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Section 1

Introduction

Thanks for choosing ZANUSSI 2-Zone induction hob.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.

PRECAUTIONS AND ADVICE
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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.

. The appliance can become extremely hot: keep children away from it.

Always keep the cooking surface and bottom of pans/pots dry before use.

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.

Children should be supervised to ensure that they do not play with the appliance.

Cleaning and maintenance by children is strictly prohibited.

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.
Warning: If the surface is cracked, switch off the appliance to avoid the possibility of electric
shock, for hob surfaces of glass ceramic or similar material which protect live parts.

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

Do not place metal objects such as kitchen utensils (knives, forks, spoons, ...), lids or other similar
items on the cooking zones as they can become very hot.

Danger of fire: Do not store items on the cooking surfaces.

CAUTION: The cooking process has to be supervised. A short term cooking process has to be
supervised continuously.

After use, switch off the hob element by its control and do not rely on the pan detector.
Appliance is not intended to be operated by means of external timer or separated remote-control
system.

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.

For installation, please refer to Section 3 Basic Installation (built-in) & Section 4 Installation and
Connection.



Section 1

Description of the Appliance

a. IH Cooking
The induction hob is based on the electromagnetic induction principle. After power on,

lines of magnetic force create eddy currents in the pan/pot, causing the whole pan/pot to
generate heat.

Eddy current

Top plate

‘—— Coil generating magnetic force

iy

% bgen}

Line of magnetic force

b. Benefits

1. No gas, no flames, no smoke, no need to heat the air, you are free from concerning explosions,
fires and burns as well as extra air-conditioning.

2. Higher energy efficiency than conventional electric cookers, you could enjoy saving cost and
time by faster cooking.

3. Well protected from dirts and scratches, you could easily clean and maintain your appliance.

c. Parts Identification

1. Left Induction cooking zone
2. Right Induction cooking zone
3. Control panel

4. Ceramic glass top plate

5. Supply cord

6. Double pole switch box




Section 1

d. Control Panel

o——

ON/OFF key
Left cooking zone select key / Booster

Minus key

Timer combination key

Plus key

Right cooking zone select key

Safety lock for children

Left cooking zone Timer Indicator

Power Indicator / Timer Indicator

Right cooking zone Timer Indicator

22l N[oja|h|OWIN|-
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Key-Lock Indicator

e. Dimension of cooking zone
Specified dimension of suitable cookware
(Please refer to details in Chapter 2 regarding "Cookwares")

Cooking zones Diameterin mm Rating in kW

w 90 /220 Normal: 2.2
. . Booster: 2.9
Maximum Size Right 90/180 Normal: 1.4

For the testing of energy efficiency scheme, suitable pot should be used :

1. for cooking zone on the left, B4 pot (260mm) should be used.

2. for cooking zone on the right, B3 pot (200mm) should be used.

For cooking zone on the left, using pots with bottom diameter bigger than 220mm but not
exeeding 260mm in order to get the most efficient performance of Grade 2 for IHs.

For cooking zone on the right, using pots with bottom diameter bigger than 180mm but not
exeeding 200mm in order to get the most efficient performance of Grade 2 for IHs.

3



Section 2

Usable and Non - usable Pans/Pots

1. Usable Pans/Pots
Induction Cooker works ONLY with pans/pots 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) 1. Steel or cast iron with a magnetic base

- A pan/pot with bottom thickness 0.8mm or thicker is

regarded "usable", but less heat will be conveyed. 7
- Some multi-layer pans/pots may not be used on i
induction cookers. L

2. Enameled iron Stainless steel

b. Shape and size
- Flat-bottomed pans pots with bottom diameter

measuring greater than 90mm 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. 3. Flat-bottomed  Diameter > 90mm

- If the diameter of the base is too small, the induction pans pots

heating will not work.
2. Non-usable Pans/Pots
a. Materials _
1. Stainless steel without a magnetic base W
2. Aluminum and copper

1. Stainless steel without 2. Aluminum and
a magnetic base 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 the pan / pot with legs 4 mm or more in height.

- Small objects with dimension less 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.
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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 .

- =

56mm § [ 355mm

2 670mm /

t——— Cut out dimensions
(670W x 355D mm)

Table top

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

within this space.
6 G at least 60mm

«—>
at least 60mm

>

at least
60mm ‘/a't least 60mm

[ ¢ A ]

& Air out LVentilation gap

(750W x 15H mm)

c. Minimum dimensions of ventilation gaps

Induction hob over an oven Induction hob over a drawer
less than 35 mm  PCB board less than 35 mm  PCB board
more than 15 mm l Ceramif glass Table top more than 15 mm | Ceramic glass Table top
~:T """""""" — 1 atleast A :T """""""" —atleast
Air out T — ‘_°|—150 mm Air out T - =~ ]—150mm
H Drawer T
Built-in oven o—wall —wall
Airin Airin
—| |[— —| |~—
at least 40 mm at least 40 mm
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d. Connection of the appliance to the supply mains

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

e

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 cannot 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.

- A small 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
appliance.

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 appliance. The paper may get burnt.

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

- Never place hot pans / pots 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 appliance to
rise, The overheating protection will activate and the appliance will stop functioning automatically.

- If a drawer is fitted directly underneath the appliance, ensure to keep adequate space between the
contents in the drawer and the underside to the appliance to ensure sufficient ventilation for the
appliance.
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4. Protecting the appliance from Burning

- The surface of the appliance is 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-handled 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 getting a burnt

- In case oil or fat catches fire, do not put out the flames with water. Use a suitable fire blanket of 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 ture 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 supervised to ensure that they
do not play with the appliance.

- Ensure the cable of the appliance does not touch the hot cooking zone 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 must be heat-resistant.
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- Assembling and disassembing 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 capailities,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 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.



Section 5

Operation Manual

1.

11
1.2
1.3
1.4

2
2.1

Product Specification

Voltage: 220-240V/50Hz

Suitable Environment: -25°C to 40°C
9 levels of power control

Power: 3.5 kW

Functions

On/off control sensor

When appliance has been connected to power, pressing button (@), will set the appliance to
functioning module. Two LEDs display "0" simultaneously. If there is no control instruction given
in 20 seconds after the appliance is turned on, the control sensor will automatically be turned
off accompanied by buzzing notification.

2.2 Power level setting

2.2.1 Power level is displayed by two LEDs. The LED on the left represents the power of the

cooking zone on the left. The LED on right represents the power level of the cooking zone
on the right.Users can control the power setting by touching the sensor (— and +) for
increasing or decreasing the power of the corresponding cooking zone.

2.2.2 Every time the (@) key is pressed, (@) the two LEDs will display "0". Put a suitable pan

/ pot on the ceramic surface, then press the key (@) to select desired cooking zone.Start
choosing power level by pressing ( — ) form "0" to "9" the highest level. Another touch will
reduce power level from "9" to "8" and each subsequent touch will reduce the power until
it comes to "0". If ( +) is pressed on, power level will start from level 4. Each subsequent
touch will increase the power by one level up until it reaches "9". Every time you want to
set the power level of the cooking zone you will need to press (@) button first.

2.2.3 The 2 cooking zones have 14 levels of power. Where the power of the left cooking zone is

set at 9, the maximum power of the right cooking zone will be at level 5.

2.2.4 Boost function, left cooking zone has boost function, the user can directly touch the left

select key twice (@), triggering boost function. an alphabet "p" will be display on the left
display band simultaneousiy, Exit boost function by touching the level minus key, the
boost function time is 8 minutes, after the time limitation, the level will jump to level 9, if
you want to use boost function again, you can touch the left select key (@) again.

10
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2.3 Timer

2.3.1 If you need to set the cooking time, user will need to press (@) on the desired cooking
zone,the relevant LED will be lit. Press (—and +) keys at the same time, the two LEDs will
display "00" now. At this time, press (— and+) to set up your desired cooking time. The
time setting shows "01." - "99." (minute) and "2h-5h" (hours), If user wants to set the time
beyond 99 minutes,99 minutes, one will need to press " + " again, so the timer will be
increased to set at 1 hour intervals.

2.3.2 Time setting function has been set up for both cooking zones, the display for "time set" will
only show the balance cooking time pre-set for cooking zone chosen earlier. If within 10
seconds, there is no control instruction detected, the timer will start counting down.

2.3.1 Cancelling the timer function
Press (— and +) keys at the same time, Set the timer to "00" will turn off the timer. Switch
off the cooking zone or turn the power level to "0".

2.4 Safety lock

2.4.1 This model of induction cooker is a power sharing one, the safety lock is also shared by
the left and the right cooking zones. Pressing the safety lock again will discharge the lock.

2.4.2 For the safety of children and for the avoidance of danger caused by accidental activation
/ changing hte operation, after finished cooking, user may press (@) button,hold it once
(for 3 seconds) to lock up the adjustment by pressing the key @ —, + so that the time
for cooking cannot be adjusted when the safety lock is functioning, the indicator lamp will
be lit up.

2.4.3 When the safety lock is activated, if user pressed the (@) button for over 1 second control
sensor will be automaticaly shut down (but the safety lock status has not lost its function).
After the appliance has been shut down, the indicator lamp for safety lock will be out when
user activates the appliance again, the indicator lamp for safety lock will light up again,
hinting that this appliance is still under the safety lock,
Otherwise, if there is no control instruction detected, the appliance will be automatically
shut down after 20 seconds.

2.4.4 Discharging the safety lock: when appliance is turned on or at start mode, under the safety
lock status, press the safety lock key for 1 second will discharge the safety lock and the
indicator lamp for safety lock will be out.

2.5 Residual heat indication
After the appliance is turned off and the temperature is above 65°C, the LED on the relevant
cooking zone will show "H" on the display, During this time, user should not touch the cooking
zone directly until the indicating lamp "H" goes out.

2.6 Continuous working of ventilation fan
When the appliance is turned off, the ventilation fan in it will keep working to remove hot air
inside the appliance. The working time of the ventilation fan will be decided in accordance with
the temperature inside the appliance, there is no set rule as to how long the fan will keep
working.

1
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2.7 Error Code and Troubleshooting

2.7.1 When continuously pressing on a key for 10 seconds or to continuously pressing two keys
for 10 seconds, error code r’ will be displayer on LED, the appliance will stop heating
coupled with continuous buzzing for around 2 miuntes. The error code will be displayed
continuously until the key (s) is / are released.

2.7.2 Error code on cooking zone will be displayed on LED intermittently, the possible error
codes are tabled.

below:
Errgr Code Description Possible Cause Remedy
Display
E2 Temperature limits Pot or glass temperature | System must cool down.
are excessed. is too high.
Cooking zone Unsuitable pot or module | The module has to be
E3 working status not failure. changed if the error
stable. comes after restart the
cooking zone.
Unconfigured Induction module is not  [1.Delete the appliance
induction module configured. configuration and activate
E4 the manual configuration.
2.1f the listed points are not
successful, replace the
module.
Induction module . . Induction module failure,
ES5 . Induction module failure.
failure. replace the module.
Main power Wrong power mains for Check power and line
E6 disturbance induction. connections to see if the
connections is ok,replace
the module.
E8 Fan failure Fan failure Qheck if the fan is blocked,
if not replace the module.
Defect T sensor on | Sensor signal out of
E9 indicator or heatsink | valid range: sensor or Replace the module.
electronic is defective.
Fixed sensor value | Not enough temperature
EH (test function for T change after switch on System must cool down.
sensor on indicator) | the appliance.
Others gﬁ:’fet'on module Induction module failure. | Need professional repair.

12
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Specifications

Description

Model

Power Supply

Total Rated Power

Ceramic Glass

Timer Function

Overall Dimensions (WxDxH)
Cut-out Dimensions (WxD)
Net Weight

Gross Weight

Packing Dimensions (WxDxH)

2-Zone Built-in Induction Cooker
ZIC-B7800
220-240V / 50Hz
3.5 kW
EURO KERA France
1-99 minute / 2-5 hours
750 x 450 x 56 mm
670 x 355 mm
9.5 kg
10.9 kg
820 x 520 x 140 mm

EmRT (ERExE)
EEBFLR T (FExR)

FE
EE
BERT (FRXE)

Emig
ZREA LIEBRANNBREARIE
Bigk ZIC-B7800
573 220-240V / 50Hz
HARAETHER 3.5 kW
FERIRFEE IR 7AE EURO KERA
S 1-9993 8% / 2-5/)\BF

750 x 450 x 56 =K
670 x 355 =K
9.5 F57%
10.9F 5%

820 x 520 x 140 =K

ZANUSSI is a registered Trademark used under license from AB Electrolux (publ).

Sole Agent : DAH CHONG HONG, LTD.
wre: KEESTHRAE
4/F., DCH Building, 20 Kai Cheung Road, Kowloon Bay, Hong Kong.
BENEBREE20RASTEEAENE

Service Hotline: 3193 9888 #H{ZARFSEN4R: 3193 9888




