BAH B E

lellllSSI

0
i
©
@

i
¥

Z1C-8828

Hi-light and Induction Cooker
Installation and Instruction Manual
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Installation procedures

Installation must be carried out by a registered contractor.
All electrical work should be completed and inspected by a qualified technician in
strict compliance with local safety regulations.

Cut Out in mm Tray Dimensions in mm
Model
il ZIC-8828

A 670
B 360
Cc 710
D 410
E 350
F 65

G 660

Make sure there is an air gap opening not less than 100x100 mm for installation of
built-in hob.
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Make sure there is an air gap

opening not less than 100 x 100mm.



Thank you for purchasing our appliance, please read this instruction manual
carefully before using.

(1) Working Principle

This model composes of a ceramic cooker and an induction cooker, with two
different cooking ways, makes it a good choice in the kitchen.

The left stove is a ceramic cooker, it suits for many kinds of cookwares; the right
stove is an induction cooker, with characteristics of its high efficiency and energy
saving.

(2) Product features:

Safety: Micro computer controlled, with multi safety protection design.
High-efficiency: thermal efficiency greater than 82%.

User Friendly and convenient: lconic operating panel, easy to understand.
Friendly cooking: No fire and smoke produced during the cooking process.
Easy to clean: Heat-proof heating plate, easy to clean and maintenance.
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(3) Product features details:

Safety:

> Self monitoring of power, with over or under voltage protection function, to
safeguard the machine from over electric current or overheat.

» Active check of cooking pot temperature to avoid damages due to over
heating.

» Special feature monitoring temperature inside the unit, effectively prevent the
unit from damages due to that.

P The hob will be cut automatically when it is left idle for 2 hours.

» The unit will not work when small pots (less than 10x2cm) placed on the hot
plate.

Environmentally Friendly:
> No smoke and gas as in open fire cooking, no danger of gas leak.

Micro-Computer Controlled:

> Multiple heating power selections: meet different cooking preferences.

»  Timer: time can be set freely, unit will be shut down automatically when the
timer reaches zero.

> Computerized self-monitoring system.

Easy Cleaning:
»  With heat-proof hot plate, easy to clean and maintenance.



(4) Operation Instructions:
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1.
12.
13.

14.
15.

This cooker complies with all applicable safety and electromagnetic
compatibility legislations. However, people with pacemakers should avoid using
the appliance. Please consult a doctor or the pacemaker manufacturer about
your particular situation.

. Disposal of packing materials: please follow regulations imposed by local authority

regarding waste disposal.

. Appliances are not intended to be operated by means of an external timer or

separate remote-control system.

. This appliance is for household use only.
. The appliance is not intended for use by persons (including children) with reduced

physical, sensory or mental capabilities, or lack of experience and knowledge,
unless supervised or instructed by person(s) responsible for their safety.

. Children should be supervised to ensure that they do not play with the appliance.
. The appliance can become extremely hot: keep children away from it.

. Cleaning and maintenance by children is strictly prohibited.

. Keep the appliance away from children.

. With any indication of damage or malfunction, cracked or broken glass etc, please

stop using it immediately, and call the service centre. Do not attempt to repair or
change any parts by yourself.

Repairs or work on the appliance must be carried out by qualified technicians.
Always keep the cooking surface and bottom of pans/pots dry before use.
Cooking of oil or fat can be extremely hot and flammable, never attempt to put it
out with water. Switch off the hob, cover the pot with a lid; let the pot cool down,
dispose the oil according to current regulations.

After cooking, press button @), pans/pots should be removed from the appliance.
Never let the appliance run unattended.



Installation and Connection:

» All electrical work must be carried out by qualified technicians in strict compliance
with local safety, earthing, and wiring regulations.

» To avoid overloading the socket, it is advisable not to share the power outlet with
other electrical appliance(s)

» Do not connect the appliance with an extension lead.

» Do not place the appliance on a dishwasher, washing machine, dryer or
fridge-freezer. The hot cooker may cause damage to the appliances below, or the
cooker itself.

» Short time after installation, a small gap may occur between the ceramic glass and
the worktop, it is normal, the gap will reduce over time.

Before using:

» Do not attempt to dismantle the unit, change any parts or repair the appliance by

yourself.

Do not use this appliance before it is properly connected.

Do not over-bend the power cable.

Keep the plug and socket clean.

Do not share the power outlet with other electrical appliances.

Do not plug in the appliance or operate the control panel with wet hands.
Keep the appliance off other heating objects or wet surrounding.
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The appliance must be placed horizontally, allow at least 10cm of free space between

the sides and the back of the cooker and the wall. Do not use the appliance in narrow

spaces. Please keep the ventilation opening free.
» Do not immerse the unit in water.
P To avoid danger of accidental splash on, keep the appliance off water source.
» Operation of the appliance: -10°C to 40°C.



When using:
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Keep the appliance away from children.

No pans/pots allowed on the appliance when you move it.

Do not place the appliance on carpet or tablecloth while in use, always ensure
non-metal pad underneath it.

To avoid hazards, do not insert any foreign objects into the appliance, such as pin,
metal wire or cloth chip etc, nor block the air ventilation opening or entry port.

When the cooktop is crack, cut the power immediately, call a qualified technician for
service.

Avoid causing impacts on the heating plate. If cracking is found on it, switch off the
appliance immediately, unplug, and contact a qualified technician for service.

To avoid hazards, do not heat iron or metal directly on the induction cooker.

Control panel is sensitive, do not put things on or near the sensor zone, never press
more than one key at the same time.

Do not place paper between the pan/pot and the appliance.

To avoid explosion caused by heat expansion, never heat food in sealed
containers, compressed products like cans or coffee pot.

To avoid blocking of ventilation, always ensure sufficient space underneath if the
appliance is fitted above a drawer.

Clean the appliance only when it has cooled down.

Do not place anything near the appliance, children may be tempted to climb on and
cause accident.

Pans/Pots may be creaking while cooking, it's normal, need only to move the pans/pots.
High speed fan is buzzing while operating, it's normal.

After using:
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To avoid burning after cooking, allow the appliance to cool down first before touching it.
Never immerse the appliance in water or other liquids.

Never unplug by pulling the power cord.

When the appliance is not in use for a prolonged period, turn it off, unplug it, pack
it well and store in a dry cool place.

When not in use, please store in a dry cool place.

If the supply cord is damaged, it must be replaced by the manufacturer, the service
agent, or similar qualified persons in order to avoid hazards.



(5) Each part’s name

Construction Drawing:

Plug
Hi-light Induction
cooking zone cooking zone

Top Ceramic plate

Air-entrance opening Operating panel

Function keys:

& 00 00O

HOT CHILD LOCK TIMER DOWN_ ON/OFE
High temperature  Child Lock Timer Adjustment key ON/OFF
indicator

(6) Operation:

» Plug in, the hob gives a Beep sound, press the key ( @ ), power is on, the
display shows preset power level.

» Pressthe key "@" or "@)" to adjust the power level.

> Ifit's left idle for 30 seconds, child lock activates automatically.

Idle for 2 hours, the hob shuts down automatically (unless timer is on).

v

» Gear range of the stoves:

One stove gear Other stove range of gear
1 7 |
2 6 |
3 5
4 4
5 3 |
6 2
7 1




» Gear level setting
1. While only one stove works, gear can be selected from 1 to 7.
2. While two stoves work together, maximum power is 2800W. When one is
turned to high, the other is lowered automatically, provided provided that the
maximum power is limited to 2800W, this is power sharing.

> INTRODUCTION OF OPERATING KEY:

Child Lock (€)): press this key 3 seconds, present OPERATING or WOKING
program is locked or unlocked. When Child Lock is ON, all other keys do not
respond except the ON/OFF. To cancel the Child Lock, Press the key () )
3 seconds again.

Timer ( @ ): pressing this key, the hob shuts down automatically at a certain

time.

1. Press TIMER once, the screen shows " 0:00", the HOUR " 0: " flashes,
press " € " or " @ " to set the HOUR, from 0 to 3.

2. To set the MINUTE, press TIMER the second time, the MINUTE " :00"
flashes, press "€" or "@" to set the MINUTE, from 0 to 59.

Maximum on the timer 3 hours and 59 minutes. The timer counts down until "0"
is reached, the hob shuts down automatically.

ADJUSTMENT KEY (€ @) : pressing these keys, power level and TIMER
can be adjusted up or down.

» Turn off : press the key " @ " in any mode, the machine stops heating and
goes back to standby mode.

» High temperature indicator: in standby or after the hob shuts down, this
indicator is on when temperature of the glass surface is 70°C or above, when
temperature falls below, the indicator is off.

» Dimension of cooking zone

Specified dimension of suitable cookwares
(Please refer to Chapter 7 regarding "Cookwares")

Cooking zones Diameter in mm

| Left / Right 220
Maximum Size




(7) Stove:
Induction Cooker

Recommended Pans / Pots:
Induction Cooker works ONLY with pans/pots with a magnetic base.

1. Materials
" e -/ @ e w—
Stainless steel Iron pan Enameled Ganoid tea Casting Pot Fry Pan Fry pot
pot Iron pot pot

- A pan/pot with bottom thickness 0.8mm or thicker is regarded "usable”, but less
heat will be conveyed.
- Some multi-layer pans/pots may not be used on induction cookers.

2. Shape and size

- Base of the pan/pot must be big enough to cover the cooking zone.
- Recommend to use flat-bottomed pans/pots with diameter between 90 and 260mm.
- If a pan/pot is too small, induction cooker does not work.

Unsuitable Pans / Pots:

1. Materials
Ceramic pot Pyrex Pot Camber shapa Aluminium Pabs hnttnm is

bottom's pot pot

2. Shape and size

- Pans/pots with unflat bottom.
- Pans/pots with a concave bottom (4 mm or more), or with legs longer than 4 mm.
- Objects smaller than 100x20mm.

<100X20 mm Gap=4mm Gap=4mm

Note: Do not use pans/pots with thin bottom on this appliance, and never heat up
empty pans/pots, as that may cause damage to the pans/pots, or even the
appliance.



Hi-light Cooker

Recommended Pans / Pots:

1. Materials
- — -/-— @ o i
Stainless steel  Iron pan Enamaled Ganoid tea Casting Pot  Fry Pan Fry pot
pot Iron pot pot

e

Ceramic pot Pyrex Pot Aluminium pot

- Pans/pots with bottom 0.8mm or thicker is regarded "usable ", but less heat will
be conveyed.
- Some multi-layer pans/pots may not be used on ceramic cooker.

2. Shape and size

- Base of the pan / pot must be big enough to cover the cooking zone.
- Recommend to use flat-bottomed pans/pots with diameter between 90 and 260mm.

Unsuitable Pans / Pots:
1. Materials

w K o

Camber shape Pots of bottom diameter F'crts bnttum is
bottom's pot is less than 9cm

2. Shape and size
- Pans / pots with unflat bottom.
- Pans / pots with a concave bottom (4 mm or more), or with legs longer than 4 mm.

Gap=4mm Gap=4mm

Note: Do not use pans/pots with thin bottom on this appliance, and never heat up
empty pans/pots, as that may cause damage to the pans/pots, or even the
appliance.



(8) Maintenance and cleaning way
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Before maintenance, please switch off the appliance first, unplug, and wait till the
heating plate is not hot.

Never use a steam cleaner or aggressive or abrasive detergent to clean this
appliance, that may cause permanent damage to the surface and the components,
the manufacturer will not be held liable to the damage due to that.

Some washing liquids may leave spots on heating plate.

Do not scratch the heating plate.

The heating plate should be cleaned regularly, advisably after each use.

Make sure the appliance is cool before cleaning. Wipe the soil and dust off with a
piece of damp soft cloth or kitchen paper towel, apply a few drops of appropriate
cleaning detergent for ceramic glass surfaces.

Cleaning must be done thoroughly each time, uncleaned stuff on the cooker will be
heated up next time, may cause damage to the appliance.

Dust in the air inlet and outlet can be cleaned by using a soft brush or a mini vacuum
cleaner.

Correct Disposal of this product

This marking indicates that this product should not be disposed with
other household wastes throughout 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 contact the
retailer where the product was purchased. They may take this
product for environmental safe recycling.

Warning: To avoid electric shock, cut the power immediately when the cooktop is

crack, call a qualified technician for service.
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(9) Safety Protection Equipment

Induction cooker:

t::ie Possible Reasons Solutions
EO | Circuit failure. Contact the service centre.
E1 | No or improper pan/pot Use proper pan/pot.
h ;
E2 ::: I::ig:‘ature orihe healing.Zone Let the appliance cool down.
E3 | Temperature sensor failure Contact the service centre.
E4 | The IGBT's sensor failure Contact the service centre.
Check the power supply, switch on the
E5 | Over voltage ( =275V ) appliance again after condition is back
to normal.
Check the power supply, switch on the
E6 | Under voltage ( <110V ) appliance again after condition is back

to normal.

Ceramic cooker:

trouble
, Possible Reasons Solutions
E3 | Thermocouple failure Contact the service centre.
E4 l’g:rr‘n;?rlcﬁﬁsmtnr short circuit / Contact the service centre.
Check the power supply, switch on the
E5 | Over voltage ( =275V ) appliance again after condition is back
to normal.
Check the power supply, switch on the
E6 | Under voltage ( <110V) appliance again after condition is back

to normal.
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(10) Troubleshooting

Problem

Check points

1. Indicator and display do not
light up after plugging in and
pressing the POWER key.

W N =

. Is power plug properly connected?
. Power supply to the house suspended?
. Is fuse in the switch box broken?

2. Bl alarms 60 seconds, then
appliance shuts down
automatically.

W N =

. Is the pan/pot suitable or not?
. Is the pan/pot centre of the cooking zone?
. Is diameter of the pan/pot bigger than 9cm?

3. Heating suddenly stops
during the process.

LW N =

. Is the surrounding temperature very high?

. Is the air inlet or outlet blocked?

. Is the default heating time over or
temperature reached?

. Has the self safety protection started? Wait
several minutes and re-connect power again.

4. Cannot set temperature during
the process.

1

. Is bottom of the pan/pot unflat?
2. Is the temperature-setting indicator light on?
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Specifications

Description

Type

Model

Power Supply
Total Rated Power

Timer Function

Qverall Dimensions (WxDxH)

Cut-out Dimensions (WxD)
Net Weight

Gross Weight

Packing Dimensions (WxDxH)

Hi-light and Induction Cooker
2-in-1 Built-in / Free-standing
ZIC-8828
220-240V / 50Hz
2.8 kW
1 minute - 3 hours 59 minute

710 x 410 x 65 mm
710 x 410 x 85 mm(Free-standing)

670 x 360 mm
8.6 kg
10.6 kg
820 x 460 x 145 mm
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ZANUSSI is a registered Trademark used under license from AB Electrolux (publ).

Sole Agent : DAH CHONG HONG, LTD.
prz KEEHITARAT
4/F., DCH Building, 20 Kai Cheung Road, Kowloon Bay, Hong Kong.
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Tel : (852) 2262 1625 Fax :(852) 2814 7619 Home page: www.dch-ead.com

Service Hotline: 3193 9888 #{ZARF5EA4R: 3193 9888




