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Introduction

Thanks for choosing ZANUSSI -Z#z7#==-r=. built-in induction hob. We are always glad to offer you quality service. Please
read these operating instructions carefully before installing or using the appliance. We hope that the following information will help
you quickly familiarize yourself with features of the appliance and use it successfully and safely. Any question about our products
or services, kindly call our local agent (For company details, please refer to the back cover of this booklet).

/\ PRECAUTIONS AND ADVICE

1. This cooktop is complying with all applicable safety and electromagnetic compatibility legislation. However,individuals fitted with
a heart pacemaker should maintain a safe distance from the appliance.This is because it is not possible to guarantee that all
pacemakers on the market comply with the standards in compliance with which this appliance was tested so it is not possible to
provide an absolute guarantee of the absence of potentially harmful interference.

2. The cooking zones become extremely hot during use: keep children away from the appliance to avoid the risk of scalding or burns.

3. Make sure the cooking zones and the bottoms of pots are dry before use.

4. This appliance can be used by children aged from 8 years and above and persons with reduced physical, sensory or mental
capabilities or lack of experience and knowledge if they have been given supervision or instruction concemning use of the appliance
in a safe way and understand the hazards involved.

. Cleaning and user maintenance shall not be made by children without supervision.

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

. Children less than 8 years of age shall be kept away unless continuously supervised.

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

. NEVER try to extinguish a fire with water, but switch off the appliance and then cover flame e.g. with a lid or a fire blanket.
WARNING: Danger of fire: do not store items on the cooking surfaces.

10. Warning: If the surface is cracked, switch off the appliance to avoid the possibility of electric shock, for hop surfaces of glass

ceramic or similar material which protect live parts.

11. A steam cleaner shall not be used for cleaning the surface.

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

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

14. Appliance is not intended to be operated by means of external timer or separated remote-control system.

15. Use only hob guards designed by the manufacturer of the cooking appliance or indicated by the manufacturer of the appliance

in the instructions for use as suitable or hob guards incorporated in the appliance. The use of inappropriate guards can cause
accidents.

© 00 ~NO O,

Description of the Appliance

a. IH Cooking
The induction hob is based on the electromagnetic induction principle. b. Benefits
After power on, lines of magnetic force create eddy currents in the pan/ 1.No gas, no flames, no smoke, no

pot, causing the whole pan / pot to generate heat. need to heat the air; you are free

from concerning explosinos, fires
and burns as well as extra air-

Eddy current I
conditioning.
2.Higher energy efficiency than
Top plate conventional electric cookers; you
could enjoy saving cost and time by
faster cooking.
et ) Coil generating 3. Well protected from dirts and
‘ ‘<@ ‘@3 >*‘* magnetic force scratches, you could easily clean

Line of magnetic and maintain your appliance.

force

c.Parts Identification

1.Left cooking zone
2.Right cooking zone

3.Control panel
4.Ceramic glass top plate @ @

5.0perating manual 000¢ o000




d. Control Panel
7

6
I

Q8

]
000 SEBY b

5 5
Picture1: Touch Domino inct all keys,displays and LEDs
1 | ON/OFF Switch Switch control unit ON / OFF
2 |Pause key Active or cancel Break function
3 [Plus Key Increase cooking level
4 |Minus Key Reduce cooking level
5 | Timer Key Timer select key
6 |KeyLock LED Key Lock Indication LED
7 | Timer LED Programming timer or cooking level

e.Enclosure Mark

Indicate the minimum / maximum size of usable pans / pots.
(refer to Section 2 on “ suitable pans / pots” for details)

maximum size

minimum size

g
Normal : 2.2
Left
110/220 Booster: 2.9




Usable and Non Usable-Pans/Pots
1.Suitable Pans / Pots

Induction cooking zones will ONLY work when covered by a
pan / pot with a magnetic base.

a.Materials

1. Steel or cast iron with a magnetic base
2. Enameled iron
3. Stainless steel (18, 18-8, 18-10)

- The pan / pot with base thickness 0.8 mm or more is
regarded as “suitable pan / pot”, but less heating power
will be conveyed.

- Some sorts of multi-layer pans / pots cannot be used for
heating.

b.Shape and size

- Flat-bottomed pans / pots with bottom diameter

measuring greater than 110 mm(left) or 90 mm (right) are
recommended

- The diameter of the pan / pot base must be at least as big
as the inner marking on the zone it is being used on.

- If the diameter of the base is too small, the induction
heating will not work.

2.Non-usable Pans / Pots
a.Materials
1. Stainless steel without a magnetic base

2. Aluminum and copper

3. Heat-resistant glass or ceramic

b.Shape and size

- The pan/ pot with rounded bottom.

- The pan / pot with a concave of 4 mm or more at the
bottom or pot with legs 4 mm or more in length.

- Small objects with Dimension less than 100x30 mm.

Dimension << 100X 30 mm

® T

1. Steel or cast iron with a magnetic base

2. Enameled iron

Stainless steel

L O

3. Flat-bottomed pots / pans

Diameter > 110 mm (left)
Diameter > 90mm (right)

1. Stainless steel without

a magnetic base 2. Aluminum and copper

3. Heat-resistant glass or ceramic

Note: Do not use pans / pots with very thin base on this appliance, and never heat up empty pans / pots as they could get damaged
unless the manufacturer states that you can do so. This could also damage your appliance.



Basic Installation

The voltage, rated load and fusing are listed on the data plate. Please make sure that these match your household supply mains.

a.Dimensions of space to be provided for the
appliance

{ 750mm /
Q&
/@ 2
m 3T
7

&
&
o

yZ 670mm /

L—— Cut out dimensions
(670Wx355D mm)

c.Minimum dimensions of ventilation gaps

Table top

Induction hob over an oven

PCB board

Table top

less than 35 mm
more than 15mm

Ceramic glass ‘

1 4
R e S

at least 100mm

T

Air out T 2

o —— Wall

Built-in oven

Air in

.

—

—| [—

|

at least 40mm

d.Connection of the appliance to the supply mains

b.Dimensions and positions of the means for
supporting and fixing the appliance within
this space

=

0 00 o0 oo oo

—

at least 60mm

>
at least
50mm

S
at least
50mm

/at least 60mm

I/ ¢
& Air out

— Ventilation gap
(670W x 15 H mm)

Induction hob over a drawer

PCB board
Ceramic glass Table top

less than 35 mm
more than 15mm

¥ E={ rromm ! :E‘ 1
Air out THL — — at least 100mm

(H Drawer T

o—— Wall

Air in

.

|

at least 40mm

The connection between the plug and the appliance should use the power cord provided by the manufacturer, which should not
be longer than 1.5 m. If the socket is not accessible after installation, an additional means of disconnection must be provided for

all poles.

This PCB is made in Germany, which complies with:

IEC 60335- 2 - 6 : 2002
(' in conjunction with IEC 60335-1 : 2001 )

=

0 00 o oo oo

—

Note: If the power cord is damaged, it must be replaced by the manufacturer or its service department
or similar professional in order to avoid the dangerous.



SPECIAL POINT TO NOTE ON INSTALLATION

Please do not disassemble the screws fixed on the two sides on the top of the ventilation point of the induction
cooker.These two screws are fixed to ensure a gap of 10 mm is kept between the induction cooker and the kitchen
cabinet, guaranteeing the induction cooker to have a good ventilation. The manufacturer is not responsible for any faults

and problems caused by unauthorised disassembling.
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Safety Precautions

The following safety precautions must be taken when installing or operating the appliance.

1.Before Use

- Do not use when the supply cord is damaged.

- Do not attempt to modify the parts or repair the appliance by yourself if it is damaged in any ways.

- Keep away from water and heat.Make sure there is sufficient space to be provided for the appliance.

- The appliance is not intended to be operated by means of an external timer or separate remote-control system.
- The appliance is for domestic use only, but not for commercial purposes.

2.Installation and Connection

- All electrical work should be completed and inspected by a qualified technician in strict compliance with local safety
regulations.

- The appliance must be connected with its own specific power source,which should be installed in compliance with local
wiring, earthing and safety regulation. The manufacturer can not be held liable for damage such as electric shock
caused by the lack or inadequacy of an effective earthing system or any incorrect installation.

- Do not connect the appliance to the mains electricity supply by an extension lead. Extension leads do not guarantee
the required safety of the appliance such as the prevention of overheating.

- This appliance must not be installed over a dishwasher , washing machine,dryer or fridge —freezer. The high temperatures
radiated by the appliance could damage other electrical appliances below, resulting in impairing the appliance’s
ventilation system.

- Asmall gap may be visible between the ceramic glass edges and the worktop during the first few days after
installation of the appliance. This gap will reduce with time as the appliance is used. it will not affect the electrical safety
of your job.

3.Protecting the appliance from Damage

- Do not drop anything on the ceramic surface. Even a small and light item could trigger electric shock or damage to the
appliance in certain circumstances. If the ceramic surface is cracked, please immediately switch off, unplug the appliance
and contact your local qualified technician for service.

- Make sure that only one sensor control is touched at a time. Do not put hot things or pans on the sensor control as the
appliance may react wrongly.

- Do not place metallic objects such as knives, forks, spoons, lids, cans and foils on the top plate since they
could get hot

- Do not place paper between the pan/pot and the unit. The paper may get burnt.

- Do not heat the empty pans/pots or overheat it.

- Never place hot pots/pans near the control area.They could damage the electronic controls underneath..

- Do not block air intake or exhaust vent, which may cause the temperature inside the unit to rise. The overheating
protection will activate and the unit will stop functioning automatically.

- If a drawer is fitting directly underneath the appliance ensure to keep adequate space between the drawers’ s contents
and the underside of the appliance to ensure sufficient ventilation for the unit.

4.Protecting the appliance from Burning

- The surface of the applianceis hot when in use and remains hot for a while after being turned off or removing the pan/ pot.
There is still a chance of getting burnt until the residual heat indicators go out.Children should be kept away from the
appliance .

- Clean the appliance only when it has cooled down.

- Keep all pans /pots out of reach of children. Turn pan-handles inwards and away from the edge of the appliance .

- Never leave the appliance unattended when cooking with fat or oil.Very hot oil can catch fire and cause damage to
other electrical appliances. Always heat fat bit by bit , keep watching as it heats up.

- Do not store anything above or next to the appliance which might arouse children’ s interest. Otherwise, they could be
tempted to climb onto the appliance with the risk of burning themselves.

- In case oil or fat catches fire, do not put out the flames with water. Use a suitable fire blanket or fire extinguisher.

- Do not heat up unopened tins of food on the appliance as pressure will build up in the tin and it can explode, which in
turn could result in injury and scalding or damage.



5.Cleaning and Care

-Unplug the appliance before cleaning and installing.

-Never use a steam cleaner or aggressive or abrasive detergent to clean this appliance. They could cause permanent
damage to the surface and the components, of which the manufacturer cannot accept the liability.

-Do not use washing up liquid on the ceramic surface as it can leave a blue sheen on the surface which may be difficult
to remove.

-Do not scratch on the ceramic surface.

-The ceramic surface should be cleaned regularly,preferably after each use.

-Before cleaning, firstly let the appliance cool down. Then, wipe all coarse soiling off using a damp soft cloth or kitchen
paper towel and apply a few drops of proprietary-cleaning agent for ceramic surfaces.

-Any remaining trace of clean could have a corrosive effect on the appliance when it is heated up next time. Make sure
that each trace has been removed from the surface by wiping the surface carefully and thoroughly with a damp cloth
after cleaning.

6.Further Safety Notes

-Always keep children away from the appliance . Children should be kept away from the appliance.

-Ensure the cable of the appliance does not touch the hot cooking zones when using an electric socket near the appliance.
The insulation on the cable could be damaged,giving rise to an electric shock hazard.

-Ensure pans / pots are placed centrally over the cooking zone to prevent unnecessary exposure to the electromagnetic
field.

-Do not lay objects, which are susceptible to the magnetic fields such as credit cards, diskettes in the immediate vicinity
of the appliance.

-Spray canisters, aerosols and other inflammable substances must not be stored in a drawer under the appliance .
Cutlery inserts must be heat-resistant.

-Assembling and disassembling of this appliance should be carried out in accordance with the local wiring rules.

-If the supply cord is damaged, it must be replaced by the manufacturer, local agent or qualified technicians in order to
avoid any hazard.

-This appliance is not intended for use by persons ( including children ) with reduced physical, sensory or mental capabilities
,or lack of experience and knowledge ,unless they have been given supervision or instruction concerning use of the
appliance by a person responsible for their safety.

-After cooking, pans / pots should be removed from the appliance.

-Disconnection must be incorporated in the fixed wiring in accordance with the wiring rules.

-After use,switch off the appliance element by its control and do not rely on the pan detector

-Control panel could only be connected to the specific heating element in order to avoid a hazard.

Correct Disposal of this product .

This marking indicates that this product should not be disposed with other household wastes through
out the EU.

To prevent possible harm to the environment or human health from uncontrolled waste disposal,
recycle it responsibly to promote the sustainable reuse of material resources. To return your used

device,please use the return and collection systems or contact the retailer where the product was
purchased. They can take this product for environmental safe recycling.

Warning : If the surface is cracked,you should switch off the appliance and disconnect it from the mains electricity
supply immediately to avoid the danger of electric shock.



1.Specifications

1.1 voltage : 220V / 50Hz

1.2 Suitable range of room temperature: -25°C ~40°C
1.3 9 levels of power setting

1.4 power rating: 3.5 kW

2 Function

2.1 Initial connection to voltage supply

After the Touch Control has been connected to voltage supply, it changes from voltage-free mode into OFF mode. The Touch
Control edits no audible signal after these 5 sec; each display located on the right side of all available cooking zones show«_.
for 1 sec (decimal dot in lower segment). After 1 sec the display is cut off. After that, the control unit remains in OFF mode.
Error or heat signals are indicated, if necessary.

2.2 ON/OFF switching of cooking zone

By pressing the ON/OFF key ( @))for 1 sec the Touch Control changes from OFF mode into standby mode emitting a short
buzzing signal as well as a visible “ 0 ” on the cooking zone display. Instead of “ 0 “ the cooking zone display can also show

an “H” meaning “hot cooking surface” or, alternatively, an “E’meaning “error”.If no key is touched within the 10 sec after activating
the standby mode, the Touch Control unit changes back into OFF mode.

2.3 ON/OFF switching of a cooking zone
2.3.1 ON switching

A cooking zone can be directly activated via the corresponding plus / minus keys while in standby or active mode, unless the

cooking zone had not been set by the optional timer programming.

« Starting position: Cooking zone is in OFF mode. Display: “0”: If starting out with the “(®)"key, the cooking stage display moves
from “0” up to “4”. If starting out with the “¥)" key, the codking stage display moves from “0” up to “97(. e. the highest configurated
cooking stage available).

» Starting position: Cooking zone is in OFF mode. Display: “0”: the automatic heat-up function can be activated by simultaneously
holding the “(@)"and" (¥)"keys , while the cooking stage display moves from “0” up to“A”.

+ While pressing the “()”or “ ()" key, the cooking stage is increased / reduced automatically. The time difference
occurring during changing from one stage to another is about 0.5 sec. The buzzer only emits an audible signal at the first
change of cooking stages. Once the highest or lowest stage is reached, the cooking stage remains there (limit stop).

* when the left cooking stage is “9", Another touch on the “(x)"key activates the booster function. The corresponding cooking
stage display shows a static “ P ” symbol. For safety reasons the booster function of each cooking zone is only available for
a limited period time (Basic Induction 8 minutes) . After 8 minutes the cooking stage will return to “9”.

* If the cooking stage is not “0”, you can touch “()" and “(®’set the cooking stage to “0” directly.

2.3.2 OFF switching

A cooking zone can be switched off in the following way:

* by pressing the “@)”and the ‘(®keys of the desired cooking zone simultaneously.

* by selecting cooking zone “0” for the desired cooking zone by pressing the “(@)’key.
Upon switching off the last cooking zone, the control unit switches back into OFF mode after 10 sec, if no further modes are
activated. All cooking zones are switched off immediately pressing the ON/OFF key ( @)) for 1 sec.

2.4 Cooking levels

The cooking levels of the cooking zones are represented each by a corresponding 7-segment display. As a standard, there are
9 cooking levels with the digits “1” to “9” on the display.

If the cooking stage is “P”, the 7-segment will show “P”.

Special symbols which are displayed alone or alternating with the cooking stage digits, such as “P” for booster or the symbol
for “—” are only displayed on the right of 7-segment.

2.5 Automatic heat-up function

2.5.1 Normal information
Automatic heat-up function can be activated for every cooking zone. After that the cooking zone is powered at the highest

- cooking stage (100 %) for the duration of heating up. After expiry of the heating-up period, the cooking zone switches back
automatically to the simmering mode set by you. Here, the heating up period depends on the power level of the simmering
mode previously set. The values are to be entered as parameters.
Operational sequence automatic heat-up:
« If a cooking zone remains on cooking level “0”, the automatic heat-up function can be activated by simultaneously holding the

“@ ”and '®"keys for 1 sec (“A” flashes, see above).

» The corresponding cooking zone display shows the symbol “A” for heating-up alternating with the cooking level.



« If there are no cooking stage was set with in 10 minutes after the automatic heat-up function was activated, the cooking stage
will be set to the Maximum stage(9 cooking stage)

* After the automatic heat-up function was activated, you can via @ key quit it.

« It is insignificant to activated automatic heat-up function when the right cooking is in “9”.

* while the automatic heat-up function be activated, you can set the of cooking stage to “0” to shut down it.

« If expiry the automatic heat-up function period , the cooking level which you have set will display statically.

2.6 Residual heat indication
When the surface temperature of cooking zone is over + 65 °C, The residual heat indicator( “H ” ) will appear, please
do not touch the cooking zones or put any heat sensitive object on them .
A hot cooking zone is indicated by an “H” on the corresponding 7-segment display.
Heat signals from inactive cooking zones are indicated by a permanent “H” on the display both in ON mode and in OFF mode.
In case of error signals occurring at the same time, the “H ” symbol would alternate with the error code concerned.

2.7 Auto-Power OFF (Operating time limitation)

A certain maximum operating time had been fixed for every activated cooking zone. The maximum operating time depends on
the selected cooking stage (see annex). After expiry of the maximum operating time the cooking zone is switched off
automatically providing that no alteration of the settings for that cooking zone had been made. Any touching of a key assigned
to a cooking zone results in resetting the countdown timer to its starting position. Upon response of the operating time limiter
of a cooking zone the cooking zone itself is switched off and the corresponding display shows the residual heat signal 'H’ for as
long as residual heat exists. A short buzzing signal is edited and no error codes appear on the displays. The parametric ability
is to be noted here. Timer settings have, compared to operating time limitations, priority when it comes to high cooking level
selections, i. e. the cooking zone is only disabled by the expired timer and not by a request from the auto-power OFF function.
(e.g. timer 99 min on cooking level 9).

2.8 Key-lock function

2.8.1 Display of a locked cooking zone
LED 6 serves as display of the key-lock status.

2.8.2 Activating Key-Lock :

Locking and unlocking can be done by pressing the minus key “() and timer key @ of a cooking zone at the same time. The
assigned Key-Lock LED 6 will shine statically. The control unit continues in the previously selected mode, however, it can no
longer be modified by any key but by the Key-Lock key( the minus key “@”and timer key @) itself or the ON/OFF key“@)
While activating key-lock, you can turn on and off the cooking via the ON/OFF key @) . Release the key-lock while only the
control unit is on. Key-lock function can be remembered. Even though in OFF mode, the key-lock function is effective.

2.8.3 Unlocking / Disabling Key-Lock

Touching the Key-Lock key ( the minus key “ @”and timer key @ ) again about 2s while in standby or active mode results in
unlocking the Touch Control and the relevant Key-Lock LED ( LED 6 ) is switched off. All sensor keys can now be operated
regularly again.

2.9 Timer function
2.9.1 Basics

- Thetimer function module provides a timer for each of both cooking zones of a Touch Control. This can be implemented
\ﬂ“ﬂ as cooking zone timer or as independent egg timer — however, not at the same time. The two 7-segment displays of
each cooking zone serve as displays of the remaining time (in minutes ) until a timer alarm is set off. All timers are

countdown timers. The optional setting range is between 1 and 99 minutes. After the timer is set, it counts backwards in minute
steps down to 0. Then,a visible and audible alarm signal is emitted. As for a cooking zone related mode, the corresponding
cooking zone is disconnected automatically upon expiry of the timer. Before operating a timer, the Touch Control is to be
switched into at least standby mode via the ON/OFF key (@) )- Switching off the Touch Control disables the cooking zone related
timer, programmed egg timers continue running.

2.9.2 Selecting Timer

* In order to program a timer, the Touch Control has to be in standby or ON mode.Touching the timer key (@)serves as selection
of the timer module for a cooking zone. Left timer key (@) serves for left cooking zone and right timer(@) key serves for right.
whether a cooking zone or timer is programmed via the @/@ key, it is indicated by LED 7, the LED 7 flashing meaning the value

of the 7-segment display refers to the timer and can be edited. A statically shining timer LED means that the relevant timer had been
programmed and that its countdown is running. Touching the timer key (@ ) depends on the previously set operating status:



Visible signal: Segments b, e and g of the relevant 7-segment display flash providing that the key concerned is assigned to a

display.

«Simultaneous multiple operation:
Several keys are touched simultaneously or permanently. No function is applied by simultaneous multiple operation of keys.
No audible or visible signals are emitted while no permanent operation is being executed.

*Sequention multiple operation:
A key is touched or held (thus, the corresponding key function is triggered). Then an additional one or several keys are touched
simultaneously or one after another or simply held. The touch control identifies this and suppresses the relevant functional
executions. NO audible or visible signals occur while no permanent operation is being executed.

*Cancellation of faulty operation.
First, the control unit must ensure that no key has been pressed to be able to accept new input. As soon as the ON/OFF
key (@)) is one of the wrongly operated keys, its function will always dominate disconnection processes. The control unit is
switched into OFF mode. However,this does not apply to switching on here, the ON/OFF key (@))has no dominating effect.

3. Safe Handing

3.1 Hot Show:

If the cooking zone temperature anomalies, or temperature is too high, then 7-Segment will display“E2”, the
corresponding cooking zone will be shut down, we need to wait a few minutes,until the temperature returns to normal,
the cooking zone could be restarted.

3.2 Pot Protection:
When pot is abnormal, or the user has continually moved the pot, the cooking zone in order to protect their own devices

so that the corresponding cooking zone will be shut down, the 7-Segment will display “E3”, We need to wait a few minutes
since the restoration, the cooking zone could be restarted.

4 Annex
Standard 9 cooking stages:
Cooking level | Power[%] | Power[%] (_)pera-‘uo.n Automatlcally
[6220] [6180] time I__|m|t Heating up
[Min] [sec]
0 0 0 720 -
1 3 3 520 40
2 5 5 402 72
3 8 8 318 120
4 12 12 260 176
5 18 18 212 256
6 28 28 170 432
7 42 42 139 120
8 64 64 113 192-
9 100 100 90 -
P 100+X - 8 -

: means that it does not have this function.

Note:The prologned time use of high cooking level will make the temperature around the cooking zone rise, Before the
ceramic cooldown, please do not touch it with hand.
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Specifications

Description

Model

Power Supply

Total Rated Power

Overall Dimensions(Wx Dx H)
Packing Dimensions(Wx Dx H)
Net Weight

Gross Weight

2 - Zone Built-in Induction Cooker

ZIC-B7500
220V /50 Hz
3.5 kW
750%x450%58.5 mm
820%x520%145 mm
9.2 kg

10.6 kg

A%

AR AR BERAXNBHERE
itk ZIC-B7500
BRI 220 fR%F / 50 ##%h
RMEBENE 35 TR

BER~T (BAXXXx®)
BERT (FAXEXS)
FE
EE

750x450%58.5 Z K
820x520x145 £ XK
9.2 F%=

10.6 F5=

Sole Agent:DAH CHONG HONG,LTD.
MARE: KEEGITERAH

8/F,DCH Building,20 kai Cheung Rd.,Kowloon Bay,Hong Kong

JUEEBHARE — 3K BT R KE
Tel:2262 1625 Fax:2755 0223 Home page:http://www.dch.com.hk
E-mail address:dch@dch.com.hk

Service Hotline:8203 0298 #1& AR 75 #44% : 8203 0298




