is suitable for the power drawn by the hob.
2. the voltage corresponds to the value given in the rating plate.
3. the power supply cable sections can withstand the load specified on the rating plate. To
connect the hob to the mains power supply, do not use adapters, reducers, or branching
devices, as they can cause overheating and fire.

The power supply cable must not touch any hot parts and must be positioned so that its

2 temperature will not exceed 75°C at any point.

Check with an electrician whether the domestic wiring system is suitable without

alterations.Any alterations must only be made by a qualified electrician.
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European power line access method 1
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¢ If the cable is damaged or to be replaced, the operation must be carried out the by

after-sale agent with dedicated tools to avoid any accidents.

¢ If the appliance is being connected directly to the mains an omnipolar

circuit-breaker must be installed with a minimum opening of 3mm between

contacts.

e The installer must ensure that the correct electrical connection has been made

and that it is compliant with safety regulations.

e The cable must not be bent or compressed.

e The cable must be checked regularly and replaced by authorized technicians

only.

This appliance requires a 40 Amp Miniature Circuit Breaker.

DISPOSAL: Do not
dispose this product
as unsorted municipal
waste. Collection of
such waste separately
for special treatment is

necessary.

This appliance is labeled in compliance with European directive
2002/96/EC for Waste Electrical and Electronic Equipment (WEEE).
By ensuring that this appliance is disposed of correctly, you will
help prevent any possible damage to the environment and to
human health, which might otherwise be caused if it were disposed
of in the wrong way.

The symbol on the product indicates that it may not be treated as
normal household waste. It should be taken to a collection point for
the recycling of electrical and electronic goods.

This appliance requires specialist waste disposal. For further
information regarding the treatment, recover and recycling of this
product please contact your local council, your household waste
disposal service, or the shop where you purchased it.

For more detailed information about treatment, recovery and
recycling of this product, please contact your local city office, your
household waste disposal service or the shop where you purchased
the product.

26




ROBAM | induction Hob

rROBAM

eM‘ ‘_S:\SJ

Jls ) liSay ¢ Jalall i 13 4 Blaia ) g JolSIL addtoall Juls sel 8 oa o cbas o)) oda i Jd
(sl daby Qa5 overseas@robam.com ) (s A5SY & y

JZD-7TW6H40

AgSh Gial) 8 g

27



ROBAM | induction Hob

_ﬁ}d\&dﬁg\dﬁ&&)&d\b&i&\ﬁ@ﬁ euw&%uy

L a8 (e (g silay Gl (JakaY) @y b L) Galai) 08 (e Slead) aladiud axe cany
)5l gl Cal ) cam ) IS 1) ) 6 prall 5 5 puadl 8 i ol 6B gama Alie ) g
Dbl Gaallly Cal LEY1 s Al JUlaB 2l aae Cany A 3B Cilagladl

Al S dadua Gipan Allaia) Cuial Sleal) Jndl Gl o8 e mhadl IS 1Y) 1 jdas
Aol o) aY) ead ) ABLad) ) sall sl Al jpdl-dala ) U
_J\A_.\l\g_'qlél.ee\d';iu\g__:;,!\ﬂ:)glaj

28 gl C.k.m e Z\:ILGYU Gae | o gl (SISl Jie dgiael) eu;y\ b ale
RN

CallS e adiad Y g 4 paldl) aSail) aladiuly 08 gall paie Jadl Calih a8 caladiu) ey
RPN

wsehll bl e Lal) 55 Y 1Gall jha

) el 3 puadll el dlae A08) jo any | ool dolee A1 pe a1 pdal

G s s 1 5abd (5 of (S 3l sl Ol we ge o Gl el e el 1 s
oA e

o L palad) daadll 3 of Aniiaal) A< 580 8 e Adlagin) caad (GG alaeY) el < 1)
bl Ciail Jilae IS5 cpla all alasy)

oalaiYl s ST <l s 8 (o ab leel & sl 55 ol JULYI 8 (e Sleadl 13 aladil (e
D5 a3 13 A peall 55l (8 Gl o) 30 gane Ailie ol dps o diay ) 508 agual (Al
o oy Laaid) jhlaall agh g daal 46y yhay Slead) aladiinl Gl agd clagdail) i Gl Y
) 5 59 Al 5 calanlly JELY) & i of g Y lealls canlll ane JlalaY!

_(:\JSL»Y\ S daalu dalial DJ‘P‘J JL@AJ\ Ty BTN

Aaala o) 3aV1 ) el Guindl sl A 5 g
28

v

(\

NS NEE NEN



ROBAM | induction Hob

ate JSi agale CalEY) Al al L 2 5l 8 e jleed J85 () JlakaY) el sy

By hea 05 o GRar a5 o saal plasiuly 8 gall e Bl all e edall 1 pudas

Gros el ) gam

JEall o e gl Jae & Sleadl Jaadis Qe a8 s celdly Ul clika) 131 Ja3 Y v/
G Aty f Uz

) el 3 juadll el dlae A08) jo any | ool dolee A1 pe a1 pdal

aJu:}“(ﬁ&mJiJNM\Kﬂ\MwM\ﬁ#\J}\PM?M|J:m;j
(o Aaedall 38 gall ol ea sl ApuliaS aladiu¥) Claglad 8 Sleadl driiadll 4S a0 J8 (e Led)
s e Of S Aliall e Gal el aladi) | leall

i) ey Al Gl ) J gl Sar YV

l palall aaal) Gl S ga o) )l o Unilgs
AL g sl ol 188 aed Jal o i) [ Clagladll Jila ) 8 8 I (any 331 0l as
_q&ﬂ\eﬁﬁg\ﬁ@ﬁcw

i) 84 g sa U cudil) / cllaaill Qi) 13gy Jadial 5 aladi¥) g8 Al LSl Cladas aes 18

29



ROBAM | induction Hob

Eilal) e dale 3 i

¢ sl Bl
& . i
."'f/i \"ul
S
II"x ;‘fl
Bgall ikie  —]
/ N
f =l
'.._\ S :;;
e
L _
rlEAM = 1] i E A

30



ROBAM | induction Hob

?M‘ a.@A.U
il ‘f (‘Sﬂ\ CUA.A . B Caadll c;),d\
| =
i al) CUSA m dalaiall PN CUSA L

F A

Juky) Ja CUAA ﬁl
B
g0 Ee

95 =9 Y1 Jsl i ) (®
= = s+ (5] &)A\/:\ﬁu\ (‘:‘k-‘:‘ Ct‘“ D

= [linnnnnmnnnnmn 4

."~: .-S‘ "’*I . a:éth
s 60/50 ~l 8 240-220 s il A3l
.... 31 4l
JZD-7TW6H40
—
2000W/2800W a
e
L—y |
1500W/2000W [ ]
e
=]
1500W/2000W O
| N}
~—
1200W/1500W 5
—_
6600W 5 el 4,0<0) 43

31




ROBAM | induction Hob

3 ad) cilalas)

LY N ses ana cava o 13laie) Caall a3 68 Caliad Lo (oS obal culalac W) 3355 ) camg
(28 gall aladia) die el of Canlial S Jaedll ) culalae W) liad o (Saall (e el 3¢

A diglle e saaa il aladin) die | Juadl IS8 @lul o s 3l Clalae Y1 e Ca et
Al (e ol Al (g g Jascay

sl (3 .
. 2-1
33l A S8l sy e
aaaxill g adall &) ) .
o 4-3
saanll o 5 Wl
Wbl sl e
caddl) fllall e 6-5
S .
L;JS,_A\ G@Jﬂ L]
i 8-7
a3l oo ALE ey ) mrent) o
& yaall ‘_,,Jsl\ .
P/9
cLAS\ LA‘: (]

32




ROBAM | induction Hob

C\MWJ!J Lul.ma'

s 2l e s e

Alaiaadl il

i

Al Bl jrae B gl Juag e KB
.L~ “x\.l:é

Ol gl @i S 1Y Lee (58S
clithia of @l 3ia 4 Sl <)

Adlb g Y

sl i Sy ¥

Ala Gl WSaill dihie of e U

slall (e 4388 Aida llia (555 8

Jml_\c L).u.d Qe Lﬂa_u.a! 3_)5 Y\'\'(“‘\J

Sl

axii Lay y ol aSaill palic (358
R

Jas L Li5Y)

dabdll 2ol @l @iy el A5l anai)

Aadall Gl sl @y gl <l ol
lgal 5 ol ol ol alaai)
Andlie e ddadK Calaw

s

Y5 oedall (Sl Y danally Uala 1 5al 138 2ay
Wt vy ) iy

sl s el Al oS 08
clih) ¢l dalall ekl i
S Fig Adlide obae e

) Al &l gaal

fagi of g oSl lampda 150 138 2y
dae) Q5 e Gl 8525 5l elia gl
3al

sl

die  Aladdia slia gun

ABJA JA.AA;

Gldle) B Al

Igdbd\ EJ\‘);J\

Y osloa) @l G gling ¥y orahe el 13
sl il Sl e B Jeady S
Ayl Juadis o Lailal) e

& Aaede 3,8 dag pe JpndS
Ay S 5 e b)) s A0
Sl s Jaall (B ety 8

ol 28 oo il

JALAX\ :\AJJA\ C:\M

33




ROBAM | induction Hob

oindl ehall auiall elall sl aadinl | BDEN L) Gl 8l oSy Y | jedaiy oA Y Jad)
Caally ehall Aty LY A e

380 555 Lgiac B o (e 2S5 520l Jas gy a8 | BDMEAN CBLEES) aal) 8 gl Sy Y
.seball dihic ana ae | ddhid Aually B 5 &Y
IS5 338 paie e LY Sl (el

gl Gally ekl o daska

ala 3l mdandl s (e Yoy cele gl 35 il byl all Al 3l Lpusdaline 5 5eSU <l 3) 8 Y
Al G s ele gl Y Lo Udlu mla 3l macay . pdle e S5

_ sz__

@S2 ele —
Slial juadl dala y da ) Aundalizal) 3 3lal)
il @l il sl mdasll _ r :.F_*_meu ,:.;m_._;:
CX 1] [sss)
]k

ey Galdd) aal) Al gl Eual) 38 ga aladin 8

Sl Ol jaad andll Gl alaial g Jal) 138 18 e

el Canll Mge e 3gnge 5% B e e STAL S o

34




ROBAM | induction Hob

uuﬂlgp&:ﬂ\)«ah'c e\dﬁ\u‘

Axall zlas Yy I el Geall i&atl) jalic cuaiid e
Lok Gal g cdlrual QlE aaaiul e
w‘w‘.@ﬂéi‘ygﬁ‘;@ﬁﬁywu}» o

Lgbary (U8 dadad gl B1a] i) oo sl n W 4l 5 s Aila g Aagdas oSl o) Sad o (e S
ASaill jualie Jaad Caall (e Jaad 38 elall (e 488 ) d3kall s

Ll ghal) Al gl i)

eball Anuliall saclall iy ghall 5l (g sm a220i Y e
JUAESP B JOON [pg E WVE | AN (R PSR GI g N | E \ ’
sle sl g s M

Giob o daulie el Al bl )5 il 1Y) Lee iacl) Sy @ ‘ ..D
) 13) 3MEA Bacl ga ullinadl & s | Gullizal Ladl o) )

bl ) o6 1Yo

_w&;bﬂ\o}ﬁsd&ﬁcu\oﬁjuh}l\@umﬁé—\J} 2

35



ROBAM | induction Hob

3l s sV (Al Tacall o gliall 3 il rduulia Cod 4061 3 ) (e de giadll edall V5l o
Al g celial youd) cca il cdald) ‘C\A)X\ cAdalize 3acld () o0l

Aol sacldll o Al Cal gl ld gl Sl sl pading Y

Al SV aadia) | edall dilaie aaa g ozla ) e datane dacli dele g 3ae i (e B
iy 4230 48U Jrags S s sl le 5 aladind saasal) Aakaiall au )l ana iy La )5S,
Y 3 ae 140 oo JB ) S0V a8 siad) e J8 B laSI () 65 08 ¢ jraal dle g Caeadil 13) BeliS

sehll dihie 38 je 3 LD dele 5 a8 gl Aa) 5 L) oy

. -

NS Py NNFI?Y N 7

ol oy 88 Gl Y e ¥ — L e Canll 38 ga e iy S5V 1))

36



ROBAM | induction Hob

&y Galdll i Sl all 8 ga aladia)

alal) 2 saull

053 82 Gyl / Jaill 53 el ]

s N B " Ghlid) jelaing Bas) 53 e 40l Cipea Bgall jaans
axiy)

38 gall i Gy wiand 325 4380 JVUA A8 (5 siusa s edall Ailaie oy o o 13 iaa e

Uu.-.dn-’ <5@-u\ C"L‘“J 3]l Bac\d u\ (e XU fe | ala ‘; . Sl “ Ll Al 53 e B
s
Q9

(555 A A8 (5 gine paa oy o113 MO" " =" e g (A) pladial ddkidl )3
'll_ll u-'éﬁ w“ 5

iy gl b el Sy | el fay 5 9-0 (e (D) 4Lkl 8 aSail) alaiiinly 1 AY) 2 4
sehall £l

37



ROBAM | induction Hob

- —y

1 1
ll'._. - - I' II-'\.
Al jmia l) N alisuy |

N \,

e

G S e ) 8 o Juins Calil s cBaa) s Aids JS 51 jall 1ac) 811N e
1 5shal) e aas e fag o e (i

(sebll el 5 ol 85 all clalac) Jpaad Gy @

= had

B sl dlae) ga cogliilly Uaall il Cacaa g 13

10l (i 138

sl e bl Anpmiall dihid) e sle g il e

3l el Gl ehall Canlia ye deadind Ml sle gl o

geball dihid) S je B mimaa JSin g pnse 2 ol 3 ppaslell e

sl Jenlii Gl | el Adhaia e cailia sle g @llia o5 &l Le (pdind diasg o
Ade Culia ple 5 aum gy ol 13) 3o 5 4380 ey LK

el (e slgdlY) Aie
(A) bl dilaie jia) 1
."0" &M‘ ‘-A“ ﬁu‘ dh:' u}u n_n Cuu ‘-A‘; J R n 2

da ) S hadl 5w Levie i (el Lal edall dikhie of )3 LU "H" edane tidasdle
Ot & ey i€ 13) A8l b o) dagds o Wl ddds gl 038 aladin) oSy dial 3 )
Al J 3 Y A Gl da gl ansiind ¢ 1Y) e 2 e

38



ROBAM | induction Hob
Jeeal) dduda g aladin)

Jeoaal) Adlh g Jads

(A) Ahaiall sl #Uide Guad 335kb o oehall ddhie Al ]

S ALY Josiy P Akl S5 elius ¢ (B) Soomi) b aSadll plide pod e 2

Y] asll

JnJaall Al g plad)

A 8 5 el (A) Zlal s Aleall 3 dkid) pudl ]

9 sl ) eall dilaia 5 g ¢ oal) Ak 5 ola1Y (D) Gkl apbaiil) #lke uall 2
ot dibie (5l 5 ik 038 Jan of (S @
8 5 22 9 g sial) ) el dilaia 2 et e

Juila) J88 Adda g aladiic)

Jei JUlaY) old Ul Qo o) 2 suaiall e 23tV il Sadll joalie Jé G€ey o
(B Gk 0 el 3R

OFF aSaill yiaie oLl aSaill jualic 488 Judand oy cpSaill jalic Ji xic o

pSatl) yalic Jidl

SLO" el e sedai ol 55 3 Baa) prilial) i b WSl e (ual

39



ROBAM | induction Hob

sl byl s il

Coal) Mg Juadi e XU

gl e sl elaall J8 ke e Jaal) & ety gedl 2
Wy palall il 5eSI) Canll 38 e pladi) b ead) oY) ey 3

iy Y ) oLl Alhea el Y1 asen 55 (Jil) puay A 2 sall )5S Larie
Jaal) ol elde Cany SV ogs ) shall Alla & Gl ) aladiuly a8 sal) Qs Caliy) il
Al dglaad) 3 Y ol 38 gl (e

i) ) 3y yadl KQJJQAK.JLAA

e.\:\Ln.J.u: L’_;ih)@ﬁ\&_:;j\.ﬁ}Ad;\JBJ\)Q\%JJ:L@\)A)M\EJ\JQ\XAJJJML)S@
gﬁubdaﬂ\uséh)@ﬁ\t“_\;]\ﬁyugﬂu‘&)uﬁj\ﬁhjdam)

Bsuall ¢l gl e ChEK])

Al sa paic gl ol (s V) Jie) oanbline 5 o aaall aulie e ele 5@l i 25 Lavie
438y IA dlaxiuy @4}&\ Galaly ﬁ}d\ d};:\:\u sdsjd\‘;s(ct\sd\ 62\5}&3\ ‘u:&.d\ dlo)
@u}wdiw&ﬂ‘ﬁﬂ‘mﬁﬁ@h;ﬂ\‘wbh|j

AL GEY) Alas

i) o 13) L Bl YL o g8y L Sl Caad) 28 g 8 AeDlull Ajles dipha 1 L CalayY)
bl Jsandl 8 dais o ddliaal) AU il siveal dpal 8Y) Janl) 5l el

9 8~7 6~4 3~1 B (5 siuna
90 120 180 360 (L) Jaall ) YY) gl

40




ROBAM | induction Hob

() Al 8 gl Jsay s 15 68 el e B gl L Sl Caad) 8 gl Sy cele Sl A ) Ay Lerie
LAY a2y Y

& alaiin U8 agands 3 L) Q) il jum aalai Jlea () seddiig Gl (aladl) e Cang
Ol 1
4 yal) Aadaial)

by gl el clalia 8 5 5as) 5 ddlaieS Akl o38 aladinl (Say e

IS L Sl (S ) Alisall Apusylalins 5 jgSI ALl (ya (4] (g A3 pal) Allaial) oS5 o
L pall dikid) Jahy Al ) ddlaie e gl )l J8 25 das) 5 dihieS Jeal) die | Jiadie
aiy s e a8 Led el )5l s a3 ) Asaiall AUl (5 glue i Slo Bliall s
G el gl audasy Y (53 6 el e Cilsy)

JSiy )38 s MG ele ) A dll elall dihie Coualia 8 gl sl g e Szl e
_Jﬁji ‘d&L’S“‘A}iLﬁH

(i A g B Ay o ALl

)

%o ¢




ROBAM | induction Hob

Ol Gualisall e Jazial 6 50 3aa) g AshiaS 45 jal) dakaial) Japldiii 4 e j3 S )

~— =
a8

8 ) et 8 L o et o ) dalaiall

(]
95 " Ll Yl el
+ .0
=

aSaill Uik (ual 515k o Bl yall dlae) Janal 3Rl auda gy G Gl dilaial F
(D) ete¥! Byl aplail) ~lide b

k] [

F1 o9

@ = IIIIII!IIIIIII:IHIIIIIIIIIIIIII-I-
A\

Ailaiall ol ¢(pSally Sl Sf) AL ¢ 5all ) ala¥) e sl (e el sl Ji a5 13
AU (5 e (uit e Adadlae caall a8 sall Gl 4yl

42



ROBAM | induction Hob

b gall al2din)

R EONE T NI R NCN Y

eleil vie geda dikia ol Calily Cnal) oy o Allal) o3a (8| e 4niaS Aaladin) GliSay o
sl ¢l ol

JM\&.\S}X\;L@J\MSA\JG@LMUWYMM .

438399 ) Joci 3aal Cigall lasia LSy o

(et ) Axial B gall e\dﬁu‘
(o Alhaia gf yaaty a8 Al 1Y)
I e saly ek dikaie Qi e Sl ]
(seh dikia (ol aaaty a8 Q1 13) a3 Al aladiial Sy rilaadl

sl 48l (5 givsa s (A) pladiuly ehll dihie a2

M

pd) el e gy (F)dsall Zlide Guall ((lana sl g yiisall sy Laxie 3
."10"

pally paldll MY Sl Pl ed Gk g gl lana 4
ey gl 3oy ) sl Julid Ban) 5 5 ye CBpally ald) " T Sl Uik (uall AL sl

JBaal g dddy

5 5l i il Gal&l) M Sl i e Lkl i et s ed)
B 10 i

L 5al) hige Jard Calay) eﬁ,}u} 8 sgall ;Udj ?35’ G "+ 5" aaliSe Gual 2ie
43



ROBAM | induction Hob
siiall 8 ) AELAN G et )95 DL ) g ) b e 5

gl olgiil e Caall pipe Jorndi A a5 400 30 B2l Ll Cigea Jrans L6
JAdall

K8 gl Baal g b dbhia Sl GlEY cdgall hua

1daal g Alhia o cdigall Jasda ai 1)

(A) dakidl ) ~lie (el Ga ol e Jend S Anlial) elall dabidll sl ]

i sthaall U (5 gisa s (A) lainls el dikie a2

A8 ) i gall (iaa gr g (F)dgall Zlita (uall ¢ mna sl e phgall Caighy o) J& 3
."10“

5399 N T (e o il Jas iy " 5 )Y asidy 4

_SJA\} :ﬁ:\éd J\M RERT] ji dls:u.u " ji 4" ‘,Sa.”d\ Ct\s—q ‘_;.Q 33;\} 5 ya u.u.d\ :\.k);lao
L3183 10 e a3 5 s " T Sl Uik e Taiiall b e 5 (ual
3l e Qo ) ey 850 e e "4 Gyl (o s

s Ulaa sy hiiall < gl ASLEN (o i 558 AL aad) o (gl b e 5§
OS5 baal il

Bdaas Aakaiall ui ‘_A‘\ aJuyJ PEBA (5 g ).u}d B,)jlé-‘d\ ;\)A;J\ adaail) (et :4daa

44



ROBAM | induction Hob

6‘-'
Eay

(AN (Bl s AL o) il L5 ) s« el e olgEl e
e Lol o5 38 il 13 Gl b yuinii

siiall gl iyl el clia " Blaliall Y i pall" 5 " INIS el aladiul xie
Sl Gl gl el gl i jal el diaia e darial | o 45l 53U

45



ROBAM | induction Hob

oasdll g Jaed) (e

AL Flaal 3 ga ) (ima s GAD Alanl) ALy i oS a8 pal) JRtsus (IS gl 1Y

4 ALl hle caay L Jalaall caseadl Jaad) Al
tele gl Jasia) tcadio e sle gl felegang ¥ et
ediiuall dgaly Calay | Saill dgal s 348 zla 3l e sle sl i el ERO03
< Vpase gal duaadl QU ] | daslly moall sy o JeaiY) o s
tdbre 8 5l s G ekl Aahidl) 58 8 (5 el L) FIE
Al A I Jagiad 2 ("E" Aise ledle sk
. Abia) ol Bl a Aa ) padiee Jdd
Opdadll e dfiue Jlasin ) s T F3E
EM)" ise lgle jebay A el
Aoyl dalll 3,0 a Aa oy eliee
il a1l Jlaiad )x _’ﬂ U M F4E
E")" e lale eday Al ehall dilai)
SBeall 3 n of a dadll sale) o | Sl ped) Zla sl da gl ) e da 0 el E1E
Bgddl dym of am il sale) ap L i .
) Axfl e [GBT &)l 4a )2 pmliies E2E
e
b Al dae) o e G (o
AL 2] a2 Sleal) Jasndiy o8 (12> i ya) (orub e 2laeY) 2ga E3E
Agedall A Y
ernb A8l 2ag) o e 3T oa
AL 2] a2 Sleal) Jasndiy o8 (12> (midia) anb e dlacY) aea E4E

Agaplall Al LY

46




ROBAM | induction Hob

s ol maia (& Joase g DS | el dihia) 30 al) da 0 padies Jle

a n n B - ESE
el B ("E" W dize S

Al JaeY) cVa e and g oSall sa oD a5l

Juai¥) s il ekl mhan el by skl ol Caindl cludiy sas ) Gl€E axe o
Ausall

47




ROBAM | induction Hob

S yal)

Gl jama LA

ol 8 A sall MO S 5 Janll o
AR Sl (ol e Y Al Jga E 1A (e a5 e il aag LY g

MSJ\)JKAJ\AAL}AQGE“J\yJQ:\A\@):\A‘30Lﬁy\‘;‘;w\éﬂ%u\wﬁsu
18l i ge 2 LS ALl 2 ol (e Bl el plad] dasy 28 A1 SV o il

 SEAL

X(mm) B(mm) A(mm) D(mm) H(mm) W(mm) L(mm)

438 50 495 565 54 58 520 590

o) sed) & a5 Jalae o) 5 3 A ey iy Aadl eall hans O e ST ()l sa¥) (e Jls 6l 8
olal eage 8 LS Baa Ja Alla b L S iadl gdall 38 g ) (e 3SU 30 g00e

2l G558 53 s gl 151 (AL gl oy ASaY) ilaall (585 o cam sidaaSe
A ale 760 J&YI e calull

48



ROBAM | induction Hob

BN N
E D C(mm) B(mm) A(mm)
¢lsell 7 e o) sed) Jaae 4482 20 448y 50 760

frk L (e Sl e gal) s

Aabuall lllie (3523 4S8 sbmel (gl aa 0 Y Ols ¢ Fosas @aye Joall whas o
3l A lia 3ale (e £ sian daal) mhass off @

Asede 3 da g e o Uil (ssing O g (08 (38 Bl i QS 1Y e

Ao bl ) W5 paaall 5 4 gl lllaia ien e B35 Lay s ol of @

LY & At 1 A8 Clalae) (e SLalS Shad 850 Crlie Jud 2 lihe e o o oy @
(S o il dlaall =l U1 5 ) g8 e (380 5 Ly o jpaimnti g d4asS 5 amy 5 il
@AA‘;‘:A:S J\Jﬁ.@ﬁm\é@\ﬁ"é,;ﬁ)ﬁﬁjw\t}ﬂ\C}AM\CU&QJ&WQT&.—\H
g3 rans dlaall SMLY) 2o 8 il 13) Adadall [ shall] @ila so aan b 5l) LY
NE RSN PRSI

3 gl S 5 aay Jpenll J e gl e doall Flie 05 O oy

il (am pads el Ala 8 Alad) 5l 5 Al ddaall cildaludl ) ol GliSay

Ol sl (Slaal ypaall L3 Jie) Cadaiil) Algus 53 ) all A glie cilphdi alain) GliSey o
38 gl Aapadl)

49



ROBAM | induction Hob

Ca 38U B gall S 5

AN #10 g lsf J3A e A8 Slae) QIS ) J el dplSa) a2 e
5l £ Y AN A e A el sel e S 385 dlin 5% of cans e

sacld Jind 4yl s Lles ala S i 2 AiA Sz 0 358 Sl ekl mlas cuii a3 13 e

ol 8 G oS ol Ui ) s Sl 00 @

Conlitl) gl 98) yaas 8

aSacll @l gl e 5 g8l axdins ¥ (Caladl) axdiul) acliy e sl o 3aa gl sy cany
8 gall (e 3

Capditl ol 8 a3

aSaill il gl e 5 gl padind V (Caladll padin)) acliy s o e saa )l pag gy o
8 sall (e 3500

poe 01
1 .Jsa) A5 / g)\\\
%

50



ROBAM | induction Hob

Glel Aauliall Clanall alasiuly (1 JSEl) daia sall 5 siall Sy casa Jaal) mhas (il o8
el € 5 8 Caad i S S5 PTEE ) 0 sSelind) aladiuly Jeall mlasd de glaidl) d8lal)

fig. 2 Jsal (_}..

R Jala e Sl e Al i) caulall Al Ol e 5 sall 23l oy K8

fig. 3 _dS.ﬁJ\

03

.

M\&ﬁ}d\@aseﬁﬂ\;&\s‘ﬂdﬂ d.ud\a.hu‘_;c ﬁ}d\&ﬂ&‘ﬂhuemy
Ghaszal Jaal) mdass Jals () 4xdal 8 all Mo JiuY) sa Calaly Jaral | Jaadl xhas 8 33 93 5all
(4 JSal) Zoa HAD Zalad) Jsa a JSG 3 YY) HlSS)

51



ROBAM | induction Hob

JA..A&'\

-

0 O ina Lol ol e it ol il ge el g0 Fall cpaidl 2 S ot ol sy ]
LSliadty dalaal) BN ple o eSlaJ;

Caiaa gl Alal) 5 a0 5 AN S GLlY) e (3585 pdle Bl S b 2
38 sall il g Y a5 ) (g2 8 Ay gl )l O ¢udhall

AL 5 ga G 3adl il (5] a plad) lava (Sar Cumy il paddll 2 o S oy 3
Bl A Uall sl (358 Daiiaal) (i) dilaia g Slaadl Jeady ol iy 4

3l 4 i 3eadll 5 sandwich Ak (585 O Gy ¢y gl il 5

i ) A8 jnaay AN Ja 8

8 lie S0 Ja 50 il o) 53 Al AL aiaay () 138 Ja 5 oy

& A G (e (i it ) GEUAY jaemas o i) Jua g3
38 gall Lgaay ) Q8N ol I jial) DLy ol ]
Csiadl A gl 53, 5] Al pe gl (38 53 2

Jia gl Carieatll da ) e saaddl & gaal) Jaat 48U jaime QS o) 3aY (S 3

OSas e i B gl ol COMa 5 Y s a0t Y s ) A8 jaiaay o 4

LGl 300 311 A sl 8 G ()
AL (gl A A s da 0 75 A da ) ke

@l Of amy Bass ) 50 sl A iall DG s S1Y) Le Al S ae (383

.J8 5 (SL S Ao g Jah B3

52



ROBAM | induction Hob

us¥) Bl Jad L) 1 Jseash) A8y b

3 NI@
‘J% _@ L 3 = a 1 © @
i N 3 2=
L P | |
I ] ] @ N L‘
NNLLS PE
@ —— 220-240V~ 220-240V~
Q —=T"
908 Ll A L) 2 Jgagll 48y 4k
3 N @ 5,
3? N = ? 3 = 1 @@ @ @
7 L2 R B (I
) e 117
\
| |@F @ N L1 L2
NNLTL2g BE
g_[::) 380V-415V 2N ~ 380V-415V 2N ~
o )

53




ROBAM | induction Hob

Alladd) 18y pal £l S Jod ) (e sl 48y

—@L | © O
®

e L
® L L

GooY
)

®O®

]
LL® PE
@ ——"> 220-240V~ 220-240V~
S ——

o ) 2 L 0S5 A 5y Jandl oy O oy cllagiad () dalag IS o JASU ) i 13 o

o e kil il 93 Uik (S 5 g A )l A8l aaan B pdle Jleall dpagiai ) e
R G DAY e e 3 als dags At

75 ae G381 s 4l 5 a3 sl L e o i) o e S i) e ocany e
AL

coinal 40 drsy Gualia Ayl ¢S il g0 Uil Jlgal) 13s cullaly

54



ROBAM | induction Hob

53¢ oLl BC/96/2002 (250 5Y) Sai¥) 4 sil 85 Sleall 138 Ay
oaladll e SN MR e (WEEE) aSlgiaall 4 <Y1y 4l <))
daay dll Jaine i gl a8 eliin Gleall 13 e maall
Akl 48 ey die Gl 2313 Cuang 8 G35 sy

4 e CUES ane doladll a3 ¥ 8 Al ) il e sengall el ady
LSl 33eaYl s BleY aes dhi ) Al o of cag Anle
A I

Jon Glaglaall e 2l el e Gaadiadl Galddll jleall 13 callady
el Galaally JUail a oy cziadl 138 00 sale) s alayiul s Aadles
o) iy Caad s paiall o A iall ) e el daxd ol ey Galall
Ada G:m\

138 5sa8 sale) s Al yind g Aalas Jon Sati JKI Cilaglan o Jpaall
Ll e palddll s o (Al i ciiSay Juail) oy il
Al minall o)y el (A1 el eyl jadll

Vool e pealadl)
@:\AS‘ R e galdm
Adlas o8 dgaly i
G o3 Jia gan Sils)

LS sl dualdl)

55




Edition:A/0
Publication Date:June. 17.2024

rOBAM



	JZD-7W6H40
	INDUCTION COOKTOP
	Top View

	Heating Zone
	Max.Power:220-240V~50/60Hz
	JZD-7W6H40
	2000W/2800W
	1500W/2000W
	1500W/2000W
	1200W/1500W
	Total Rating Power
	6600W
	Using the Touch Controls
	Using the Boost Function
	Using Child Lock Function
	Over-Temperature Protection
	Detection of Small Articles
	Auto Shutdown Protection

	FLEXIBLE AREA 
	Using the Timer
	Using the Timer as a Minute Minder



	Installation
	Selection of installation equipment
	Before you install the hob, make sure that
	When you have installed the hob, make sure that
	Locating the fixing brackets
	Connecting the hob to the mains power supply


