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Important Safety Instructions

READ THE OPERATING INSTRUCTIONS CAREFULLY BEFORE
USING THE HOB

Warning

This hob is intended for residential cooking only. Malloca cannot be held re -
sponsible for damage or injury caused by improper use or for uses other than
those for which this hob is intended.

When using your hob follow basic safety precautions including the following:

Installation

Be certain your hob is properly installed and grounded by a qualified technician
in accordance with national and local safety regulations. Malloca cannot be held
responsible for damage caused by incorrect installation or connection.

Do not connect the hob to the main electrical supply using an extension cord.
Extension cords do not meet the safety requirements of this hob.

Before servicing, disconnect the hob from the main power supply.

To guarantee the electrical safety of this hob, continuity must exist between the

hob and an effective grounding system. It is imperative that this basic safety re -
quirement be met. If there is any doubt, have the electrical system of the house
checked by a qualified electrician. Malloca will not be held responsible for dam-
ages caused by the lack, or inadequacy, of an effective grounding system.



Important Safety Instructions

Use

Only use the hob for residential cooking, and for the purposes described in this
manual.

Other uses are not permitted and can be dangerous. Malloca will not be held li -
able for damage caused by unauthorized use or improper operation of any kind.

Persons who lack physical, sensory or mental abilities, or experience with the
hob should not use it without supervision or instruction by a responsible person.

Individuals with a pacemaker or similar medical device: Please note that an
electromagnetic field develops when the hob is turned on. Although unlikely that
this will affect a pacemaker or other medical device please consult the device
manufacturer or your doctor if you have concerns.

Keep magnetized items, e.g. credit cards, disks, etc. away from the hob while in
operation. Damage may result.

Do not use the hob until it has been properly installed in the countertop.

Be sure to use the proper type of cookware. Follow the manufacturer’s instruc
tions.

Injury prevention .

Children should not be left unattended in an area where the hob is in use. Never
allow children to sit or stand on any part of the hob.

Caution: Do not store items of interest to children in cabinets above the hob.
Children climbing on the hob to reach these items could be injured.

Use the Child Safety Lock to prevent children from turning on the heaters or
changing the settings. See “Child Safety lock” for more information.

Keep all pots and pans out of children’s reach. Danger of burning or scalding.

Protect your hands with insulated gloves or potholders when using the hob.

Be aware of loose fitting or hanging clothing when operating the hob, they may
present a fire hazard.



Important Safety Instructions

Pot and pan handles should be turned inward and not extend over the countertop
to reduce the risk of burns, ignition of flammable materials, and spills.

Never leave a hob unattended at high settings or when cooking with oil or fat.
Overheated oil could ignite. Always heat oil slowly, monitoring it as it heats.

Do not use water on grease fires. Smother or use a dry chemical or foam-type
extinguisher on any fire or flame.

When frying food make sure that the food is as dry as possible before placing
it in oil. Moisture can cause hot oil to splatter and boil over. At high settings, be

cautious of splattering grease or boiling over liquids which may produce smoke.

Before removing pots and pans be sure to turn off the heaters.

To prevent burns and breathing difficulty, allow the hob to cool before cleaning.
Some cleaners may produce toxic fumes if applied to a hot surface.

When wiping spills on a hot hob with a wet sponge or cloth, be careful to avoid
steam burns.

Do not let flammable materials, i.e. cooking grease, accumulate on the hob.

Before removing pots and pans be sure to turn off the heaters.

To prevent burns and breathing difficulty, allow the hob to cool before cleaning.
Some cleaners may produce toxic fumes if applied to a hot surface.

When wiping spills on a hot hob with a wet sponge or cloth, be careful to avoid
steam burns.

Do not let flammable materials, i.e. cooking grease, accumulate on the hob.
Never cover the hob with a cloth. A fire may result.
Do not place items other than pots and pans on the hob.

Flammable materials should not be stored on or near the hob.



Important Safety Instructions

Damage protection

Never place hot pots or pans on the touch controls, this may damage the elec -
tronics.

Do not drop anything on the ceramic surface of the hob. Even lightweight objects
may cause damage.

Do not use pots or pans with pronounced edges or ridges on the ceramic hob.
These could scratch the hob permanently. See “Cookware” for more information.
Grains of salt and sand can cause scratches. Make sure that the bases of any
pots and pans are clean, free of any fat or oils, and are dry.

Do not use a steam cleaner to clean this hob. Steam could penetrate electrical
components and cause a short circuit.

Appliance safety

In the event of any damage to the hob, it must be turned off immediately and
disconnected from the main power supply. Contact Malloca’s Technical Service
Department.

Do not use the hob until it has been repaired. Ensure power is not supplied to the
hob until repair work is completed.

Do not cook on a damaged hob. Any breakages or cracks in the ceramic surface
of the hob are defects and must be treated as such. If the hob should break,
cleaning solutions and spills may penetrate the broken hob and create a risk of
electric shock. Do not use the hob until it has been repaired.

Repairs should only be performed by qualified technicians to ensure safety. Re
pairs and other work by unqualified persons could be dangerous. Do not open the
outer casing of the hob under any circumstances.

While the hob is under warranty repairs should only be performed by an author
ized service technician. Otherwise the warranty is void.

Further safety notes

Make certain that the power cords of small appliances do not come in contact
with the hob. The insulation of the cable could become damaged.
Danger of electric shock!
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Appliance errors

Appliance errors are the errors which generate the deactivation of the whole

hob.

When an appliance error is detected, all heaters are switched of
sounds (only if one or more heaters are active) and all displays show a ‘F’ letter
and the error code alternately.
While in error status all the heater keys are not operative .

f, a beep

Appliance errors

conversion fault

All Heater Dis-
Error ; lays
(Visualization Priority Order) Error recovery Action (fore Og seZ/ back
0.5 sec)

Microcontroller fault | e App. off FO
On/Off key emitter fault When the fault disappears App. off FA
On/Off key receiver fault When the fault disappears App. off FC
User interface temperature .
sensor short-circuit When the fault disappears App. off FE
User interface temperature .

- When the fault disappears App. off Ft
sensor open-circuit
User interface overtempera - When user interface App. off Fe
ture temperature < 90°C Pp.
EEPROMfault | e App. off FH
Microcontroller A/D converter .
multiplexer fault When the fault disappears App. off FJ
Ambient Light fault When satisfactory ambi -

ent lighting is detected App. off FL

Microcontroller A/D converter When the fault disappears App. off FU




Safety Instructions for installation

Safety distance above the hob

The minimum safety distance given by the hood manufacturer must be main -
tained between the hob and the hood above it. See the installation instructions of
the hood for these safety measurements.

If the hood manufacturers instructions are not available or if flammable objects
are

installed over the hob (e.g. cabinets, utensil rail, etc.), a minimum safety distance

of (760 mm) must be maintained.

If there is more than one appliance beneath a hood (e.g. wok burner and electric
cooktop), and they have different minimum safety distances always observe the
greater distance.

Ventilation

Min. 20 mm

Min. 20 mm

OVEN WITH :
ICOOLING FAN

NI OO I

I
2

Min. 30 mm Min. 30 mm —=+ t=—
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Safety Instructions for installation

Installation

Feed the hob connection cable down through the cut-out.

Place the hob centrally in the cut-out. When doing so make sure that the seal
under the cooktop sits flush with the countertop on all sides. This is important to
ensure an

effective seal. (Do not use sealant).

Connect the hob to the main power supply.

Turn the hob on and check the function.

The hob must not be permanently sealed into the countertop when installed. The
sealing strip under the edge of the hob provides a sufficient seal for the counter-
top.

If the hob is sealed into position, the countertop or appliance could be damaged
if the hob needs to be removed for maintenance or service.

11



Caring for the environment

Disposal of the packing material

The transport and protective packing has been selected from materials which are
environmentaly friendly for disposal and should be recycled.

Ensure that any plastic wrappings, bags, etc. are disposed of safety and kept out
of the reach of babies and young children. Danger of suffocation.

Disposal of your old appliance

Electrical and electronic appliances often contain materials which , if handled or
disposed of incorrectly could be potentially hazardous to human health and to the
environment. They are, however, essential for the correct functioning of your ap
pliance. Please do not therefore dispose of it with your household waste.

Please dispose of it at your local community waste collection/recycling centre or
contact your dealer for advice. Ensure that it presents no danger to children while
being stored for disposal.

12



Before using for the first time

Cleaning the hob

Before using for the first time, clean the hob with a damp cloth and dry with a soft
cloth.

Heating the hob

Metal components of the hob have a protective coating which may give off a
slight odor the first time the hob is heated.

The smell will dissipate after a short time and does not indicate a faulty connec -
tion or appliance defect.

13



Before using for the first time

Touch controls

The control panel is equipped with Infrared sensor. They respond to a finger
touch.

To operate the heaters, simply touch the corresponding sensor area(s). Each
time a command is registered, a signal will be heard.

Be sure to touch only the desired sensor area and keep the control panel clean

and clear. Otherwise, the touch controls may not respond, or unintentional com -
mands may be given, even causing the cooktop to switch off automatically (see
“Automatic Safety off”).

User interface initial calibration

The user interface has implemented an initial keyboard calibration focused to
adapt the sensibility of the keys, to the final mechanical, environmental and user
conditions.

Anytime the Cooktop is plugged or there is a power failure that generates a reset

in the user interface, the first time the Key lock is touched the sensitivity of the
keyboard is

readjusted. This first touch of the Key Lock must be done in certain conditions:

Do not use gloves Use a clean finger Touch the glass (smooth touching )

14



Before using for the first time

Initial Light Conditions

When power is initially applied to the Cooktop, the touch control conductsacali -
bration process for the touch keys, which requires a low level of ambient light in
the area of the touch keys.

If during this calibration process excessive ambient lighting is detected the User
Interface displays “FL” (Infrared Ambient Light Error) and the control calibration
process is suspended.

In order to rectify the process any lighting that could affect the calibration process
should be switched off (e.g. halogen cooker hood lighting).

The error will disappear when satisfactory ambient lighting is detected and the
touch control calibration procedure will now complete satisfactorily

Notes:
1) The “FL" error can only be generated within approx. 3s of initial power being
applied to the cooktop.

2) We recommend that you switches off all cooker hood lighting and lighting di -
rected towards the Cooktop when power is initially applied to the Cooktop.

3) After the touch control has conducted its initial calibration process, (approx. 3s)
any cooker hood or other lighting can be switched on as normal and will not affect
the operation of the touch control




Guide to the hob

MH-02IS

M: MALLOCA

O Heaters
® Control panel

16




Guide to the hob

Control panel
9 8) (6 10 7)6) (5

Sensors for

Turning the hob on and off
Setting the power level
Child safety lock

Setting the timer

Stop&Go function

Setting position

QOOOOO

Display

@ Power level, residual heat display left side
Power level, residual heat display right side
(® Timer display

Power display level
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Guide to the hob

Heater data

Heater @ in mm Power Level Rating in W 220-240V
210 210
1 100 100
2 200 200
3 300 300
E21 0 4 500 500
5 700 700
EI21 0 6 900 900
7 1100 1100
8 1300 1300
9 1500 1500
Booster “P” Both coils working 1900 1700
Booster “P” Working alone 2000 1800
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Guide to the hob

MH-03IS

O ® Heaters

®

Control panel
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Guide to the hob

Control panel

Sensors for

0]
®
®
®
®
©

Turning the hob on and off
Setting the power level
Child safety lock

Setting the timer

Stop&Go function

Setting position

Display

20

QOO

Power level, residual heat display right side
Power level, residual heat display middle
Power level, residual heat display left side
Timer display

Power display level



Guide to the hob

Heater data

Heater @ in mm Power Rating in W 220-240V

Level 240 210 145

1 100 100 75
2 200 200 150
— 3 300 300 300

@) 240

= 4 500 500 400
O s 5 700 700 500
Ol210 6 900 900 600
7 1100 1100 800
8 1600 1300 1000
9 2200 1500 1200
Booster “P” 3000 2000 1600
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How induction works

An induction coil is located under each heater. When a heater is switched on, this
coil creates a magnetic field which impacts directly on the base of the pan and
heats it up. The heater itself is heated indirectly by the heat given off by the pan.

Induction heaters only work when a magnetic based pan is placed on it (see
“Cookware”).

Induction automatically recognizes the size of the pan, i.e. heat is only generated
in the area covered by the base of the pan.

The heater will not work:

~ If it is switched on without a pan in place, or if the pan is unsuitable (non-
magnetic base).

~ If the diameter of the pan is too small.

~ If the pan is taken off the heater when it is switched on.

If this happens, “u” will flash in the relevant heater display alternating with 0 or the
last selected power level selected.

If a suitable pan is placed on the heater the “u” will go out and you can continue
cooking as normal.

If no pan or an unsuitable pan is placed on the heater, the heater and the hob will
switch off automatically aft er T minutes.

Be careful not to place cutlery or other metal objects on the hob. When the hob
is switched on, or when there is residual heat present, there is the risk of metal

objects heating up quickly. Beware of burns.

Depending on the material, other objects left on the hob could also melt or catch
fire. Switch the heaters off after use.

22



Noises

When using an induction heater, the following noises can occur in the pan, de
pending on what it is made of and how it is constructed.

~ Higher power settings may cause a buzz. This will decrease or cease alto
gether when the power setting is reduced.

~ If the pan is base is made of layers of different materials (e.g. a sandwiched
base), a cracking sound may be heard.

~ Whistling might occur if linked burners (see “ Booster function” ) are being
used on the highest setting at the same time, and the pans have bases made of
layers of

different materials.

~ You may hear a clicking sound from the electronic switches, especially on lower
settings.

~ The hob has a cooling fan to help extend the life of the electronics. When the
hob is being used at high levels for a long period of time, this will come on and
you will hear a whirring sound. The fan may continue to run after the hob has
been switched off.

23



Suitable pans

Cookware

Suitable pans include:

~ Stainless steel pans with a magnetic base

~ Enameled steel pans
~ Castiron pans
~ Use always flat base pans

Unsuitable pans:

~ Stainless steel pans without a magnetic base

~ Aluminum and copper pans

~ Glass, ceramic or earthenware pots and pans

Pan size
COIL MINIMUM PAN
145 mm 90 mm
210 mm 130 mm
240 mm 160 mm

24



Use

Turning on the hob

Put a pot or pan on the desired heater.

The Cooktop is switched ON by touching the O key for 1 sec. A beep sounds
and all the heater displays show a ‘0’

If the selection of a cook set for a heater is not done in 10 seconds, the Cooktop
will be turned off automatically.

Selecting a Heater

A heater is selected by touching the heaterO°® / ®|Okey for 2 seconds, a
beep sounds and the heater display shows the power level.

The heaters that are not selected are shown with a dot point.

The Heaterkeyis ®]0 Ol® @°0 0% O°e

The Heater key will be locked to select a heater:

o) If the cooktop is off (all the heater displays off), or
o) if the key lock is activated , or
o] if there is any heater or appliance error.

The heater selection will finish:

o 10 second after the last touch over the Slider key
o if another heater is selected
o or if the Heater key is touched for 2 seconds.

When the heater selection is finished after 10 seconds, a beep sounds and all
the heater displays show the power levels again.

25



Use

Selecting a power level for a heater

Once the heater is selected, the power level can be selected by touching

the Slider. Each position over the slider surface corresponds to a cooking
level. The power level selection is done by sliding the finger or by placing the
finger on a specific position of the slider surface. When the power level is
changed sliding the finger a slider sound sounds.

There are 11 selectable power levels, from 0 to 9 and P (Booster) level. If
booster power level is selected the heater display will show a P.

The power set will be shown by displays and the led.

The Slider keys will be locked:

o) If no heater is selected, or
o) if the key lock is activated , or
o if there is any heater or appliance error.

Booster Function

The heater will work at Booster power level for 10 minutes. After these 10 minutes
a beep sounds and the heater will return to level “9".

26



Use

Stop & Go Function

The Stop and Go function allows temporary pausing of the cooking process,
allowing the users to answer the door or the telephone without worrying that the
water is boiling over. This function is also useful to clean the user interface surface
without changing the cooking set up.

The stop function is activated if the| | Pis touched for more than 120
milliseconds:
. Stop & Go LED blinks, a sounds and the cooktop is stopped,

. the heaters actual power setting is stored and all the active heaters power
is set to power level 0,

. the heaters autoswichoff time is stopped,

. all the timers running count downs are stopped,

. all keys are locked except|| P>and O

. the Stop & Go LED is blinking and all the heater displays show the stop
sequence.

s N Y T A L T

To deactivate the stop function:
. if the cooktop is stopped for more than 10 minutes the cooktop is switched
off automatically.

27



Use

Timer

It is possible for the user to set a switch off time for all heaters at any power
level. The timer value can be selected between 1 and 99 minutes. The timer
last minute will be displayed in seconds.

The N/ N\ keys will be locked:

o) If the Cooktop is off, or

o) if the key lock is activated (KEYLOCK LED on).

Once a heater is selected, a switch-off time can be selected by touching the
N/ or /\ .When the timer is off, it is activated by pressing

the timer keys N or /\ .Abeep sounds, the timer display

shows a “00” blinking and the timed heater LED blinks.

The \/ or /\ keys will be locked:

o) If no heater is selected, or
o) if the key lock is activated , or
o if there is any error.

Selecting the time
When the timer is waiting a time selection the timer display blinks. The timer value
can be selected between 1 and 99 minutes touching the \/ or "\ keys,

28



Safety Features

Child Safety Lock

Touching the = key for 1 second, the key lock function is activated and
deactivated. If the LED associated to the key lock key is on, the keyboard is
locked.

The locking function can be activated when the heaters are on or when the cook
top is off. If the cook top is on, the key lock function locks all the keys except the
general Q key and the =] key.

When the cook top is off, the key lock function locks all the keys, including the
general O key.

The key-lock is always activated at the start up of the control.

29



Safety Features

Automatic Safety Off

Protection from accidental activation of keys

If any key/s is maintained pressed for a more than 10 seconds, the cooktop is
switched off automatically. A warning beep sounds every 10 sec., while the key/s
is/are activated.

Heater auto switch off in a specific time

After maximum time of operation at the same power level (see the table below) the
heater is switched off automatically.

The heater auto switch-off time is automatically reset when the power level is
changed.

If the power level is not changed during a preset time, the corresponding heater
turns off automatically.

The maximum time a heater can stay on, depends on the selected cooking level.

Power level Max Operating hr.
1 10
2 5
3 5
4 4
5 3
6 2
7 2
8 2
9 1
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Installation

Cut out

Make the countertop cut-out following the dimensions given in the illustration.

MH-02IS

19 380

MH-03IS
a00 380
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Electrical Connection

CAUTION:

Before installation or servicing, disconnect the power supply by either remov -
ing the fuse, shutting off the main power supply or manually “tripping” the circuit
breaker.

Installation work and repairs should only be performed by a qualified technician
in accordance with all applicable codes and standards. Repairs and service by
unqualified persons could be dangerous and the manufacturer will not be held
responsible.

Before connecting the appliance to the power supply, make sure that the voltage
and frequency listed on the data plate correspond with the household electri -

cal supply. This data must correspond to prevent appliance damage. Consult an
electrician if in doubt.

Power supply

Be sure your electrical supply matches the data plate.

Connection

The cooktop is equipped with a power cord 3 wires ready for connection to a
grounded power supply.

A dedicated line and junction box should be used to connect the hob to a circuit.

MH 02IS :20A
MH 03IS :30A

For further information, see the wiring diagram provided with the appliance.

WARNING: THIS APPLIANCE MUST BE GROUNDED!
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Electrical Connection

MH-02IS

220-240V~ 1N < B?gsvin—Yellow
Blue
@ @ w
© 1 L
220V...240V~

® L

MH-03IS

s N | e—— | (2000 | ommmm—m——

@ Green-Yellow PE @ Green-Yellow PE

@ Black 11 @ (%)iJ Brown 1 @ /|
Brown

@ - 12 /| ‘ 200240V~

@ 200,240V~ @ L

@ Blue N Ll @ Blue N

©, ®
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Théng Tin An Toan Quan Trong

DOC HUGNG DAN SU DUNG CAN THAN TRUGC KHI SU
DUNG BEP.

LuuY

Bép tir nay chi phuc vu cho chic nang nau trong gia dinh. Malloca khéng chiu
bat c(r trdch nhiém nao nguy hiém dén an toan ngudi st dung do st dung khéng
dung cach theo yéu cau clia nha san xuat.

Khi s&r dung bép vui long doc ky cac thong tin an toan co ban bén duéi dé€ dan bao
an toan cho ngudi st dung:

Lap bat

D& dam bao an toan cho ngudi st dung, thiét bi nén dugc 1dp dat bai nhan vién
ky thuat va tuan thu theo cac quy dinh an toan vé dién. Malloca khéng chiu bat ci
trach nhiém nguy hiém nao lién quan dén |ap dat, két néi bép khong chinh xac.

Khéng nén két ndi truc ti€p bép vai nguodn dién, hay st dung day két néi.
Day két néi phai phu hgp véi yéu cau phu hgp véi bép.

Truéc khi bao tri bép, vui long ngat két ndi nguodn dién.

Dé dadm bao an toan dién cho bép, phai c6 su két ndi hé théng néi dat cho bép.
Diéu bat budc la phai dap iing dugc yéu cau an toan co ban nay.

Néu c6 bat ky nghi ngd nao, hay kiém tra hé théng dién bdi nhan vién ky thuat.
Malloca khéng chiu bat ct trach nhiém nao lién quan dén cac nguy co an toan
dién do khong két néi hé théng néi dat.
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Théng Tin An Toan Quan Trong

St Dung

Chi str dung bép dé nadu an & nha, va cho cac muc dich phu hop nhu sach hudng
dan nay da chi dan.

Dai vai ngudi khdng c6 nang luc vé thé chat, gidc quan hodc tam than

hodc thi€u kinh nghiém va kién thic thi ho can dugc giam sat hodc huéng dan

st dung thiét bi mét cach an toan va tranh dugc nhiing méi nguy hiém cé tinh lién
quan.

Nhiing ngudi sir dung may trg tim hodc nhing thiét bi y té€ tuong tu, vui long han
ché st dung vi khi bép bat cé ti truong dién xuat hién. Mac du khong chac chan
diéu nay c6 thé anh hudng dén may tro tim hodc cac thiét bi y té khac, vui long
tham khao y kién cta bac si khi stt dung bép.

Cac vat dung tir héa nhu la thé tin dung, dia cd,.. nén dé ra xa bép, khi hoat dong
va c6 thé gay nguy hiém.

Khong st dung bép khi chua dugc l1ap dét chinh xac.
St dung cac loai n6i chdo phu hgp, va tuan theo cac hudng dan ctia nha san xuat.
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Théng Tin An Toan Quan Trong

Phong Chéng Thwong Tich
Tré em khong nén chai & khu vuc bép dang st dung. Khéng nén cho tré em
ng6i hay ding lén bat ci phan nao cla bép.

Lwu y: Khéng dugc dé cac dé vat ma tré em yéu thich & ta dung phia bén trén
bép. Tré nhd cé thé leo 1én bép dé 18y nhing dé vat yéu thich va cé thé
gay nguy hiém.

S dung phim khéa tré em dé ngan chan tré em bat bép hoic thay déi cai dat

bé&p. Vui Idbng xem ndi dung “ Khéa an toan tré em” dé biét thém thang tin.

Vui long dé€ noi, chao tranh xa tam tay tré em.

Dé& béo vé tay ban khong bi bdng khi stt dung bép nén dung gang tay hodc miéng
16t noi.

Luu y khéng nén treo cac vat dung dé chay nhu quan do khé gan xung quanh

khi bép hoat déng, c6 thé lam nguy co dan dén chay.

Khéng nén cai dat bép & muc cong sudt cao khi khéng co ai theo déi va d6 qua
nhiéu dau, ma. Khong dé dau qua nong.

Khong dugc st dung nudc dé dap tat Itra khi xay ra su ¢8. Hay st dung binh

chita Ira chuyén dung, binh chira Itfa kho.

Khi chién thiic &n dam bao thiic &n réo nudc trudc khi cho vao chao dau. & mic
cbng suat cao, can than khi chién hodc dun séi c6 thé gay ra khoi.

Truéc khi lay chéo, néi ra khoi vi tri ndu trén bép, chac chan da tat bép.

Pé ngidn nglia béng va vé sinh dé dang, luén dam bao bép da ngudi trudc
khi vé sinh. Néu bé mat bép néng, khi vé sinh moét s chat tay rira c6 thé tao
ra khoi gay doc hai.

Vé sinh cac chat dinh trén bé mat bép bang khan mém va bot bién.

Dling dé cac chat ban dong lai trén bép bi khd, d6 chinh 1a nguyén nhan kho
vé sinh.

Khéng dugc trum bép bang vai, c6 thé gay ra chay.

Khéng dugc dé cac vat dung ngoai ndi, chdo Ién trén bé mat bép.

Cac vat dé chay né khong dugc dé gan bép.
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Thoéng Tin An Toan Quan Trong

Bao vé

Khéng dugc dé cac chdo néng, néi ndng vao vi tri bang diéu khién, c6 thé lam
héng bang diéu khién dién tr.

Khéng dugc dé bat cit vat nang nao roi vao bé mat kinh clia bép, tham chi nhe
c6 thé gay hu hdng bé mat kinh.

Khéng nén st dung néi, chdo cé cac canh sic, bén c6 thé gay tray xust bé mat
Nhing hat mudi, cat ¢ thé 1a nguyén nhan gay nén trdy kinh. Hay chic chan rang
bé mat day noi, chao sach khi st dung bép.

Khoéng dugc st dung may vé sinh bang hoi nudc dé vé sinh bép, cé thé anh
hudng truc ti€p dén bép.

An Toan Thiét Bi

Trong trudng hop cé bat ky thiét hai nao déi véi bép, ngay lap tuc tat bép, ngat
nguén dién. Lién hé véi trung tam cham séc khach hang ctia Malloca.

Khong dugce st dung bép cho dén khi bép da dugc stra chira. Chac chan rang
nguén dién cung cap da dugc ngat, cho dén khi stra chira hoan thién.

Khéng nén nau trén bép bi hong, bat ci vét nat trén bé mat kinh va cac khuyét
diém nén dugc xt ly thay thé kinh. Néu mat kinh bi vé, khi vé sinh cac dung
dich tdy rira thdm nham vao bén trong bép, c6 nguy co gay nén ré ri dién, dan
dén giut dién. Khong dugc st dung bép bi cac 16i nhu trén cho dén khi dugc
sUra chira.

Thay thé, stra chita nén dugc thuc hién bgi nhan vién ky thuat dé dam bao an
toan. Khéng nén thay thé, sita chita b&i ngudi khéng cé chuyén mén co thé gay
nguy hiém. Khéng dugc ma bép trong bat ci trudng hop nao.

Trong khi bé&p con thai gian bao hanh, vui long lién hé véi trung tdm dich vu khéach
hang dé dugc hé trg.

Lwu y an toan

Chac chan rang day cung cap dién phu hgp véi bép, khéng st dung cac day co
muc nhé han c6 thé khdng thé két néi vai bép.
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Bao Loi Thiét B

Khi thiét bi bi 16i sé& xuat hién nhiing bao hiéu cac ki tu 16i tuy theo truéng hop

Khi thiét bi phat hién ra 16i, bép sé tu dong tat bép va sé nghe mot am thanh, bép sé

hién thi “F” va ma 16i nhap nhay lién tuc.

Khi 16 xudt hién, bép sé khong thé hoat déng dugc.

Bao Léi Thiét Bi

khién A/D

L6i Khoi Phuc L6i Hoat Péng Hién Thi

Loivixaly | e Tat FoO
L6i phim Bat/Tat Khi 16i bién mat Tat FA
L6i phim Bat/Tat Khi 16i bién mat Tét FC
Poadn mach cdm Uing nhiét ke <
db giao dién ngudi st dung Khi 16i bién mat Tat FE
Mach h& cdm Ung nhiét CrEpx <
d6 giao dién ngudi st dung Khi 16i bién mat Tat Ft
Qué nhiét Khi nhiét d6 giao dién "

ngudi st dung < 90°C Tat Fe
L6i EEPROM | e Tat FH
Da 16i chuyén déi vi diéu Cixlx <
khién A/D Khi 16i bi€n mat Tat FJ

. ) Khi anh sang mai trudng

Loi anh sang xung quanh dép tng Tat FL
L6i chuyén déi vi diéu Khi I8i bién mt Tst FU
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Hwéng Dan Lap Dat An Toan

Khoang cach an toan cua bép

Khoang cach an toan t8i thi€éu dugc yéu cau phai phu hgp véi yéu cau clia nha
san xuat, d€ dam bao an toan cho ngudi st dung. Vui long xem ky huéng dan
lap dat.

Khodang cach an toan Ip dat may hat va bép téi thiéu la 760mm.

Néu ta bép c6 nhiéu han moét thiét bi (vi du bép gas, bép dién,...), thi nén |3p dat
khoédng cach an toan t6i thiéu phu hgp dé dat dugc cong nang lam viéc hiéu qua
nhat.

Sw théng gioé
Min. 20 mm
Min. 20 mm
F
:[ ‘
= u
H —n |
| = il
= OVEN WITH (\
Hi ICOOLING FAN
= )
= /
| L
| el )
DI
Qe | 1 e = ]l W s W i
[ I I I I I I I >
T [ [ [ [ C
Min. 30 mm Min. 30 mm —= =—
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Hwéng Dan Lap Dat An Toan

Lap Dat
Dé& day cap két ndi nguén dién khong bi vuéng, can véi bép.

Kich thudc 16 da phu hgp véi bép. Chac chén rang bép dugc dat vao dung vi
tri theo kich thuéc cat da.

Két néi bép véi nguédn dién cung cap

M& ngudn bép va kiém tra cac chiic nang.

Khong nén dén keo dinh bép véi mat da khi lap dat. Bén dudi kinh da co mot 16p
gioang dé dam bao an toan va khéng bi dich chuyén.

Dé& bép vao vi tri cit da phu hgp, c6 thé dé dang vé sinh hodc stra chira khi can
thiét.
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Bao Vé Méi Trwong

Xt ly cac bao bi thiet bi

Bao bi thiét bi dugc Iua chon ti cac vat liéu than thién véi méi trudng, va cé thé
dung téi ché va tai stt dung.

Chac chan rang cac bao bi nhua, tui ni l6ng,.. dugc xtt ly an toan va tranh xa tam
tay tré em. Gay nguy hiém cho tré em.

X ly thiét bi cii
Thiét bi dién, dién ti thudng chia nhitng vat liéu gay nguy hiém cho suc khoé

con ngudi va méi trudng. Vui long khong dugc x( ly cac thiét bi nhu chat thai
gia dinh. -

Xin vui long xtr ly cac chat thai tai cac trung tam xd ly chat thai dia phuong. Va
dam bao khéng nguy hai cho tré em trong khi cho xtr ly.
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Lan Dau Tién Sir Dung

Vé sinh bép

Trong lan st dung dau tién, vé sinh bép bang khan uét va lau khé bang khan
mém

Bat lam néng bép

Cac bo phan clia bép dugc boc mét I16p phi bao vé, khi bat bép 1an dau c6 thé
6 mot s6 mui.

Mui dugc tao ra lan dau tién khi bat bép sé bién mat trong mét thai gian ngan,
diéu do khong co6 nghia la bép bi 16i hoac bi hu.
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Lan Dau Tién Sir Dung

Bang Diéu Khién

Bang diéu khién cda thiét bi dugc diéu khién cdm Ung.

Dé khai dong bép, chi cdn cham vao khu vuc cdm bién tuong ting. Méi 1an cham vao
vi tri tuong Ung, sé nghe mét am thanh.

Hay chéc chédn rang ban cham chinh xac vao khu vuc cdm Uing trén bang diéu khién.
Thém vao d6, cac vi tri diéu khién cé thé khdng phan héi, hodc nhimng nguyén nhan
khoéng thé biét, hodc tu dong tit ngudn cé thé bép dang bat chiic ndng khoa tu déng
an toan (" xem Khoa ty déng an toan”)

Giao Dién Ngwe¢i Dung

Giao dién ngudi dung da dugc chudn hoa trén ban phim diéu khién tuy vao dé nhay
clia phim cdm Ung, moi truong va ca ngudi st dung.

Bép dugc két ndi véi ngudn dién va bat cir khi nao mat dién thi can phai diéu chinh
bat nguon.

Khoéng st dung gang tay St dung bang ngoén tay Cham vao kinh cam ting
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Lan Dau Tién Sir Dung

Diéu kién anh sang
Khi nguén dugc cap vao bép, thi badng diéu khién cdm wing sé duoc kich hoat dé

c6 thé diéu khién, va dén anh sang xung quanh khu vuc diéu khién cdm Uing sé
sang.

Trong qué trinh hiéu chudn anh sdng xung quanh, néu bép phat hién c6 nhiéu
anh sang thi sé hién thi “FL” va khéng c6 thé diéu khién ban phim bép.
Pé khéc phuc anh sang c6 thé anh hudng dén qua trinh st dung bép cling nhu 1a

diéu khién, vui long tat den (Bén halogen ctia may hat mui.)

Lbi nay c6 thé bién mat khoi néu dén dugc tit va cé thé diéu chinh diéu khién cdm
ung

Lwuy:

1) L6i “FL” chi xuat hién trong 3 gidy dau khi nguén dién dugc cung cap

2) Chuing t6i khuyén rang nén tat tat ca cac dén cia may hut khi tién hanh bat
bép

3) Sau khi diéu khién cadm (ng c6 thé diéu chinh dugc (trong vong 3 gidy), dén
may hat c6 thé bat va khéng dnh hudng dén diéu khién cdm tng




Hwéng Dan Sir Dung

MH-02IS

M MALLOCA

0JO) Viing nau
®  Bang diéu khién
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Hwéng Dan Sir Dung

Bang Piéu Khién
9 8) (6 10 7)(6) (5

Nat nhan

Tatm& nguén

Cai dat cong suat bép
Khéa phim tré em

Cai dat thoi gian hen gio
Chuc nang tam diing
Cai dat vi tri bép

OOOEOOOO

Hién thj

Hién thi cong suat bép phai
Hién thi cong suat bép tréi
Hién thi th&i gian hen gid
Hién thi muc cong suat

©JOOI0)
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Hwéng Dan Sir Dung

Dir liéu
Ving nau @ Mirc Cong Suit Théng s6 220-240V
milimet 210 210

1 100 100

2 200 200

3 300 300

E 210 4 500 500
5 700 700

Elzm 6 900 900
7 1100 1100

8 1300 1300
9 1500 1500
Booster “P" lam viéc cuing luc 1900 1700
Booster “P" lam viéc d6c lap 2000 1800
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Hwéng Dan Sir Dung

MH-03IS

® @ G Vung nau
(® Bang diéu khién
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Hwéng Dan Sir Dung

Bang Piéu Khién

Nat Nhan

(D Tatmdngudn

(& Caidat cong suat bép
(3 Khoa phim tré em

(» Cai dat thai gian hen gis
() Chuic ndng tam dung

(& Caidatvitribép

Hién Thi

() Hién thj cdng suat bép phai
Hién thi cong suat bép gilia
(® Hién thi cong sudt bép trai
Hién thi thi gian hen gio

@ Hién thi muc cong suat
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Hwéng Dan Sir Dung

Dir liéu
Vung ndu @ Mic Théng s6 220-240V
milimet Cdng suat 240 210 145
1 100 100 75
2 200 200 150
3 300 300 300
O |240 4 500 500 400
O |ias 5 700 700 500
6 900 900 600
Ol210
7 1100 1100 800
8 1600 1300 1000
9 2200 1500 1200
Booster “P” 3000 2000 1600
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Hoat Pong Cua Bép

Cudn day ti dugc dat phia bén dudi vi tri bép. Khi bép dugc bat, cuén day tir tao
ra tUr trudng, ti trudng khi ti€p xdc véi ndi kim loai sinh ra dong dién va ndng 1én

Bép tur chi c6 thé hoat dong trén ndi, chdo nhiém tur. (Vui ldng xem phan lua chon
noéi phu hap)

Bép tur sé tu nhan dién kich c& ctia ndi dugc dat 1én bép, va chi nong trén kich c&
khu vuc néi dugc dat 1én.

Bé&p sé khong hoat déng:

~ Bat bép nhung khéng dat néi [én trén khu vuc ndu, hodc néi khéng phu hgp
(N6i khéng nhiém tu)

~ Day noi qua nho khong phu hgp.

~ Néi dugc lay khoi khu vuc bép, khi bép dang bat.

Trong trudng hgp nay, “u” sé nhap nhay lién tuc véi muc cong suat dang hién trén
bép hoac muc 0.

"o

Khi d& néi phu hop 1én vi tri ndu, chir “u” sé bién méat va cé thé tiép tuc ndu nhu

binh thudng

Né&u khéng cé néi va néi khong phi hgp trén vi tri nau,thi bép sé tu déng tat trong
vong mét phut.

Chu y khéng dugc dé dao kéo hodc cac vat kim loai khac 1én trén bép. Khi bép
dugc bat, c6 thé kim loai dugc dat trén bép ndng lén. Va dan dén nguy co chay.
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Tiéng On

Khi s&r dung bép, tiéng én c6 thé xuat hién & noi, chao. tuy theo vao ban dang
nadu gi va ché bién nhu thé nao.

~ Cai d3t muc cong suat cao co thé tao ra tiéng 6n. Tiéng 6n c6 thé ting va gidm
tuy thudc khi tang gidam cong suat.

~ B&i vi n6i dugc tao thanh ti nhiéu I6p khac nhau, chinh vi thé ban c6 thé nghe
nhing am thanh xuat phat tu néi.

~Trong trudng hgp bép sir dung chiic ndang ndu nhanh dugc cai dat mdc cdng suat
cao nhéat, ban c6 thé nghe am thanh dugc xuat hién tu néi.

~ Ban c6 thé nghe nhiing 4m thanh nhd khi bat bép, dat biét 1a khi cai dat
cdng sudt thap.

~ Quat lam mat dé kéo dai tudi tho cla thiét bi dién td. Khi ban cai dit bép &
muic cdng suat cao trong mét thai gian dai, ban c6 thé nghe am thanh rung
Quat lam mat c6 thé tiép tuc chay ngay sau khi bép dugc tat.
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Lwa chon néi phu hop

No6i Phu Hop

No6i pht hop gom cé :

~ Néi inox co day tu

~ |Inox trang men

~ Ludn sir dung dé bang phang

No6i khéng phu hop :

~ Néi inox khong co day tu
~ N6i nhém hodc déng

~ Néi chao thuy tinh

Kich Thwéc Noi

colL Kich th}Pé’cxt_éi
thieu cua noi
145 mm 90 mm
210 mm 130 mm
240 mm 160 mm
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St Dung

Bat bép

D& nébi, chdo lén vi tri nau.

Dé bat nguén clia bép vui long nhan phim Q trong vong 1 gidy. S&é nghe mot

am thanh va tat ca sé hién thj “0".

Né&u viing nau dugc chon ma khéng nau trong vong 10 giay, thi bép sé tu dong tat.

Chon viing nau

Vui long nhan phim O°@ / O| @ trong vong 2 gidy, sé nghe mot

am thanh va viing ndu sé hién thi muc céng suat.

Vung ndu khéng dugc chon sé hién thi mét chdm deén ngay dén hién thi
Phim chon viing nau bao géme |0 Ole @°0 0% O°e

Phim chon viing ndu sé bi khoa khi :

) NéEu bép tat (Tat ca deén hién thi ving nau tat)

o Chuc nang khod dugc kich hoat

o) Néu mot trong nhiing vung nau bi 16i, hodc bép bi 16i
Chon vuing ndu sé hoan thanh khi :

o) 10 gidy sau khi trugt thanh cong suat dé diéu chinh.
o) Vung nau khac da dugc chon

o) Vung nau dugc chon trong vong 2 gidy

Khi viing nau dugc chon trong vong 10 gidy, sé nghe mot am thanh
Tat cd vung nau sé hién thi muc céng suat thém mét lan.
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St Dung

Cai dat mlrc cong suat cho viing nau

Khi viing ndu dugc chon, miic cong suat c6 thé duoc diéu chinh bang thanh

trugt Slider. Mi vi tri trén thanh truot thé hién bang moét muc cong suat phu

hgp. MUc cdng suat c6 thé dugc cai dat khi kéo trén thanh trugt hodc nhan ngén
tay tai vi tri dugc chon trén bé mat thanh trugt. Khi mdc cong suit dugc thay ddi

khi kéo trén thanh trugt sé nghe am thanh khi kéo thanh truat.

Co tat ca 11 muic cong sudt, tlr 0 dén 9 va P (Booster). NEu muic cdng suat dugc chon
| booster thi man hinh sé hién thj P.

Muc céng suat sé dugc hién thi trén dén LED.

Thanh truot sé bj khoa néu:

o Khéng cé ving nau nao dugc chon
o Bé&p dugc kich hoat khoa phim
o Vung nau, thiét bi bi |16i

Chirc nang Booster

Chuic ndng Booster sé hoat dong trong vong 10 phut . Sau 10 phut sé nghe mét
am thanh va vling nau sé tr& vé muic cong suat “9”.
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St Dung

Churc nang Stop & Go

Chuc nang Stop & Go la chiic nang tam diing cdia bép, gitip cho ngudi st dung thuan
Igi trong viéc diéu chinh phuc vu cho céac cong viéc khan cap nhu la nghe dién thoai
ma khéng lo sg nudc tran ra khéi bé mat. Chiic nang nay clng cé thé gidp tién lgi trong
viéc vé sinh bé mat kinh khi bi tran nudc ra trén bé mat kinh.

Chic néng dugc kich hoat khi nhan phim || D trong vong 2 giay.

. Pén hién thi Stop & Go séng, phat ra mét am thanh va bép tam duing.

. T4t ca cac muic cong suat clia viing ndu bi diing va cong suat clia tat ca cac
bép vé “0".

. Hen th&i gian clia cac bép tam ding,

. Dé&m lui ctia hen thai gian tam diing,

. Tat ca cac phim bi khoa, trir hai phim || D va O

. Peén hién thi Stop & Go LED séng, dén hién thi cac bép chay theo vong tuan

hoan nhu bén dudi.
P N e S e N W Y A Y Y s Vi S

Khong kich hoat chiic nang tam ding:
. Khi bép tam diing han 10 phut, va tu déng tat.
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St Dung

Cai dat hen gi®»

Ngudi sir dung c6 thé cai dat hen gi& cho tat ca cac viing ndu & bat ky mic cong sudt.
Dong ho hen gid c6 thé dugc cai dat tir 1 phut cho dén 99 phut. § phit cudi cung sé
hién thi bang giay.

Phim \/ /\ sébikhod néunhu:

o Bép chua bat nguén

o Phim khod ban phim dugc kich hoat

Khi viing ndu dugc chon, ban cé thé cai dat hen gid bang cach phan vao phim
Nhodc./\ .Khi muén tit cai dat hen gi&, chi cdn nhan phim cai dit thai gian
/' hodc /\ .S&nghe mot am thanh va man hinh hién thi sé hién “00”.

Phim \~ hodc /\ sé khoa khi:

o Néu vung nau khong dugc chon
o Khod ban phim dugc kich hoat
o) Xay ra |6i

Cai dat thoi gian
Khi cai dat thai gian hen gid dén hién thi thai gian sé nhap nhay. thai gian c6 thé
cai dat tur 1 phut cho dén 99 phut bang cach nhan phim \/ hodc /\

57



Pac Tinh An Toan

Khoa phim tré em

Nhan phim =0 trong vong 1 gidy, dé kich hoat chiic ndng khoa phim. Khi dén hién
thi khoa phim dugc bat, ban phim da dugc kich hoat khoa.

Chuic nang khoa phim cé thé kich hoat vung ndu dang dugc ndu hoac ngay ca khi
tat ca cac vung bép da tat. Néu bép dang hoat déng, chiic ndng khoa phim sé khoa tat
ca cac phim trir phim O va=

Khi bép da dugc tat, chiic nang khoa phim sé khoa tat ca cac phim bao gom ca phim tat
m& nguén ()

Khod phim luén luén dugc kich hoat khi bat dau cdp nguén vao thiét bi.
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Pac Tinh An Toan

Chirc ndng an toan tw dong tat

Dé bao vé an toan:

Néu bat ct phim nao nhan hon 10 gidy thi bép sé tu dong tat. S& nghe am canh bao

trong vong 10 giay.

Bang bén dudi sé thé hién rd thai gian t8i da clia bép khi hoat ddng 8 mot muic cdng

suat va sé tu déng tat sau do.

Vung ndu sé tat chic nang tat tu dong khi muc cong suat dugc thay déi sau do.

Né&u miic cong sudt khédng dugc thay déi trong thai gian do, thi viing ndu do sé dugc

tu dong tat.

Mirc cong suat

Theoi gian toi da

1 10
2 5
3 5
4 4
5 3
6 2
7 2
8 2
9 1

59



Lap bat

Cat mat da
Vui long cdt mat da theo rap bép dugc kém theo

MH-02IS

170 380

MH-03I1S
400 380
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Két N6i Nguon Pién

CHU Y:

Truéce khi ldp dat hodc bao tri, ngat két n6i ngudn dién nhu la thio cau chi, tat nguén
dién hodc ngat mach ciu dao dién

Viéc lap dat va stia chita nén dugc thuc hién bai nhan vién ky thuat co trinh dé chuyén
mon phu hgp vdi tiéu chudn. Déi véi trudng hop 13p dat va siia chira béi ngudi khéng

c6 chuyén mén dan dén nguy co gay nguy hiém va nha san xuat khéng chiu trach nhiém
vé cac truong hop do.

Trudc khi néi thiét bi véi ngudn dién, hay chac chan rang dién ap va tan s6 dugc liét
ké trong tem thong s6 phu hop véi nguén dién gia dinh ban. Dit liéu nay can dugc
chinh xé&c d@é tranh hu hdng thiét bi bép.

Nguén Cung Cép

Dam bao ngudn cung cap dién phu hgp véi tem thong s6.

Két Nbi

Bé&p gbm 3 c6 day dién nhu so dé két néi dién va dugc yéu cau can dugc két néi dat.
Dong dién dugc yéu cau dé st dung hop ly cho mach dién ctia bép.

MH 02IS :20A
MH 03IS :30A

DE biét thém thong tin, xem so d6 day dién dugc cung cap & trang tiép theo

CHU Y: THIET Bl CAN BU'Q'C NOI BAT !
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Két N6i Nguon Pién

MH-02IS
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MH-03IS
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MALLOCA VIETNAM COMPANY LIMITED
Showroom:
279 Nguyen Van Troi Street, Ward 10, Phu Nhuan District, HCM City
Tel: (84) 28 39975 893 / 94
Fax: (84) 28 38447 102
Email: info@malloca.com
Customer Care:
Hotline: 1800 12 12
Email: chamsockh@malloca.com

CONG TY TNHH MALLOCA VIET NAM
Showroom:
279 Buwong Nguyén Van Tréi, Phwong 10, Quan Phda Nhuan, TP.HCM
Dién Thoai: (84) 28 39975 893 / 94
Fax: (84) 28 38447 102
Email: info@malloca.com
Hé thdng chdm séc khach hang:
Hotline: 1800 12 12
Email: chamsockh@malloca.com

Trung tdm chinh
279 Buwong Nguyén Van Tréi, Phwong 10, Quan Pha Nhuan, TP.HCM
SDT: (028) 39975 893 / 94 — (028) 39975 294 / 95

Khu virc Ba Ria Viing Tau
258-260A Lé Héng Phong, Phudng 4, TP. Viing Tau
SDT: (0254) 385 94 99

Khu veec Tay Nguyén
331 Phan Dinh Phung, Phwdng 2, TP. Ba Lat
SDT: (0263) 3521 107 — 0918226362

Khu virc Nam Trung BO
08 Lé Hoéng Phong, Phudng Phudc Hai, TP. Nha Trang
SDT: (0258) 3875 488

Khu viec Mién Tay
180 Tran Hwng Pao, Phudng An Nghiép, Quan Ninh Kiéu, TP. Can Tho
SPT: (0292) 373 2035

Khu vic Mién Trung
211 Nguyén Van Linh, Phwéng Vinh Trung, Quan Thanh Khué, TP. Pa Nang
SBT: (0236) 369 1906

Khu vwc Mién Bic
154 Thai Ha, Phuong Trung Liét, Quan Béng Pa, Ha Noi
SDT: (024) 35376 288 — 093 462 92 98





