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Installation Instructions

1. Installation instructions

1.1. Installation conditions

All the infrared sensors must be in contact with the glass surface.

No movement of the control under the glass ceramic after installation must be assured.

1.2. Printing on glass o
)

The glass printing area over the sensors must be centred with the sensor. A<

Glass printing thickness in an area of 10mm around the center of the keys <= 0.5mm.

1.3. Type of glass

Glass thickness 4mm. Glass infrared light transmission wavelength range of 925nm.

1.4. 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.

Any time 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).




Installation Instructions

1.5. Initial Light Conditions

When power is initially applied to the Cooktop, the touch control conducts a calibration 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 the user switches off all cooker hood lighting and lighting directed 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.

Fig. 1.: Infrared Ambient Light Error



Basic Control Functions

2. Basic control functions

. The control allows different layout configurations:
o  Full Induction cooktops with 3 or 4 heaters
. KeyLock function.
. Fast Boil function.
. Independent timer for each heater.
. Indication of residual heat for each heater.
. Thermal control protection.
. Protection from accidental activation of keys:

One or more keys activated for more than 10 sec. -> Switching off the touch control. A warning beep sounds every 10

sec., while the key/s is/are activated.

With all heaters at zero power during 10 sec. -> The Cooktop is switched off. If the switching off is due to an accidental
activation of keys, the touch control actuates as above.
. Acoustic warning to attract the user’s attention.
. Pan detection for induction heaters; After 60 sec. with no pan, the heater switches off.
GENERAL KEYS
- 1 key for switching On/Off the Cooktop [ON/OFF].
- 1 key for locking the keyboard [KEYLOCK].
- 2 keys to select the cookset [-] [+].
HEATER KEYS
- 1 selection key for each heater [HEATER_SELECTION].
BUZZER SOUNDS
- 3 beeps for switching Off the Cooktop [OFF_SOUND].

Fig. 2.: Ul complete configuration



Switching On/Off the Cooktop

3. Switching On/Off the Cooktop

The cooktop is switched On by touching the [ON/OFF] key for 1 sec. An beep sounds and all the heater displays show
the digit point.

Fig. 3.: Switching On the cooktop

If the selection of a heater is not done in 10 seconds, the cooktop will be turned off automatically.
The cooktop is switched Off by touching the [ON/OFF] key for 1 sec. An [OFF_SOUND] sounds and all the heaters are
switched Off. The purpose of these [OFF_SOUND] is to distinguish the OFF action over all others.

Fig. 4.: Switching Off the cooktop

When the cooktop is OFF, after 5 sec whitout any error/alarm to display and without any message to indicate (residual
heat), the control switches off the (KEYLOCK LED) in order to reduce as much as possible the power consumption. As soon
as we Touch a key, the (KEYLOCK LED) goes ON and we can continue to operate us normal unlocking the keyboard if
necessary and touching the [ON/OFF] key to switch ON the cooktop. The (ON/OFF) key will be locked to switch On the
cooktop:

= if the key lock is activated (KEYLOCK LED on),

= orif there is any appliance error.



Switching On a Heater

4. Switching On a Heater

To switch on a heater it is necessary to actuate every cooking zone by means of two operations:
=  Select a heater

= Select the desired cookset

4.1. Selecting a heater

A heater is selected by touching the heater [HEATER_SELECTION] key for 500 ms, a beep sounds and the heater

display shows the power level with normal brighness. The heaters that are not selected are dimmed.

Fig. 5.: Heater selection
The [HEATER_SELECTION] 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 (KEYLOCK LED on), or

o if there is any heater or appliance error.

If more than one heater is on, the heater selection will finish 10 second after the last touch of the [-], [+] key or if
another heater is selected. If only one heater is on, the heater selection will finish if another heater is selected.
When the heater selection is finished after 10 seconds, a beep sound and all the heater displays that were dimed show

the power levels with normal brightness.

Fig. 6.: Selected cookset 3. Heater selection finished

When the heater selection finishes, if the selected cookset is 0, the heater display will be switched off.



Switching On a Heater

Fig. 7.: Selected cookset 0. Heater selection finished

When the heater selection finishes, if all the heaters are off, all the heater displays will show the digit point, waiting a

heater selection.

Fig. 8.: Selected cookset O for all the heaters. Heater selection finished

4.2. Selecting a power level for a heater

Once the heater is selected, the power level can be selected by touching the [-][+] keys. In each increase/ decrease a
beep sounds and the corresponding display shows the new power level.
Touch MERKE sends the new power level to the Control Unit.
The [-][+] keys will be locked:
o If no heater is selected, or
o ifthe key lock is activated (KEYLOCK LED on), or
o if there is any heater error.
If the finger is held down on the key, the action is repeated twice every second. The [+] key raises the cooking level to

9, whereas the [-] key reduces the cooking level to 0.

Fig. 9.: Selecting a cookset for a heater
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Switching On a Heater

With the heater at power level 0, the [-] key raises the cooking level to 9.

Fig. 10.: Selecting a power level with [+][-] keys
With the heater at power level 9, the [+] key raises the cooking level to Booster level a beep sounds and the heater

display shows “P” (see 5. Fast Boil (Booster) Function).

Fig. 11.: Selecting a power level with [+][-] keys
With the heater at Booster level, if the [+] key is Touched an error beep sounds and the cookset doesn’t change.

Fig. 12.: Selecting a power level with [+][-] keys
With the heater at Booster level, if the [-] key is Touched a beep sounds and the cookset is reduced to 9.

Fig. 13.: Selecting a power level with [+][-] keys

11



Booster Function - Switching Off a Heater

5. Booster Function

After a heater has been selected, touch the [+] key until level 9. To select the Fast Boil function touch the [+] key. A

beep sounds and the heater display shows “P” (see 4.2 Selecting a power level for a heater )

The heater will work at maximum power level for 10 minutes. After these 10 minutes a beep sounds and the heater will

return to level “9”.

6. Switching Off a Heater

Once the heater is selected, the heater can be switched off by touching the [-] and [+] keys simultaneously. A beep
sounds and the corresponding display shows “0”.

Touch MERKE sends the new power level to the Control Unit.

Fig. 14.: Switching off a heater touching the [+] and [-] keys

12



Power Management

7. Power Management

The cooktop maximum power limit is 7200W. This power limit can be reduced by the user to 2800W, 3500W or 6000W.

7.1. Setting CookTop ECO Power Limit

The sequence to set a new Cooktop Power Limit is:
. During the first 30 seconds after plugging the appliance
) The Touch has to be unlocked and all Heaters Off

. Press at the same time Heater 1 and Heater 3 selection keys

Fig. 15.: Setting CookTop ECO Power Limit

. Once this is done, a beep sounds and the actual Cooktop Power Limit will be shown in the heater displays.

Fig. 16.: Displays showing CookTop ECO Power Limit

13



Power Management

For selecting a new Power Limit:
. With the (+) and (-) keys, the Power Limit is increased. The selectable powers are: 2800W, 3500W, 6000W or
7200W. When the power is 7200W, if the [+] or [-] key is touched the power changes to 2800W.

Fig. 17.: Selecting CookTop ECO Power Limit
The sequence to finish recording the new Cooktop Power Limit is:

. Press at the same time Heater 1 and Heater 3 selection keys

Fig. 18.: Saving CookTop ECO Power Limit

. Once this is done, new Cooktop Power Limit is recorded and there is a system reset.

To finish without recording changes:

. If during 60 seconds there is no action, changes are not recorded and there is a system reset.

14



Power Management - Key Lock

7.2. Power management for ECO Cooktop

For ECO power cooktops, each time the user tries to increase the power, the total power level of the cooktop is
calculated. If this total power level is greater than the cooktop power limit, the power increase is not allowed. An error beep

sounds and the heater display shows an ‘r’ for 3 seconds.

Fig. 19.: Power increase not allowed

8. Key lock

Touching the [KEYLOCK] 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 [ON/OFF] key and the [KEYLOCK].

When the cook top is off, the key lock function locks all the keys, including the general [ON/OFF] key.

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

Fig. 20.: Key locked

15



Automatic safe off - Operating the timer

9. Automatic safety off

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.

Table.1: Heater Auto switch off

Power level Max. time on (hours)

10
10
10
10
10
10
10
10
3

Ol N | WIN| =

10. Operating the timer

The timer value can be selected between 1 and 99 minutes. It is possible for the user to time all the heaters at the

same time at any power level (1...P).

10.1. Activating the timer

To activate a timer for any heater, first of all this heater must be selected (touch [HEATER_SELECTION] key). Then,
using [+] or [-] keys a power level must be decided (for example power level 2). Timer option is not operational if power level

value is ‘0.

Fig. 21.: Selecting a power level for a heater

Note: During this process, if any other heaters are working, the corresponding displays are dimmed.

When required power level is selected, touching again [HEATER_SELECTION] key, a beep sounds and a ‘t’ letter with
dot point appears on the heater display. The remaining time will be displayed in the opposite part of timed heater. If timed heater

is in the down part, timed time will appear in up displays and on the contrary.

Note: If any other heaters are working while this process is being done, their displays will switch off momentarily.

16



Operating the timer

10.2. Selecting the time.

When the timer is waiting a time selection, the timer value can be selected between 0 and 99 minutes touching the [+]
or [-] keys. The remaining time will be displayed in the opposite part of timed heater. If timed heater is in the down part, timed

time will appear in up displays and on the contrary.
If the [+] or [-] key is touched continuously the change speed is increased automatically. This makes possible to reach

the desired time setting more quickly.

Fig. 23.: Selecting the remaining time for a heater.

If the time is not selected before 10 seconds, or if the selected time is 0 after 10 seconds the last touch over the [+] or

the [-] key, the timer is switched off.

Fig. 24.: Timer switched off if the selected remaining time is 0.

10.3. Starting Timer countdown.

The countdown starts when the timer visualization is finished touching any [HEATER_SELECTION] key or
automatically 10 seconds after the last touch over the [+] or [-] keys. A beep sounds and the heater display will show the power

level and the dot point showing that the heater is timed.

Fig. 25.: Timed heater

17



Operating the timer

10.4. Changing the time.

To change the time for a timed heater, repeat the process explained above.

1. Select the timed heater to see the remaining time

2. Change the time if desired

1. Accept the time

Fig. 26.: Changing the timed for a timed heater

10.5. Timer countdown end.

When the remaining time has run out, the timed heater is switched off, the heater display shows a 0 blinking and the

timer alarm beeps for one minute.

Fig. 27.: Timer countdown end

Note: if any other heaters are working, their displays will show power level values.

The alarm will be cancelled by pressing any key of the touch control.

18



Displaying software versions

11. Displaying software versions

The sequence to show the software version is:
. During the first 30 seconds after plugging the appliance
. The Touch has to be unlocked and all Heaters Off
Pressing at the same time right rear heater selection key and the [+] key, the Induction microcontroller 1 software

version is shown.

Pressing at the same time right front heater selection key and the [-] key, the Induction microcontroller 2 software

version is shown.

Fig. 28.: Showing induction software versions

Pressing at the same time right heater selection keys the TouchMerke user interface software version is shown.

Fig. 29.: Showing user interface software versions

A beep sounds and the rear heater displays show the software version. Software version is composed of two parts:
functional part and safety part. To distinguish between the two parts, when safety version is shown the dots of the displays are
activated.

The message is kept for 10 seconds or until any key or combination of keys is touched. When the message disappears

a beep sounds and the user can continue with normal operation.

19



Displaying Special Statures

12. Displaying Special Statuses

The corresponding heater display alternates between two characters

depending on the status.

S - S Heater Heater
i a n eater
Special status Action Display | Display
(Visualization Priority Order) conditions conditions status
fore back
Power increment not Asked Cooktop Power
allowed power > Cooktop 2 sec increment not | On/Off ‘r
(only for ECO models) ECO power limit allowed
After 1
Heater without suitable | No pan or not suitable | Suitable pan over ) . , (2
. @ minute On Power u
pan or without pan pan over the heater the heater
Heater off
. ‘’or
COIL COIL No power is Off
Induction heater ) ‘H’ .
TEMPERATURE TEMPERATURE delivered to C
overtemperature 1 1 . ,
>T1® <T2® the heater On Power
HEATSINK HEATSINK No power is off ‘or
Induction generator ) s .
TEMPERATURE TEMPERATURE delivered to H c’
overtemperature 1 1 . ,
>T13® <T4® the heater On Power
COIL COIL
Hot glass over a heater
) TEMPERATURE TEMPERATURE |  ---———-- Off ‘H’
(residual heat) W a
>T5 <T6

(1) ForT1, T2, T3, T4, T5 and T6 values see the corresponding drawing.

(2) Due to some kinds of overvoltage disturbances in the mains that can damage internal electronic, the ecook system

includes an overvoltage protection circuit to protect itself. The protection circuit disables the power circuit to cut the absorved

power of the induction. There are 2 protection circuits.

Depending on disturbance energy and voltage level, both protection circuits can be activated or only one related to the left

side heaters or one related to the right side heaters.

So the way to visualize this protection activation in the Touch control for a 4 heater is:

Protection Left two displays Right two displays
Left side activated ‘v
Right side activated “u’
Both activated “‘u” ‘v’

This “U” message is the same as the Not Pan Detection situation.

Normally, in a normal cooking, the disturbance takes a few seconds. The ECOOK includes a filter to don’t show the “U” so

easily, this means, the protection actuates but “U” is not showed just with one short disturbance. The decision to show “U” is

taken after a defined n° of disturbance pulses.

20




Errors/Alarms

13. Errors/Alarms

When an error is detected, the whole appliance or the heater/s are switched off, a beep 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 the keys of the corresponding heaters are not operative.

Except EEPROM and microcontroller errors, all errors are recoverable. That is, when the cause of the error

disappears all displays are deactivated and the cooktop returns to normal operation.

Heater
Fault/Error Displays Efect in the
. Normal status recovery
(Visualization Priority Order) (fore 0.5 sec./ appliance
back 0.5 sec)
Microcontroller fault FO App.off | e
On/Off key emitter fault FA App. off When the fault dissapears
On/Off key receiver fault FC App. off When the fault dissapears
User interface temperature sensor short- )
o FE App. off When the fault dissapears
circuit '
User interface temperature sensor open- )
o Ft App. off When the fault dissapears
circuit '
User interf " ‘ . When user interface
ser interface overtemperature c
P App. off temperature < T
EEPROM fault FH App.off |
Microcontroller A/D converter multiplexer )
FJ App. off When the fault dissapears
fault ’
Ambient Liaht fault FL When satisfactory ambient lighting
mbient Light fau
App. off is detected
Microcontroller A/D converter conversion
FU App. off When the fault dissapears
fault '
Communication fault F5 Heater/s off When the fault dissapears
Heater temperature sensor short-circuit F1 Heater/s off When the fault dissapears

21



Errors/Alarms

Fault/Error

(Visualization Priority Order)

Heater
Displays
(fore 0.5 sec./
back 0.5 sec)

Efect in the

appliance

Normal status recovery

Heater temperature sensor open-circuit

F2

Heater/s off

When the fault dissapears

Heater temperature sensor error 1

F7

Heater/s off

When the fault dissapears

Heater temperature sensor error 2

F8

Heater/s off

When the fault dissapears

Heater voltage fault

Fo

Heater/s off

When the fault dissapears

Power unit temperature sensor short-circuit

F3

Heater/s off

When the fault dissapears

Power unit temperature sensor open-circuit

F4

Heater/s off

When the fault dissapears

Mains zero crossing loss

F6

Heater/s off

When the fault dissapears
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Hwéng dan lap dat

1. Hwéng dan lap dat
1.1.Diéu kién 13p dat
TAt ca cac cdm bién hdng ngoai phai tiép xuc véi bé mat kinh.

Dam bao khéng c6 sw dich chuy&n nao dwdi kinh sau khi 14p dét.

1.2. Phan in trén kinh

o %
Phan in trén kinh phai dwgc ngan gitra véi I6p cam bién.
e
D& day phan in trén kinh trong khu viec 10 mm xung quanh viing trung tam ctia phim
<=0.5mm.
1.3. Loai

Kinh day 4mm. Anh sang héng ngoai truyén qua kinh vé&i buéc séng 925nm.

1.4. Giao dién ngwoi dung

Giao dién ngudi dung da thwe hién hiéu chinh ban dau d& ban phim twong thich véi do nhay cta phim, diéu kién co hoc, mai
trwong va diéu kién ngwdi dung.

Bét ctr khi ndo bép c&m lai phich cdm hodc xay ra sw cd mét dién sé thiét Iap lai giao dién ngwoi ding.

Cham phim Khéa an toan |an dau tién dé diéu chinh lai d6 nhay cho ban phim. Cham phim Khéa an toan phai dwoc thuc hién

trong diéu kién nhét dinh:

Khoéng str dung gang tay S dung ngén tay sach Kinh cam trng (cham nhe).

23



Hwéng dan lap dat

1.5. Diéu kién anh sang

Khi bat dau cung cp ngudn dién cho bép, diéu khién cam (ng tién hanh mét qua trinh hidu chinh cho phim cam &ng, doi hi
mUrc anh sang thap khu vire xung quanh phim cam (ng.

Néu trong subt qua trinh hiéu chinh dén dé& do tim giao dién ngu®i ding "FL" (L6i méi trwéng anh sang xung quanh hdng
ngoai) va qua trinh hiéu chinh bj treo. D& khic phuc qua trinh, b4t ky anh sang nao lam anh hwéng dén hiéu chinh qua trinh
déu phai dwoc tat (vi du: dén halogen clia may hut). Li s& bién méat khi phat hién anh sang xung quanh 13 thich hop va cé thé
hoan thanh qua trinh hiéu chinh.

Ghi chu:

1) L&i "FL" chi c6 th& dwoc phat ra trong khoang 3 gidy cong suat ban dau cung cap cho bép.

2) Chang t6i khuyén nguwéi dung nén tat dén clia may hat va den tryc tiép chiéu vao bép khi cé nguén dién ban dau
cung cap cho bép.

3) Sau khi diéu khién cdm (rng da thuc hién xong quy trinh hiéu chinh ban dau (khoang 3 gidy) bat ky anh sang cua
may hut hay nhirng thiét bi khac c6 thé dwoc bat binh thwdng ma khéng lam &nh hwéng dén didu khién cam Gng.

Hinh 1: Léi 4nh séng méi trirémg xung quanh cdm bién héng ngoai
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Cac chirc ning diéu khién co ban

2. Cac chirc nidng diéu khién co ban

e Diéu khién cho phép cAu hinh b cuc khac nhau:
o Bép tlr v&i 3 ving nau.

. Chtrc nang khoa an toan.

e  Chirc ndng ndu nhanh.

. Hen gi®» doc lap cho méi viing nAu.

. Chtrc nang bao dw nhiét cho méi viing nAu.

o Diéu khién bao toan nhiét do.

. Bao vé khéi kich hoat ngAu nhién cac phim:

- Mét hodc nhiéu phim dwoc kich hoat trong 10 gidy -> Tat diéu khién cdm (ng. Am thanh bip canh bao sé kéu méi 10
giay, trong khi cac phim khac hoat déng.

- V&i tht ca viing ndu & cong suét 0 trong vong 10 gidy -> Bép sé tat. Néu tat 13 do kich hoat ngdu nhién cac phim, diéu
khién cam trng sé kh&i dong nhu trén.

Céanh bao am thanh thu hat sy chu y cda ngudi dung.
e Nhan dién nbi cho bép tir. Sau 60 giay, néu khdng c6 ndi ndo trén bép, bép sé tat.
PHIM CO BAN
- 1 phim T4t/M& bép. [ON/OFF].
- 1 phim khoéa [KEYLOCK].
- 2 phim chon mtrc d0 [-] [+].
PHIM VUNG NAU
- 1 lya chon cho méi viing ndu [HEATER_SELECTION].
AM THANH
- 3 tiéng bip khi tit viing ndu [OFF_SOUND].

Hinh 2: Béng Diéu Khién
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Phim Tat/Mé bép (On/Off)

3. Phim Tat/M& bép (On/Off)

Bép duwoc bat khi nhan phim On trong vong 1 gidy. Mét tiéng bip vang 1én va toan bd ving nu sé hién thi trén man hinh

hién thi nhiét.

Hinh 3: Phim Md& bép (On)

Néu khong lwa chon mét viing ndu nao trong vong 10 gidy, bép sé tw dong tat.

Bép dwoc tat bang cach cham vao phim [ON/OFF] trong 1 gidy. Am thanh [OFF_SOUND] vang I&n va tAt ca cac viing ndu
sé& tat. Muc dich ctia am thanh nay [OFF_SOUND] |& d& phan biét hanh déng TAT véi nhivng hanh déng khac.

Hinh 4: Phim Tat bép (Off)

Khi bép TAT, sau 5 giay trén man hinh khéng hién thj 16i va khéng co bét ky chi thi nao (bao dw nhiét), bo diéu khién sé tat
(KEYLOCK LED) @& giam dién nang tiéu thu cang nhiéu cang tt. Ngay khi ching ta cham vao mét phim, dén (KEYLOCK
LED) sé bat va chung ta co6 thé tién hanh mé ban phim néu cin va cham vao phim [ON/OFF] dé MO bép. Phim (ON/OFF)
s& bi khoa d& MO bép:

*  néu phim khéa dworc kich hoat (KEYLOCK LED mé),

*  hoéc néu thiét bj bj 16i.
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Phim Mé& viuing nau

4. Phim mé vung niu

D& mé& mét viing ndu, can thye hién 2 thao tac trén méi ving ndu dé:
*  Lwa chon viing nau

= Lwa chon céng suat mong muén

4.1. Lwa chon viing nau

Mét viing ndu dwoc lwa chon bang cach cham vao phim [HEATER_SELECTION] trong 500ms, moét tiéng bip va man hinh
hién thj nhiét cho thay mirc néng lwong véi dd sang binh thwéng. Cac ving ndu khéng dwoc chon sé me di.

Hinh 5: Lwra chon viing néu

Phim [HEATER_SELECTION] sé& bi khéa dé Iwa chon viing néu:
o Néu bép tit (toan bd man hinh viing néu t4t), hodc
o néu kich hoat phim khéa (KEYLOCK LED mé&), hodc
0 néu thiét bi b I5i.
Néu c6 nhiéu hon mét viing ndu dwoc mé, lwa chon ving nau sé két thic sau 10 giay sau lan cudi cling cham phim [-], [+]
hodc néu mét viing nau khac dwoc chon. Néu chi cd mét ving ndu dang mé, lwa chon ving ndu sé tat néu mét ving néu

khac dwoc chon.
Khi lwa chon viing ndu két thic sau 10 gidy, mét tiéng bip va toan bd ving ndu bi mé cho thdy mirc ndng lwong véi d6 sang

binh thwéng.

Hinh 6: Lwa chon 3 mirc cong suét. Lwa chon két thic viing néu

Khi Iwa chon két thiic viing ndu, néu mirc cong suét dwoc chon 1a 0, man hinh hién thj viing néu sé tét.
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Phim Mé& ving niu

Hinh 7: Lwa chon muirc céng suét 0. Lwa chon két thic ving ndu

Khi lwa chon viing ndu két thuc, néu cdng suat dwoc chon 1a 0 thi man hinh hién thj sé tat.

Hinh 8: Lwa chon mirc céng suét 0 cho toan bé viing néu. Lwa chon két thuc ving ndu

4.2. Lwa chon mirc cdng suét cho viing nau

Khi lwa chon ving nAu, cé thé lwa chon mic cdng suét bang cach cham vao cac phim [-][+]. Trong méi lan tang/giam, sé
¢6 tiéng bip va man hinh sé& hién thi m&rc cdng suat méi.
Phim [-][+] s& bi khoa:
o Néu khéng cé ving ndu nao dwoc chon, hodc
o néu kich hoat phim khéa (KEYLOCK LED m&), hodc

o néu vung n4u bi 16i.

Néu gitr phim nay, hanh dong sé& dwoc 13p lai 2 1an mdi gidy. Phim [+] s& tang t&i mirc céng suét 9, phim [-] sé& gidm murc

coéng suét xudng 0.

Hinh 9: Lwa chon céng suét cho ving ndu
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Phim Mé& vung nau

Vi ving ndu & mirc cong suét 0, nhan phim [-] d& tdng mc cong suét [én mikc 9.

Hinh 10: Lia chon mikc céng suét véi phim [+][-]

V&i viing ndu & cdng suat 9, phim [+] tdng mirc cong suét [&n cdng sudt ndu nhanh, mot tiéng bip sé& vang lén va man hinh
hién thi "P" (xem muc 5. Chirc ndng niu nhanh).

Hinh 11: Lua chon mirc céng suét véi phim [+][-]

Khi viing nu & cong suat ndu nhanh, néu nhan phim [+] thi &m thanh |16i s& phat ra va sé khong thay dbi cong suét viing nau.

Hinh 12: Lua chon mikc céng suét véi phim [+][-]

Khi viing ndu & mi&c cdng suat ndu nhanh, néu nh&n phim [-] s& cé mot am thanh bip vang 1&n va mrc cdng suét giam xubng 9.

Hinh 13: Lua chon mikc céng suét véi phim [+][-]
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Chirc nang nau nhanh - Phim Tét ving nau

5. Chtrc ning niu nhanh

Sau khi viing ndu duoc Iwa chon, cham phim [+] cho dén khi Ién mirc cong sudt 9. D& chon chirc n&ng niu nhanh nhén

phim [+] 1an nira. M6t tiéng bip vang lén va man hinh hién thj "P" (xem muc 4.2 Lwa chon céng suét cho viing nau)

Viing nu sé hoat ddng & murc cong suét tbi da trong vong 10 phut. Sau 10 pht, tiéng bip sé& vang lén va tré v& mirc cong
Suat "9".
6. Phim T3t vang ndu

Khi viing ndu dwoc chon, cé thé tat viing ndu bang cach cham ddng thdi phim [-] va [+]. Mot tiéng bip vang lén va man hinh

twong (rng hién thj "0".

Hinh 14: Tat vang ndu bang céch cham déng thoi phim [+] va [-]
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Quan ly cdéng suat

7. Quan ly mrc cong suit

Gi&i han coéng suét Ién nhat cta bép 1a 7200W. Gisi han céng suat nay cé thé dwoc gidm xudng 2800W, 3500W
hoac 6000W béi ngwoi dung.

7.1. Cai dit gi®i han céng suat ECO cho bép

Trinh tw d& @& thiét 1ap Giéi Han Céng Suét Bép méi:
e Trong subt 30 giay dau tién sau khi cdm thiét bj
e Ban phim cdm (rng phai dwgc mé khoda va tat tt cd cac ving nau

e Nhén cung ltc phim lwa chon Ving nu 1 va Ving nau 3

Hinh 15: Cai dat gici han cong suat ECO cho bép

e MGt Ian cai dat xong, &m thanh bip vang 1én va Giéi Han Cong Suét bép thuc té s& hién thi trén man hinh
vung nau.

Hinh 16: Man hinh hién thi Giéi Han Céng Suét ECO cho bép
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Quan ly cdéng suat

Déi v&i lwa chon Gidi han cong suat mai:

e V&i phim [+] va [], Giéi han cong suét dwoc tdng. Cac mirc cong suat cé thé lwa chon: 2800W, 3500W,
6000W hodc 7200W. Khi mtrc cdng suét [a 7200W, néu cham phim [+] hodc [-] sé thay ddi mirc cong suét
thanh 2800W.

Hinh 17: Lwa chon Giéi han céng suét ECO cho bép

Trinh tw hoan thanh viéc ghi lai Gigi han cong suat méi:

e Nhén cuing ltic phim lwa chon Viing ndu 1 va Ving nau 3

Hinh 18: Lwu Gi6i han céng sudt ECO

e Mat Ian khi thue hién xong, Gidi han cong suét bép mai dwoc ghi lai va thiét 1ap lai hé théng.

Dé két thic ma khong ghi lai thay déi:

e N&u trong 60 giay, khong cé hanh dong nao dwoc thwe hién, cac thay ddi sé khong dwoc ghi lai va sé thiét
lap lai hé thng.
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Quan ly cdng suat - Khéa an toan

7.2. Quan ly céng suéat cho bép ECO

B6i voi bép ECO, méi lan nguoi ding cb géng tang mirc cong suét, tbng cong suét clia bép s& duoc tinh toan lai. Néu tong
cong suat nay I&n hon gi¢i han cong suat cta bép, thi khédng dwoc phép tang cong suat. Mot tiéng bip bao 16i va man hinh

ving nAu hién thj "r" trong vong 3 giay.

Hinh 19: Khéng duoc tdng murc cong suét

8. Khéa an toan

Cham phim [KEYLOCK] trong 1 gidy, chirc ndng khéa an toan dwoc kich hoat hodc hady kich hoat. Néu dén LED két hop
v&i phim khéa an toan dang béat, ban phim sé bi khoa.

Churc nang khéa an toan c6 thé dwoc kich hoat khi bép mé hoac khi bép tat. Néu bép mé, chirc néng khéa sé khoa tt ca
cac phim ngoai trtv phim [ON/OFF] va phim [KEYLOCK].

Khi bép tat, chirc nang khéa an toan s& khoa tat ca cac phim, bao gém phim [ON/OFF]. Phim khoa an toan luén dworc kich
hoat khi kh&i dong didu khién.

Hinh 20: Phim khéa

33



Tw ddng ngat an toan - Van hanh hen gio

9. Tw déng ngat an toan

Néu cong suéat khong thay ddi trong thdi gian cho trwée, viing ndu twong (ng sé tw dong tat. Thoi gian tbi da cé thé duy tri,

phu thudc vao mirc cong suét da dwoc lwa chon.

Bang 1: Vung néu tw déng tat

Mirc cong suat| Thoi gian toi da (gio?)
10
10
10
10
10
10
10
10
3

N

O[N] B|WIDN

10. Van hanh hen gi®

Gia tri hen gi®» c6 thé dwoc lwa chon trong khodng tir 1 dén 99 phut. N6 kha thi cho nguwdi duing véi thdi gian cla tat ca ving

nau dbng thoi tai bat ky mot mire nang lwong nao (1...P).
10.1. Hanh ddéng hen gi®

Dé kich hoat hen gi& cho bt ky viing ndu nao, du tién ving ndu nay dwoc lwa chon (cham phim [HEATER_SELECTION]).
Sau d6, str dung phim [+] hodc [-] d& quyét dinh mlrc cong suét (vi du mirc cdng suét 2). Tuy chon hen gi& khéng hoat dong khi

mirc cong suét co gia tri 1a 0.

Hinh 21: Lwa chon céng suét cho mét ving néu

Ghi chu: Trong suét qua trinh nay, néu bét ky viing ndu nao dang hoat déng, man hinh twong trng sé bi mé di.

Khi Iwa chon mirc cong suat yéu cau, cham lai phim [HEATER_SELECTION], mét tiéng bip va ky tw ‘t’ véi ddu cham xuét hién
trén man hinh hién thj viing nu. Th&i gian con lai s& hién thi & phan déi dién cha bd hen gid. Néu thoi gian ving ndu & phan

duwdi, thoi gian hen gid sé xuét hién phia trén man hinh va nguoc lai.

Hinh 22: Lwa chon hen gi¢ cho vung néu

Ghi chu: Néu bat ky viing nau nao dang van hanh trong khi qua trinh nay dang hoat ddng, man hinh sé tat ngay lap tirc.

34



Van hanh hen gi®

10.2. Lwa chon th&i gian

Khi b hen gi& dang doi dé Iwa chon thoi gian, gia tri hen gi® trong khoang ttr 0 dén 99 phat béng cach cham phim [+] hoac
[-]. Thoi gian con lai dwoc hién thi & phan dbi dién cta bd hen gid. Néu thoi gian ving ndu dang & phia dwéi, thdi gian hen
gio sé xuét hién & man hinh phia trén va nguoc lai.

Né&u cham lién tuc phim [+] ho&c [-] téc do sé tw dong tang Ién. Diéu nay giup didu chinh thoi gian mong mudn nhanh hon.

Hinh 23: Lwa chon thoi gian con lai cho viang nau

Néu thdi gian khéng dwoc chon trwéc 10 gidy, hodc néu lwa chon thdi gian la 0 dén 10 gidy sau lan cham cubi cung trén

phim [+] hodc [-], hen gi& t&t.

Hinh 24: Thoi gian hen gio sé tat néu thoi gian con lai dwoc chon la 0.

10.3. Bat dau dém ngwoc thei gian hen gio

B6 dém nguoc bat dau khi hidn thi két thic hen gie» nhan phim [HEATER_SELECTION] hodc ty déng sau 10 giady cham phim

[+] hodc [-]. M6t tiéng bip vang 1&n va man hinh sé& hién thi m&rc céng suét va ddu chdm cho biét viing ndu da dugc hen gio.

Hinh 25: Thoi gian viing ndu
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Van hanh hen gi®

10.4. Thay déi thei gian

Dé thay ddi thdi gian cho viing néu, Ip lai quy trinh da giai thich & trén.

1. Lwa chon thdi gian viing ndu dé& xem thoi gian con lai.

2. Thay ddi thoi gian néu muébn

3. Ché&p nhan thoi gian

Hinh 26: Thay déi thoi gian cho ving néu

10.5. Dém ngwoc két thuc hen gi»

Khi thoi gian con lai da hét, hen gi viing ndu sé& t&t, man hinh viing nau hién thi nhap nhay 0 va am bao hen gid trong mot

phut.

Hinh 27: Dém nguoc két thuc hen gior

Ghi chu: néu bat ky ving ndu nao dang hoat déng, man hinh ctia ching sé hién thj gia tri mrc cong suét.

Am bao sé tat néu cham bét ky phim nao trén ban phim cam tng.
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Hién thi phién ban phan mém

11. Hién thi phién ban phin mém

Trinh tw hién thj phién ban phan mém:
e Trong subt 30 giay dau sau khi cam thiét bi

e Ban phim cdm (rng phéi dwoc mé va tat tht ca cac vung nau

Nhan ddng thei phim chon viing néu phia trén bén phai va phim [+], phién ban phan mém vi didu khién 1 s& hién thj.

Hinh 28: Hién thj phién bdn phan mém

Nhan cuing IGc 2 phim chon viing ndu bén phai giao dién ngwdi dung sé hién thi.

Hinh 29: Hién thi phién bén giao dién ngudi dung

Mat tiéng bip vang 1én va man hinh viing nu hién thj phién ban phdn mém. Phién ban phan mém bao gdm 2 phan: phan chirc
ndng va phan an toan. D& phan biét gitra 2 phan, khi phién ban an toan dwoc hién thi, cdc chdm trén man hinh dwoc kich
hoat.

Phién ban phan mém duoc gitr trong vong 10 gidy hodc cho dén khi cham bat ky phim ndo. Khi phién ban phan mé&m mét, am

thanh bip vang I&n va nguéi diing c6 thé tiép tuc van hanh bép binh thuong.
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Hién thi cac sé liéu dic biét

12. Hién thi sé liéu dic biét

Man hinh hién thj viing ndu twong &ng thay déi gitva 2 ky tw tly

thudc vao trang thai.

R - . R -
Trang thai dac biét | Didu kién bit diu | Didu kién két thac | Hanh déng [Trang thai| Hien thi | Hien thi
’ ! viing nau | YUng nau | viing
(Th ty wu tién tryc quan) trwdc nau sau
Khéng tang dwoc Cong suat bép yéu Khéng tang
cobng suét clu > gi¢i han coéng 2 giay Sﬂ’;c cong | on/off ‘r
(chi cho mau ECO) | suét bép ECO
Viing nau khoéng dat Khéng c6 ndi ndu Nbi ndu thich Sau 1 phat
PO ” ~ . ” ~ L X n N vin néu On ‘Power, ‘U,(z)
noi nau hoac khdng cé hodc khéng cé ndi hop trén vung it g
N r re z a
noi nau thich ho’p(z) nau thich hop nau
, Nhiét d6 éng Nhiét d6 éng m’cng Cér‘;‘;’ off or
Vung nau dw nhiét ruot ga > T1 @) rudt ga < T2 @) SUAt N30 H ‘c’
duoc truyén On ‘Power’
dén vung nau
) . Nhiét d6 khung Nhiét do khung | Khong  ¢6 | g or
Phan phat tir dw nhiét . . @ . . ) | muc cong (L .
vlng nau > T3 ving nau < T4 suét nao H c’
duoc  truyén On ‘Power’
dén viing ndu
Kinh qué néng Nhiét d6 6ng Nhiét 6 6ng H
__________ ff 3 )
(dw nhiet) uotga>T5® | ruptga<T6® ©

(1) Bdi v&i cac gia tri T1, T2, T3, T4, T5 and T6 xem ban vé twong tng.

(2) Do dién ap thay dbi co6 thé 1am hdng dién t& bén trong, hé théng ecook bao gdm mét mach qua ap dé bao vé. Mach
bao vé vo hiéu héa mach ngudn dé gidm céng suét tiéu thu cia bép. C6 2 mach bao vé.

Tuy thudc vao m&rc ndng lwong nhidu va mie dién ap, ca 2 mach bao vé déu coé thé dwoc kich hoat hodc chi cé mot
mach lién két viing ndu bén trai hodc moét mach lién két ving ndu bén phai.

Vi vay cach dé kich hoat bao vé nay trong didu khi&n cam (rng cho ving nau 4 la:

Bao vé Hai man hinh bén trai| Hai man hinh bén phai
Bén trai dwoc kich hoat “u”
Bén phai dwoc kich hoat “u’
Kich hoat ca 2 bén “U” “u”

Ky tw nay “U” gibng trwerng hop khdng nhan dién noi.
Théng thwéng, khi ndu an binh thwéong, sw xao tron nay mét vai gidy. ECOOK bao gébm mach bao vé khéng hién thj “U”

mot cach dé& dang, didu nay c6 nghia, bdo vé hoat dong nhwng “U” khéng dwoc hién thi véi mot sy xao trdn ngén. Quyét

dinh hién thj “U” dwoc ldy sau mét sb xung nhiéu.
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Cac 16i / Am bao

13. Cac 16i / Am bao

Khi phat hién 16i, toan bo thiét bi hodc viing nu sé tat, mot am thanh bip (néu chi mét hodc nhidu viing ndu hoat déng) va toan
man hinh hién thi ky tw ‘F’ va ma I8i luan phién.

Trong khi & trang thai 16i, cac phim twong (rng v&i viing ndu khéng hoat dong.

Ngoai trir 16i EEPROM va vi diéu khién, tit ca cac I16i déu c6 thé khoi phuc dwoc. D6 la khi nguyén nhan xay ra 16i bién mét,

tAt ca man hinh bi vé hiéu héa va bép hoat déng tré lai binh thuong.

Man hinh Anh hwéng " A .
Li viing niu dén thiét b Khéi phuc trang thai binh thwong
(Th tw wu tién trec quan) (trwére 0.5 giay/

sau 0.5 giay)

L&i vi didu khién FO Thiétbjtdt | e
L&i phat tin hiéu ban phim FA Thiét bi tat Khi 16i bién mét
L6i nhan tin hiéu ban phim FC Thiét bj tat Khi I16i bién mat
Cam bién nhiét chap mach FE Thiét bi tat Khi 16i bién mét
Cam bién nhiét h& mach Ft Thiét bi tat Khi 16i bién mét
O Khi nhiét d giao dién
Qua tai nhiét Fc Thiét bj tét ,
) ngudidung < T

L&i EEPROM FH Thiétbitdt | e
L&i vi diéu khién A/D chuyén héa da E) Khi 181 bin mt

R iA P45 1 101 bien ma
thanh phén Thiet bl tat
L&i anh sang méi trwéng FL Thidt bi tat Khi phat hién anh sang moi

trwdng xung quanh thich hop

L&i vi diéu khién A/D chuyén héa

FU Thiét b tit Khi 16i bién méat
L&i giao tiép F5 Bép tit Khi 16i bién méat
Cam bién nhiét d6 vung ndu ngén mach F1 Bép tat Khi 16i bién méat
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Cac 16i / Am bao

L6i

(Thtr tw wu tién trec quan)

Man hir)h
vung nhau

(trwére 0.5 giay
sau 0.5 giay)

Anh hwéng
dén thiét bj

Khéi phuc trang thai binh thwé'ng

Cam bién nhiét d6 vung nau bj hé mach F2 Bép tit Khi 16i bién méat
L&i 1 cam bién nhiét F7 Bép tht Khi 18i bién méat
L&i 2 cam bién nhiét F8 Bép tit Khi 16i bién méat
L6i dién ap F9 Bép tat Khi 16i bién mét
Cam bién nhiét dd ngudn bj ngdn mach F3 Bép tat Khi 16i bién mét
Cam bién nhiét d& ngudn bi h& mach F4 Bép tat Khi 16i bién mét
Mét diém vé 0 ctia dong dién F6 Bép tat Khi 16i bién mét
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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 - (84) 28 38633 882
Email: info@malloca.com

Customer Care:

Hotline: 180012 12
Email: chamsockh@malloca.com

CONG TY TNHH MALLOCA VIET NAM
Showroom:

279 Budng Nguyén Van Tréi, Phudng 10, Quan Phd Nhuan, TP.HCM
Dién Thoai: (84) 28 39975 893/ 94

Fax: (84) 28 38447 102 - (84) 28 38633 882

Email: info@malloca.com

Hé théng cham séc khéach hang:

Hotline: 180012 12
Email: chamsockh@malloca.com

Trung tam chinh

279 Budng Nguyén Van Tréi, Phudng 10, Quan Phd Nhuan, TP.HCM
SPT: (028) 39975 893 / 94 — (028) 39975 294 / 95

Khu vuc Ba Ria Viing Tau

258-260A Lé Hong Phong, Phudng 4, TP. Viing Tau
SDT: (0254) 385 94 99

Khu vuc Tay Nguyén

331 Phan Dinh Phung, Phudng 2, TP. Da Lat
SPT: (0263) 3521 107 - 0918226362

Khu vuc Nam Trung B6

08 Lé Hong Phong, Phudng Phudc Hai, TP. Nha Trang
SPT: (0258) 3875 488

Khu vuc Mién Tay

180 Tran Hung Dao, Phudng An Nghiép, Quan Ninh Kiéu, TP. Can Tho
SPT: (0292) 373 2035

Khu vuc Mién Trung

211 Nguyén Van Linh, Phudng Vinh Trung, Quan Thanh Khué, TP. Ba Nang
SPT: (0236) 369 1906

Khu vuc Mién Bac

10 Chuong Duong D6, Phudng Chuong Duong, Quan Hoan Kiém, Ha Noi
SPT: (024) 35376 288 — 093 462 92 98
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