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Thank you for purchasing our product. Please read this instruction manual carefully
before using and keep it cautiously for your further reference. If you found some problems,
please contact our after sales service center.
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H Caution

1. This appliance is for indoor use only.

2. This appliance is suitable for 220V voltage.

3. Please use 13A or above specialized power socket individually. It is prohibited to share
power jack with other appliances.

4. Please check the connection between the power socket and plug to make sure they are well
connected. Please do not use extension cord.

5. It is prohibited to draw out or plug in the power cord with wet hand to prevent electric shock.

6. It is prohibited to draw out the power socket by pulling the cable. When the power cord is
damaged, please stop using it and contact our after-sales service center for assistance.

7. Please unplug the power cord from the socket after the panel is completely cooled down.

8. Please put the appliance at a place far from Children’s reach. Children less than 8 years of
age shall be kept away unless continuously supervised by adult.

9. Do not use the appliance near flame or wet places.

10. Please put the appliance at the even place and do not move it during usage.

11. Please do not dissemble or restructure the appliance arbitrarily. In case of failure, user shall
contact our after-sales service center.

12. Our company bears no responsibility for the failures caused by arbitrarily dissembling or
restructuring the appliance.

13. Do not heat up unopened cans on the appliance, it may cause explosion.

14. It is prohibited to heat the empty pot as it would cause the damage for the pot and the

appliance. Our company bears no responsibility for the failures caused by heating empty pot.

. Metallic objects such as knives, forks, spoons and lids should not be placed on the heating

panel since they can get hot and cause scalding.

16. Please make sure there is enough space around the appliance when using. Please keep the air
inlet and air vent clear.

17. Keep a distance of the surface of the appliance from an overhead cabinet by 760mm or more.

18. Please do not use the appliance on carpet or tablecloth or any other low-heat resistance
article.

19. Please do not place inflammable material such as paper, cloth, etc, between the appliance
and the pots/pans in order to prevent the risk of fire.

20. Never try to extinguish a fire with water, but switch off the appliance and then cover flame
with a lid or a damp cloth.

21. Do not break the surface of the appliance, if the surface is cracked, switch off immediately

and unplug the power plug.

. If the supply cord is damaged, it must be replaced by the qualified person in order to avoid a

hazard.

23. Do not place the unit near to objects which are affected by magnet, such as Credit card, IC
card, watches or radio etc...

24. Generation of heat will be made on the surface of the appliance and the cookware when in
used. Do not touch the surface to avoid of hazard of burning. The surface will still be very
hot after usage, please wait till it is completely cooled down before unplug the plug and start
cleaning.

25. The appliance is not allowed to be used by children or mentally handicapped person for
avoiding danger.
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1.

control panel

m Safety Protection for Induction Cooker

Small objects distinguish function: To avoid dangerous caused by heating small metal
objects,objects with diameter = 8cm will not be heated.(such as knife,fork keys,small tea
cup etc).Buzzer will make alarm sound and the cooker shut down in 30 seconds.

2. Inner temperature overheat protection: When the inner temperature reached 100(x£10°C)

degrees, it will automatically stop.

3. Lowest voltage and over-voltage protection: If the voltage below 100V(£10V) or over

270V(£10V), the unit will stop working automatically.

4. 2 hours auto shutdown function: The unit will automatically shut down if no operation

within 2 hours(120 minutes).

5. Plate overheat protection: The unit will stop heating and even shut down for some cooking

functions if the temperature of plate center over 300°C.The unit will resume heating after the
temperature drop to normal.But some functions need to press the ON/OFF icon to resume.
m Safety Protection for Ceramic Cooker

Inner temperature overheat protection: When the inner temperature reached 108°C(£10°C), it
will automatically stop.

2. Lowest voltage and over-voltage protection: If the voltage below 100V (x£10V) or over

270V(£10V), the unit will stop working automatically.
. 2 hours auto shutdown function: The unit will automatically shut down if no operation within
2 hours(120 minutes).

4. Over-heat protection: If the temperature of panel over 650 degrees, the ceramic zone of the

unit will stop automatically.

m Installation Instruction

air vent

power cord

heating panel

air inlet control panel

NOTE: The unit must be installed by a qualified electrician.
Do not attempt to install the unit by yourself.

The tabletop groove for the unit can be made according to size of the model GVI2800. Please
ensure a clear space of 55mm around the unit. The tabletop must be at least 30mm thick and
made of heat resistant material to avoid deformation due to high temperature from the unit.
Note 1. For ventilation purposes, there should be no less than 250mm high empty space under
the unit

Note 2. Air vent under the unit must be well circulated. Circulation between space under the
unit and room atmosphere should be present.

| | esmm )
(Dimension excluded stand)

/ // min.250mm
air out

If necessary, please add the
balance bar to fix the unit on
the table to keep it
horizontally.

The user should label the appliance prior to disposal. Do not dispose with household garbage.

Do not install the unit to the top of a not ventilated oven. refrigeration equipment,dishwasher
or tumble dryer.

If a drawer is placed under the cooktop, avoid to put into this drawer flammable objects(for
example: sprays) or not heat-resistant objects.

The safety gap between the cooktop and cooker hood(air hood) placed above must follow the
indications of the hood manufacturer. In case of absence of instructions stated, a distance should

have a minimum of 760mm.

After the installation is complete, the power cord should avoid extrusion, such as drawer.

B Usable and Non-usable Utensils

< The best choice for induction cooker is strong-magnetic cookware. Please use the
strong-magnetic cookware which diameter is same as the cooking zone size.




< Below material of cookware bottom is recommended:

- Cast iron;

- Enamelled coating with steel material;

- Stainless steel material and suitable for induction cooker;

< Please use magnet to check the cookware whether the bottom is strong magnetic or not.

area which can area which can not
attract magnet attract magnet

< The below cookwares are not recommended to be long used on induction cooker. These
cookwares are suitable for induction cooker, but they will shorten the life time of
induction cooker under long-term using.

1.Aluminum with ferromagnetic base
2.Material #304 stainless cookwares ( this material is with low magnetic)
3.Material #201/#202 etc non-magnetic cookwares ( this material is with low magnetic).

B The normal noise from induction cooker during heating

The heating way of induction cooker--the electromagnetism heat on the cookware bottom
directly. According with the structure of different cookwares, induction cooker would cause
below specific noise or vibration. It’s normal presentation, not defective.

1. A low hum, similar to the transformer’s sound.

Such noise would happen when you cook with high-level power. It comes from the energy
which is transformed from the induction cooker to the cookware. This noise would be
disapeared or reduced if the power is decreased.

2. Low whistle
Such noise would happen when there is an empty cookware on the heating zone. It would
disappear if there is food or water added into the cookware.

3. Fizz

Such noise would happen if the cookware has different-material layers. It comes from the
vibration between the different materials. The volume of such noise caused by cookware
would be different because of different food quantity or cooking method.
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4. Sharp whistle

Such noise would happen if the cookware has different-material layers, especially when
heating cookware with high-level power. This noise would be disapeared or reduced if the
power is decreased.

5. Noise from cooling fan

Induction cooker must work under controlled temperature to make sure the electronic system
run well. Then there is cooking fan set in the induction cooker, it will keep running during
heating. After turning off the induction cooker, the cooling fan would keep running a few
minutes if the detected temperature is higher than 60°C.

H Operation

1. Plug the power plug into the socket, a “Beep” sound is heard. All of the indicator lights will be flashed
for one time and then off. It means that the cooker is well connected with power.

2. Press the “On/off ” key in the control area of the corresponding burner one time, the related display

shows “- -”. It means that the cooker in under standby mode.
3. Power Setting:
% Induction Zone:
Hot
® ® CRSNCRO
HER TERF B/ REH
Boost Timer On/Off  Panel lock
® Press “+”or “-” key when the unit is on standby mode, the LED display will show “5” it means the
defaulted power level is 5. User can press “+” or “-” key to adjust the desired power level. There are

8 power levels in total from 1 to 8.

® Press “Boost” key once and the LED display will show “b”, it means the unit is working at maximum
power 2800W.

Please see the details in the following sheet.

1 2 3 4 5 6 7 8 b

Power | 600 800 1000 1100 1300 1400 1600 2000 2800

NOTE: After cooking, press “On/Off” key to switch off the burner. The hot indicator will light up
if the glass plate is over 60°C to remind that the cooking plate is too hot to touch.

% Ceramic Zone:

Hot
© ®
PINR TEHF B/ A R
Heatzone  Timer On/Off  Panel lock
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® Press “+” or “-” key when the unit is on standby mode, the hot indicator will be lighted up and the
LED display will show “5” which means the power level is 5 with double rings.

e Press “Heat zone” key once, you can switch between inner ring and outer ring. The LED display
will show “8”, means the unit is working at power level 8 under the inner ring mode.

® Press “Heat zone” key again, you can change to outer ring. The LED display will show “8”, means
the unit is working at power level 8 under the outer ring mode.

® Press “Heat zone™ key third time, you can switch back to double ring mode. The LED display will
show “5”, means the unit is working at power level 5 under double rings mode.

e User can press “+” or “-” key to adjust the desired power level. There are 9 power levels in total
from 1 to 9.

Please see the details in the following sheet.

1 2 3 4 5 6 7 8 9

Single Ring 400 500 600 600 700 800 1000 | 1100 1400

Double Ring [ 700 1000 | 1400 | 1400 | 1400 | 1400 | 1700 | 2000 | 2800

NOTE: When the two burners work at the same time, the maximum power is 2800W.
When the power of induction zone is adjusted to b level (2800W), the infrared cooker has no
power output.
When the power of infrared zone is adjusted to level 9 (2800W), the induction cooker has no
actual power output.

NOTE: After cooking, press “On/Off” key to switch off the unit. The hot indicator will keep lighting up
if the glass plate is over 60°C to remind that the cooking plate is too hot to touch. The longest time that
the hot indicator keep lighting up can be 20 minutes.

4. Timer Setting:
® Press the “Timer” key to activate the timer function. The LED display shows “30” indicating the
default timer setting is 30 minutes.

® Press “+” key to increase the time, and press “-” key to decrease the time. User can press “+”or “-”
key to set for the desired time from 00 minute to 99 minutes.

e [f press and hold “+” or “-” key, the timer can increase or decrease quickly. Press the "Timer" key or
wait for the time display stop flashing to confirm the timer setting. Timer will start counting down after
timer setting.

e If user want to turn off the timer, set the desired time to “00” or just hold “Timer” key for 3 seconds.

5. Panel Lock Setting:
At the corresponding furnace press “Panel lock” key to lock all settings at working mode or Timer mode.

Under lock status,the unit would not respond to any key press except the “On/Off” key. Press and hold
this key for 3 seconds to unlock “Lock” status.

M Cleaning & maintenance

1) Clean the unit after it is completely cooled down.

2) Remove the power plug prior to cleaning the unit. Do not use any caustic cleaning agents and make
sure that water does not penetrate inside the unit.

3) Never immerse the unit, cable or the plug into water .
4) Wipe off the glass cooker with a damp cloth or use a mild, non-abrasive soap solution.

5) Do not use any oil based cleansing products in order not to damage the plastic parts or the casing/oper-

ating panel.

6) Do not use any flammable, acidic or alkaline materials or substances near the unit, as this may reduce
the service life of the unit and pose a fire risk when the unit is turned on.

7) In order to keep your cooker looking new, make sure that the bottom of your cookware does not scrape
the glass surface, although a scratched surface will not impair the use of the unit.

8) Make sure to properly clean the unit before storing it in a cool, dry place.
9) Cleaning and user maintenance shall not be made by children without supervision.

B Product specification

Model GVI2800

Voltage 220V~50Hz

Max. Output Power (W) 2800W

Unit Size (mm) 735(L) x 415 (W) x 65 (H) (Dimension excluded stand)
735 (L) x 415 (W) x 95 (H) (Dimension included stand)

Unit Weight (kg) 8.85

Power adjustment range (W) Left induction 600-2,800W
Right infrared 400 (single ring)-2,800W (double rings)
735 (L) x 415 (W)

Base cross-section dimension 670 (L) x 385 (W)

Glass panel dimension(mm)

B Heating principle of Ceramic Cooker

Considering the max.heat-resistant temperature of ceramic glass is only
750-800°C and to avoid the ceramic glass would be broken caused by over
heated, the power rate will be decreased when the temperature of heating
plate reaches to approx. 710°C(+20°C) after heating approx. 1 minute, and the
power rate will keep heating continuously under stable range, the constant
temperature will keep at approx. 680°C(+20°C).

This heating program can make sure the ceramic glass’ using life time, and
continuous heating can avoid the water temperature changing too big to delay
the boiling time.




B Care & Maintenance

During operations, if any error code occurred, please check the following table before calling for service.
Below are common errors and the check to perform.

Failure phenomenon

Analysis

Solution

After connecting the power
and pressing the “On/Off”
key, the appliance has no
response.

Is the plug loose or poor contact?

Use after resuming the electricity.

Is the plug socket connected well?

Is the automatic switch fuse in the home
short-circuited?

Check the root causes carefully. If the problem
cannot be fixed, please contact Service Centre
for checking and repairing.

Heating being interrupted in
normal use and a “Beep”
will be heard.

Incompatible cookware or no
cookware is used?

Replace compatible cookware for the
induction cooker.

Is the cookware not considerably
placed from the center of the heating
zone?

Place the cookware at the center of the defined
heating zone.

Is the cookware being heated but
continually being removed?

Place a cookware inside the heating zone.

No operation during the
heating being in use.

Is the cookware empty or the
temperature too high?

Please check whether the appliance is being
misused.

Is the air intake/exhaust vent clogged or
dirt has accumulated?

Remove the stuff clogging the air
intake/exhaust vent. Operate the appliance
again after cooled down.

Is the cooker working over 2 hours
without any external instruction?

Reset cooking modes or use timer function.

Error codes occur
(For ceramic zone)

EO- The fan short circuit

E1- The fan open circuit

E2- Sensor of PCB overheat

E3- Over-voltage

E4- Under-voltage

ES5- Thermal couple open /short circuit
E6- Sensor of PCB open/short circuit
E7- Thermal couple overheat

Please contact service center for checking and
repairing.

When E3 or E4 occurs, pls switch off the
cooktop and use again after 10 minutes.

If other error code occurs, pls contact service
center for checking and repairing, please do
not repair it by yourself.

Error codes occur
(For induction zone)

EO- Internal circuit error

E1- No cookware or incompatible
cookware

E2- Internal overheat

E3- Over-voltage

E4- Under-voltage

ES5- Top plate sensor open/short circuit
E6- IGBT sensor open/short circuit
E7- Top plate overheat

E8- Power sharing failed

- Keep the heat vents clear

- The induction cooker may overheat or
damaged if bottom heat vents are blocked.
- Please do not place light table cloth/sheet
under the induction cooker when
using.Otherwise, heat vents may be blocked
by those materials.

- Thick table cloth or plastic plate are
suggested as replacement.

- Please contact service centre for checking
and repairing.

‘When EO, E2, E5-E8 erro code occurs.
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