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Ploase read this user manual Hrstl

Dear Customer,

Thank you for purchasing this Grundig product. We hope thot vou get the best results from your
product which has been manufactured with high quality and siate-ofthe-art lechnology.
Tharefore, please read this enfire user manual and all other accompanying documents carehully
bafore using the product and keep 1t as « melerence for future use. I you handover the productto
someone slse, give the user manual as well, Follow oll warnings and information in the user
manual

Remember that this user manual is olso opplicable for several other models. Differences between
modals will be identified in the monual,

Ploase visit the "Support” section on the Grundig website of
www.grundig.co.wk to register vour B vear warranty.

Grundig Helpline
0845 603 1234
0345603 1234

Explanation of symbols
Throughout this user manual the following symbols are used:

fmportant information or usebul hints
about usage.

Warning of hozardous situations
with regard 1o life and property.

Warning of electric shock.

Warning of risk of fre.

B B > B

Warmning of hot surfaces.

()
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This section contains safety
instructions that will help protect
from risk of personal injury or
property damage. Failure to
tollow these instructions shall void
any warranty,

General safety

=

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

Children sholl not play with the
applionce. Cleaning ond user
maintenance shall not be
made by children without
supervision,

Instollation and repair
procedures must always be
performed by Authorized
Service Agents. The
manutacturer shall not be held
responsible for damages
arising from procedures
carried out by unouthorized
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n Important instructions and warnings for safety and environment

persons which may also void
the warranty. Before
installedion, read the
instruchions carshully.

Do not operate the product if it
is defective or has any visible
damage.

Ensure that the product
function knobs are switched off
after every use.

Electrical safety

If the product has a failure, it
should not be operated unless
it is repoired by an Authorized
Service Agent. There is the risk
of electric shock!

Only connect the productto «
grounded outlet/line with the
voltage and protection as
specified in the "Technical
specifications”. Hove the
grounding installation made by
a qualified eleciricion while
using the product with or
without o transformer. Our
company shall not be liable for
any problems arising due to
the product not being earthed
in accordance with the local
regulations.

Never wash the product by
spreading or pouring water



onto il There is the risk of Product safety
glectric shock! = The applionce and ifs

The product must be
disconnected during
installation, maintenance,
cleaning and repairing
procedures.

if the power connection cable
for the product is damaged, it
must be replaced by the
manufacturer, ifs service agent
or similarly qualified persons in
order to avoid o hazard.

The applionce must be
installed so that it can be
completely disconnecied from
the mains supply. The
separation must be provided
by a switch built info the fixed
electrical instollation,
according to construction
regulations.

Any work on electrical
equipment and systems should
only be carried out by
authorized and qudlified
persons.

In case of any damage, switch
off the product and disconnect
it from the mains. To do this,
turn off the fuse ot home.
Make sure that fuse rating is
compatible with the product,

accessible parts become hot
during use. Care should be
taken o avoid touching
heating elements. Children less
than 8 years of age shall be
kept away unless continuously
supervised.

Never use the product when
your judgment or coordination
is impaired by the use of
alcohol and/or drugs.

Be caretul when using
aleoholic drinks in your dishes.
Alcohol evaporates of high
temperatures and may cause
fire since it can ignite when it
comes into contoct with hot
surfaces.

Do not place any Hammable
materials close to the product
as the sides moy become hot
during use.

Keep oll ventilation slots clear
of obstructions.

Do not use steam cleaners to
clean the appliance as this
may cause an eleciric shock.
Unattended cooking on o hob
with fat or oil can be
dangerous and may result in
fire. NEVER try to extinguish o
fire with water, but switch off
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the applicnce and then cover
flame e.g. with o lid or « fire
blanket.

Danger of fire: Do not store
iferns on the cooking surfaces.
It the surface is cracked, switch
off the applionce to avoid the
possibility of electric shock.
Alter use, switch off the hob
element by its control and do
not rely on the pan detecior.
Metallic objects such as knives,
forks, spoons and lids should
not be placed on the hob
surface since they can get hot,
The applionce is not intended
to be operated by means of an

information about cooking,
page 14, selecting the pots.
As induction hobs create
magnetic field, they may cause
harmiul impacts for people
who use devices such as
insulin pump or pacemaker.
Use only hob guards designed
by the manufacturer of the
cooking applionce or
indicated by the manutacturer
of the oppliance in the
instructions for use as suitable
or hob guards incorporated in
the appliance. The use of
inappropriote guards can
cause occidents.

external timer or seporate Prevention against possible fire
remote-control system, risk!
*  Vapour pressure that bulld up ®  Ensure oll elecirical

due to the moisture on the hob
surface or af the bottom of the
pot can cause the pot to move.
Therefore, make sure that the
oven surface and botfom of the
pots are always dry.

Holplates are equipped with
"Induction" technology. Your
induction hob thot provides
both time and money savings
must be used with pots suitable
for induction cooking;
otherwise hotplates will not
operate. See.General
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connections are secure and
fight to prevent risk of arcing.
Do not use damaged cables or
extension cables.

Ensure liquid or moisture is not
accessible fo the elecirical
connechion point,

intencded use

This product is designed for
domestic use. Commercial use
will void the guorantee.

This appliance is for cooking
purposes only. It must not be



used for other purposes, for
example room heating.

#  The manvfacturer shall not be
liable for any damage caused
by improper use or handling
errors.

Satety for children

& Accessible ports moy become
hot during use. Young children
should be kept away.

#  The packaging materials will be
dangerous for children. Keep
the packaging materials awoy
from children, Please dispose of
oll parts of the packaging
according to environmental
standards.

= Electrical products are
dangerous fo children. Keep
children away from the product
when it is operating ond do not
ollow them to play with the
product,

*= Do not place any items above
the applionce that children may
reach for.

Disposing of the old product

Complionce with the WEEE

Directive and Disposing of the

aste Product:

This product complies with EU
WEEE Directive {2012/19/EUL
This product bears o classitication

symbol for waste electrical and
electronic equipment {WEEEL
This product has been
manufactured with high quality
ports ond materials which con be
reused and are suitable for
recycling. Do not dispose of the
waste product with normal domestic
and other wastes of the end of its
service life. Take it to the collection
center for the recycling of electrical
and elecironic equipment. Please
consult vour local authorities to
learn about these collection centers.
Complionce with RoHS
Directive:
The product you have purchosed
complies with EU RoHS Directive
{2011/65/EUL. It does not contain
harmbul and prohibited materials
specified in the Directive.
Package information
8 Packaging materials of the
product are manulactured from
recyclable materials in
accordance with our National
Environment Regulations. Do not
dispose of the packaging
materials together with the
domestic or other wastes. Take
them to the packaging material
collection points designoted by
the local authorities.

7/EN



Pl General information

Overview
1
2 4 3 2
i induction cooking plate 3 Viroceramic surfoce
2 Assembly clomp 4 Bose cover

?ec%n%m@% ﬁ@@@‘%‘@@gﬁ@m

IN " 220240 V/ 2N ~ 380415V 50 Hz
5 S SR ?3{}{} W

b e s s
max. 2 m

External dirmensions [haight / widih / depth] 55 mm /580 mm/5 10 mm

el chennns L e -

Burners

L lmiuen oo nlaie

Dimansion {045 225 mml x d
Pooa Lol s e B
Right sy Induction cooking plote

. e e
Power 1250 W » 4 lmox 3600 W)
schnicol specifications may be Volues staled on the product lubels or in
husaqecﬁ without prior nofice jo improve the documeniation accompaonying i are
he quality of fe product, chtained i loboralory conditions in
accordance with relevant standards.
Figures in this manual are schematic and Depending on aperatianal ond
may not exactly match your product environmental conditions of the product,
these volues may vary.




B Installation

Product must be installed by o qualified
person in accordance with the regulations in
torce. The monulaciurer shall not be held
responsible for domages arising from
procadures carried out by unavthorized
persons which may olso void the warranty,

oootion and eleciricg]

Preparation of
instailetion for the oroduct is under the
instadler's responsibility

DANGER:
The product must be installed in

accordunce with oll local electrical
regulations.

DAMNGER:
Prior o installation, visually check i the

produnt has ony defects on it e, do
not hove it installed.
Damaged produnts couse risks for vour

sofety.

Before installation

The hob is designed for insteliofion in o

commercial worklop. A sofety distunce must

be left between the applionce and the
kitchen waolls and fumiturs. See figure (values

i mm).

#  Remove pockaging matericls and
rransport locks.

#  Surfoces, synthetic lominates ond
adhesives used must be heot resistont
{100 °C minimum).

= The workiop must be aligned and fixed
horizontally.

= Cut aperture for the hob in worldop as
per instollation dimensions.

Minimum height to exirocior as
recommend in extracior instruction manun

B

Minimum distunce bebween cab
b squal to widh of hob

nelry must

50mm Mi

60mm min
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Installation and connection

s Product con only be installed and
connectad in accordonce with the
statutory instaliation rules,

Do not install the hob on places with

sharp edges or comers,
There iz the risk of breaking for gluss
ceramic surfacel

Eloctrice! connection

Connect the produrt fo o grounded
oullet/line profected by o huse of sultuble
capacity as stated in the "Technical
specifications” tobls. Have the grounding
installotion made by o qualified electricion
while using the product with or withaut o
transformer. Our company shall not be fiable
for any damagss that will orise due to using
the product without o grounding installation
in accordance with the local regulations,

l DANGER:

The product must be connecied to the

mains supply only by an authorised and
qualified person. The produst's warranty
iod starts only after correct
insialiation.

Manufacturer shall not be held

s for domages arising from

edures carred out by unauthorised

S,

[ DANGER:
The power cable must not be domped,

bent or fropped or come info contact

with hot paris of the produst.

A domoged power sable must be

reploced by o quolified slectricion.

Citherwise, there is risk of electia shack,

shiort circuit or firel

= Conneclion must comply with notional
regulations.

s The mains supply data must correspand
to the dota spacified on the type label of
the product. Typs lobel is of the rear
housing of the product.

TO/EN

®  Power cable of your product must
comply with the values in "Technical
specifications” table.

DAMNGER:
Betore sturting any work on the

slectrical installation, disconnect the
prodhuct from the mains supph
There is the risk of electric shogk!

2.

Connecting the power cable

T, This product must only be conneciad by
o qualified electricion such as o
technicion from the local electricity
company or NICEIC registered
contractor fo o sultoble doublepole
control unit with o minimum contact
clearance of 3 mm in ofl poles. This
control unit must be instolled cccordance
with the IEE regulation. Failure to obey
this instruciion may cause operational
problems and invalidate the product
WGy,

Additiona profection by o residual current

circuit breaker is recommended.

i o coble is supplied with the produch

[2N AC 380-415 V

[N AC 220-240 V]

2. For single-phase connedion,

connact the wires as identified below:
Brown/Black cabls = | {Phase)

# Blue/Grey coble = N {Neutral]

Green/ysllow cuble = (B} ? {Ground)

k-]

k-3



3. For double-phase connection,
connect the wires as idendified below:

% Brown coble = 11 {Phase 1)

®  Black cable = L2 {Phase 2)

#  Blue/Grey coble = N {Neutral}

8 Green/yeliow cable = [E] _—L'— {Ground]

P els

# Block cable = L1 {Phase 1)

s Grey coble = 12 éP?acse 21

s Bloe/Brown cable = {Peufrai

s Green/yeliow coble = {E] ? {Ground]

Installing the produg

o Yiitis possible to touch the botiom of the

wstalled onte
must he covered

Ahen insialling the hob onto o cabinet,
o shelf must be installed in order 1o
separate the cabinet from the hab os
Hlustrated in the obove Hgure. This is not
required when instaliing onte o builkin

TV

i the oven is
1

elow:

il

it is required o leave o ventilation opening
of minimum 180 om” of the recr section of
the furniture as llustrated in the following

figure

¥ min. 70 mm

i the board is below:

\f**

E min 0 mm

During installation of yvour induction hob,

place the product parallel fo the instoliotion

susfuce. Also, apply sealing gasket 1o the

purts of the hob condacting the counter s

described below in order 1o prevent any

liquid from penetrating between the product
and the counter.

1. Prapare the surface of the counter os
shown in the figure,

2. Apply the sealing gosket provided with
the product to the edges of the hob's
lower housing that contact with the
courter as Hustrated in igure,

Center the product in the counter.
4. Using the instoliation clamps secure the
hob by fitting through the holes on the
lowar casing.
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* i, 40 mm

] Hob

Z installation clamp
3 Counier

» Rear view {connection holes)

taoking connections to different holes is
not o good proctice in terms of sately
since it con damage the gas ond
eleckrinal system.

Final check
T Connect the power cable and switch on
the product's fuse.
2. Check the funclions,
Future Transportation
®  Keep the product’s original carton and
transport the product in i Follow the
instructions on the carton. Fyou do not
have the origingl carton, pack the
product in bubble wrap or thick
cardbaard and tupe i secursly,

Check the general appevrarnce of your
product for any damages that might
have oocurred during fronsportation.
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ﬂ Preparation

Tips for saving energy

The following information will help you o

use your appliance in an ecological way,

and 1o save energy:

®  Defrost frozen dishes before cooking
them.

® Lse pofs/pans with cover for cooking.
there is no cover, energy consumption
may increase 4 fimes,

= Select the burmer which is suitoble for
the botiom size of the pot to be used.
Abways select the correct pot size for
your dishes. Lorger pots require more
energy.

= Pay oftention fo use Hat botiom pots
when cooking with electric hobs.

®  Pots with thick bofiom will pravide o
better heat conduction. You can abiain
energy savings up to 1/3.

8 Yessels and pots must be compatible
with the cooking zonse. Botlom of the
vessels or pots must not be smailer than
the hotplate.

s Keep the cooking zones and bottom of
the pots clean. Dirt will decrecse the
heat conduction betwean the cooking
zone and bottom of the pot.

Initial use
Birst cleaning of the opplionce

he surfoce might get domaged by

some detergents or cleaning maoterials.
Do not use aggressive detergents,
cleaning powders/creams or any sharp
obizcts during cleaning,

Do not use harsh abrasive cleaners or
sharp melol sorapers ko clean the oven
scrafch the

door gloss since they can

surface, which may result in shaltering of

the glass.

i Remove ol pockaging moterials,

2. Wips the surfaces of the applionce with
o damp cloth or sponge and dry with o
cioth,

Initiol heoting

Sroke and smell may emit for o couple
of hours during the initiof aperation. This
s quite normal. Ensure that the room is
well ventifated to remove the smoke nnd
small. Avoid directly inhaling the smoke
and the smell thot emits.
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EHow to use the hob

General information about
cooking

Mever fll the pon with oil more than
one third of it Do not leave the hob
unattended when heating oil.

Owverheated oils bring risk of fire.
Mever attempt fo extinguish
o possible fire with water!
When ofl catches fire, cover it with
a fire et or damp dath. Tum
off the haob i it is sofe 1o do so and
cotf the fire deportment,

o3

s Befors rying foods, always dry them
well and gently place into the hot ol
Ensure complete thowing of Frozen
foods befors fying.

s Do not cover the vessel you use whan
heating oil.

#  Place the pans and saucepans ing
manner 50 that their handlss are not
over the hob fo prevent heating of the
handles. Do not ploce unbalanced and
sasily fling vessels on the hob.

= o not plice emply vessels ond
saucepans on cooking zones that are
switchad on. They might get domaged,

= Operafing o cooking zone without o
vassel or saucepan on it will couse
damage to the product. Turn off the
cooking zones after the cooking is
complate,

® Asthe surface of the product can be ho,
do not put plastic and aluminum vessels
on i,

»  Cleon any melted such moterials on the
surface immediotely.

®  Such vessels should not be used to keep
foods sither,

s Use Hot boltomed saucepans or vessels
only.
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Put appropricte amount of food in
saucspans and pans. Thus, you will not
have to make any unnecessary cleaning
by praventing the dishes from
overflowing.

Do not put covers of soucepans or pans
on cooking zones.

Place the saucepans in o mannar so that
thay are centered on the cooking zone.
When vou want fo move the saucepan
onio another cooking zone, il and
place it onio the cooking zons vou want
instead of shiding it

Souvcepan selecion
]

Glass ceromic surface is heatproof and
is not affectad by big femperature
differsnces.

Do not use the gloss ceramic surface os
a place of storage or 95 o culting board,
Use only the saucepans and pans with
machined botioms. Sharp edges create
scrtches on the surfoce.

Spills moy domaoge
the gluss ceramic
surtace and couse
fire,

Do not use vessels
with concave or
convex boitoms.

Use only the
saucepons and pans
with Hat bottoms. They
ansure easier heat
transter,

For induction hobs, use only vessels
suitable for induction cooking.
Soucepan test

Use following methods 1o test whether your
saucepan s compatible with the induction
hob or not,



1. Yoursoucspan is compatible if i
bottom holds magnst.

2. Your saucepan is compatible if 12! does
not flash when you place your
saucepan on cooking zone und stor the
hob.

You can use steel, tellon or aluminium

saucepans with special magnetic bottom that

contains fabels or warnings indicating that
the soucepan is compafible with inducion
cooking. Sloss and ceramic vessels, pots
and the stainless stesl vessels with non-
magneatic aluminium bottom should not be
used.

Sauvcepon recogniionfocusing

system

In induction conking, anly the area covered

by the vessel on the relevant cooking zone is

energised. The vessel's bottom is recognised
by the system and only this areq is heated
automatically. Cooking stops i the cooking
vassel is liffled from the cooking zone during

cooking. Selected cooking zone and 1

symbol Hashes alternately.

Sofe use

Do not select high heating levels when you

will use o nonsticking {teflon] saucepan with

no oil or with very little oil.

Do not put metal Hems such as forks, knives

of saucepan covers onio your hab since they

can get heated.

Never use cluminium foil for cooking. Never

place food ftems wropped with cluminium

foil onfo the cooking zone.

i there is an oven under your hob and #
it is running, sensors of the hob con
Hecrease the cooking level or tum off
the oven.

When the hob is runaing, keep ltems
with mognetic properdies such as credit
ards or cosseties away fom the hob,

Selecting cooling zone sultable o
the vessel

W@>10 cm (/)<10cm

® Foryour pols with bases wider than 10
om, you can use 2 or more cooking
zones combined,

® You can use sach cooking zone
separately for your pols with bases
smailer than 10 am.

P
2 S
’ " 3
« 1
e % I
4 ‘
R ’
cabe il
T
e
% P —
Yo el
£ y ‘\ -

= Do not put pots betwesn the left and
right conking zonss.

= Place your pots with hases smaller than
1{ cm os o center one cooking zone.
Othsrwiss, prablem may scour in pot
detection.
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Using the hobs
DAMGER:

Do not allow any obiject to drop onthe
hob. Bven small obiscrs such as o
safishaker moy dumags the hob,

Do not use cracked hobs, Water may

leak through these cracks and couse
short cireuit,

In case of any kind of damage on the
surtace {eq., visible cracks), swich off
he product immadistely to minimize the

risk of eleciric shack.

Control pansel

Lty By
L

Specifications Graphics and figures are for
ormational purposes only. Actual

WV Adiustment area (for temperature .
appearances or funclions may vary
according to the model of your hob.

lovel and Hme setting)

Light indicating that the relevant
key is functioning

Cooking Zone
combination/separation key

Plus key
u Minus key
O

Cooking Lone disploy

On /Ol key

Keylock key

@ Timer Activation / Deaclivation

oy Ropid Heating key

]

: Timer symbal
m Stop button i e ymo
Cooking Zone distinction light

P Lal

/Right | Cooking Zone

on key

ght 1 Cooking Zone
Selection key

I" Left/Right 1l Cooking Zone

lection key

Canking Zone combination/separation
key

P

Cooking Zone Selection key

& Cooking Zone Selection light
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This product is controlled by means of o
ouch control panel. Fach operation you
moke on your touch contral panel will
be confirmed by an audible signol.

Shways keep the control panel clean
nd dry. Moving domp and soiled
surtace may couse problems in the

Turning on the hob
1. Touch the O key on the control panel,

Light of the O koy

ready for use.

2. Whan the hob is switched on, automaiic
saucepan delection is performed. o
saucapon is ploced on i, selection lights
of the cooking zones on which the
saucepan is ploced will light for 10
seconds,

For example, if you have bwo scucepans us

shown in the Hgure below, selechion lights of

the cooking zones where the soucepans are

o will light for 10 seconds.

ames on. The hob is

Troan
- ey

By
i d
s

3

1

3

3. i you touch either feft | orfeft H keys in
10 seconds according fo the example,

you cun operate lelt hoiplotes separately.

i you touch the key V between the lei |
and Il lef keys, you can operate left | and
lefi || cooking zones as combined.

You can activate the right IV cooking zone
it you touch the right key.

maksm zone selecion | will go off
ing ts performed within 10
seconds. i no operation is mods within
the next 10 seconds of the end of this
fime, then the hob will switch back 1o the
Standby mode autormatically,

Turning off the hab

1. Touchthe O key on the condrol pansl.
The hob will turn off and retur 1o Standby
made,

HH® or ®B" symbol is lit on the
cooking zone display once the hob is
urned off, it means thot the cooking
zone is sfill hot. Do not louch the
cocking zones.

Residua] heat indicator

H " symbol s it on the cooking zone
display, i means that the cocking zone is st
hot and may be used to keep o small amount
of food warm, This symbol will soon turm o
"B symbol meaning less hot.

When power s cut off, residuct heat
indicator will not light up and does not
warn the user against hot cooking

Turning on the cooking zones

{emoking section)

1. Touchthe O key to turn on the hob.

2. Touch the selection key of the cooking
zone you want o fum on,

" cppears on the cooking zone display

and the light of the relevant cooking zone

LOmes on.
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Cocking zone selection lights will
o off if nothing is performed within
10 seconds. i no operation is made
within the next 10 seconds ot the
end of this Hime, then the hob will
switch back to the Slondby mode
aulpmaticaliy,

3. By touching the I and ™ Leys in the
adiustment area or by sliding your finger
across the area, adjust the temperature
level betwsaen "0" and 9",

if the tlemperature value does not
come to the desired level by this
sliding process, repaat the some
process,

Turning off the cooking rones

A sslacted cooking zone can be tumed off In

3 different woys:

1. By dropping the temperature to
"0 level

= You can turn the cooking zone off by
dropping the temperature seffing to 0"
level,

2. By using the switching off
function on the Himer for the
desired cooking zone

= When the Hime is over, the fimer will turn
off the cocking zone assigned fo 8. "0
value will appear on the relevant
cooking zone display. The O symbol
on the cooking zone disploy will
disappeaar,

e When the Hime is over, an audible alarm
will sound. Touch any key on the conirol
panel to sitence the audible alorm.

3. By touching the relevant cooking
zone symbeol for J seconds

®  Touch the symbol of the conking zons
that you waont 1o turm off for about 3
seconds,

Combining the cooking zones

1. Touchthe O kay 1o furm on the hob.

2. Touch the selection key of any one of the

cooking zones you wanl o combine.
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» & appears on the cooking zone display
and the light of the relevant cocking zone

3. Touch the | key between this cocking
zone and the key of the odiocent one
you want fo combine,

» The distinction light between the combined

cocking zones will go off and the "0” symbal

on the disploy of the left cooking zone will

come on/remain i

4. By touching the P and ™ keys in the
adiustment area or by sliding your finger
aoross the areq, adjust the tfemperature
level between "0" and "9%,

» Now cooking zones are combined o

operate as o single cooking zone ot the set

twmperature level

5. ¥ vou wish to combine the Jrd
and 4th cooking zones,

To add the 3rd and/or 4th cooking
zones o the 2 combined cooking zones
touch the | key betwesn them,

» Cocking zones will be combined and the
distinetion lght between them will go off and



the cooking zone displays will also become
shared. Temperaiure indicator of the lefimost
cocking zone will remain lit and operate of
the temperaiure level which was set as single
cooking zons,
Combining the adtive cooking zones
1. To combine fwo neighboring cooking
zones that are operating individually of
different or same temperaiure levels,
touch the | key between the cooking
Zones.

» Individually operating cooking zones will
be combined and the distinciion light
hetween them will go off; the tlemperature
level will be shown on the disploy of the left
cooking zone. The combined cooking zones
will continue operating os o single cooking
zong af the lower lemperaturs lavel of the
combined cooking zones,

value on th ed cooking zones

» smailer value

will go on
after the combination.

For example, if you combine o socking
zone sef i 10 minutes of temperature

level & ond o cocking zone set fo 20
minutes ot lemperaiure level 2,
combined cooking zones will operate

for 10 minules of lemperature level 2.

To split the combined cooking zones;
1. Touch the b key batween the combined
coaking zones you want to split

» The cooking zone{s) on the right and the
cooking zonels} on the lelt of the | key you
have touched will be separaied and
continue to operate. Distinction light between
the cooking zones will come on,

The separated cooking zones wil
resume operating af th

{
b

femperaire

ctues they hod when they were
combined.

Turning off the combined cooking

ZONes

Combined conking zones can be turned off

in 3 differant ways:

i By dropping the temperaiure to
G level

® You can turn the combined cooking
zones off by dropping the temperaiure
setiing o "0 leval,

2. By using the switching off
function on the Hmer for the
combined cooking zones

= When the Hme is over, the fimer will tum
off the cooking zone ussigned fo i, 0%
value will appear on the relevont
cooking zone display. The © symbol
on the cooking zone display will
disuppear.

= When the Hme is over, an oudible alorm
will sound. Touch any key on the control
panel to silence the audible alarm,

3. By touching the symbol of any
one of the combined cooking
zones for 3 seconds
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®  Touch the symbol of any one ol the
combined cooking zones you want fo
turn off for approximately 3 seconds.
BOOSTER
You can use booster funciion to perform
heating of the moximum power. However,
this function is not recommended for cooking
o long fime. Booster funcion may not be
available in oll cooking zones.
Seleding BOOSTER divecly:
1. Touchthe O key o furr on the hob,
2. Sslect the desired cooking zone by
touching the Cooking Zone Selection
kays.

3. Touchthe WY key.

Selected cooking zone will operote of the
maximum powsr and 3 lights will flash an the
cooking zone display respectively,

When the booster seling fime [ses, Table of
aperation fime Hmils] is over, cooking zone
will switch off.

Selecting Booster when cooking

zone is achve:

1. Touchthe W key after the cooking
zane is on and has operated for at least
20 seconds of g cerlaln level,

ng zone should complete
operating for of least 20 seconds on

the selected level

2. Selected cocking zone will operate of
the maximum pawer and 3 lights will
Hash on the cooking zone display
respeciively. Once the Booster periad is
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ovar, the cooking zone switchas o the set
temperature level and only the selected
tamperature value is displayed.

hen the cooking zones are
separcted while combined cocking
zones ore operating of booster
seffing, seporaied cooking zones
will also continue operating in the
bioosier seffing.

Turning off Booster funciion
prematureby:

By touching the W7 key you can turn off the
booster sefing any ime you wanh

Rupid Heating

Rapid heating is o function which facilitates
cooking. All cocking zones are equipped
with Rapid Heating funciion. The Rapid
Heating function can be operated in 20
seconds affer determining the desired
cooking zone tempercture value.

This funciion is used for shorktime rapid
heating. Once the ropid heoting me s over,
cooking zone will continue operating ot the
set temparaturs lavel.

Rapid Heating funciion con be set within
R first 20 seconds alter the hob is
switched on.

Selecting the Ropld Heating function:

L

\m
i-_\:

1. Touchthe O key to furn on the hob,

2. Select the desired cooking zons by
touching the Cooking Zone Selection
keys.

3. Adpustthe desired tempercture level by
touching the 4 and ™™ Leys in the
adivstment area or by sliding your finger
across the area.

4. Touchthe ¥ key.



®  The cooking zone you have selected
will operate of maximum power for o
certain period of fime specified in the
tabls below. 3 lights and the set
temperature value will appear on the
cooking zone display respectively.

the cocking zone switches to the set
temperature level and only the sslected
temperature value is displayed.

5. Oncs the Rapid Heating pariod is over,

When the cooking zones are separated
while combined cooking zones are
peruting af booster sefling, seporoted
cocking zones will also continue
operuting of the rapid heating setiing.

Table: Booster Oparation Times

Temparaturs Operation Hme
lovel Himit - second

Turning off Booster function:

Touch WY key to turn off the Booster
funciion whenever you warnt,

Cloaning lock

The cleaning lock prevenis operation of ol
keys on the control ponel for 20 seconds to

aliow the user to make o short cleaning while
the hob is in use. Device will not withdraw
any powar throughout this fime.

Activating the deoning lock

1. When the hob is in On mode, press and
hold @ key until o single signal
sound s heord,

Cleaning lock ight will Hluminate and the

clock display of the hob will start to count

down from 20, Mone of the keys on the
contrat panel will be funciional throughout
this period axcept O key.

Deactivating the deaning lock

You do not have to press any key i

deactivate the cleaning lock. The hob will

give an audio signal affer 20 seconds,
keylock light will turn off and the cleaning
fock will cutometicolly be deactivated.

Child Lock

When the hob is in OF mede, you can

protect the hab by chitd lock o prevent

children from turning it on. Child Llock con bs
activated or deactivated when the hob is in

O {Standby] mode only.

Activating the Child Lodk

1. When the hob is in O mode, press and
hold ® key until two signal sounds
are heard.

The Child Lock will be activated und the light

ofthe @ key will come on.

i uny key is pressed when the Child

Lack is active, the lighl of the &
key Hashes.

Deactivating the Child Lock

1. When the Child Lock s activated, press
and hold ® key until o single signel
sound s heard,
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» Child Lock will be deactivated and the light
ofthe @ kay will turn off,

Kevlock

You con activate the keylock 1o aveid
changing the functions by mistoke when
the hob is operating.

Activating the kevioedk

1. Touch and hold the @ key for along
fime fo lock the control panel,

DOnly one signol sound will be heard st In

this case, your hob is switched 1o Cleaning

Lock. Then, keap on fouching without lifling

your Hnger until you hear two successive

signal sounds,

The light of the & key will flash and ol
cooking zones will be Jocked.

You can aclivate the kevlock in
oparation mode only, When keviack is
achivated, only the O kay will be
functional. When you touch any other
key, the light of the o] key will Hash to
indicate that the keylock is active.

Hyou turn the hob off when the keys are
locked, the kevieck must be deaciivated
to tun the hob on again,

Deoctivating the keyvlodk
1. Keep @ key prassed for 2 seconds.
The operation is confirmed with on audible

signal. The light of the & key turns off and

the control panel s unlocked.

Timer function

This function focilitotes cooking for you, It will

ot be necessary to aitend the oven for the

whole cooking period. Cocking zone will be

turned off automatically of the end of the

fime you have selected.

Activating the Hmer

1. Touchthe O key o turn on the hob.

2. Select the desired cooking zone by
touching the Cooking Zone Selection
keys.
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3. Adjust the desired temperature level by
touching the ¥ and ™ keys in the
adiustment crea or by sliding your finger
across the areo.

4. Touch © key to activate the fimer.

00" appears on the timer display and ©

symbaol starts flashing on the cooking zone

display.

5. Adjust the desired Hme period by
touching the ¥ and ™ keys in the
adiustment crea or by sliding your finger
across the are.

Alter Hashing for o certain period of fime, the

O symbol lights up permanently. Lighting up

of O symbol continuously indicates that the

function is activated.

The fimer cun ondy be set for the cooking
zones already in use.

|

tepeat the above procedures for the
nther ¢
o ot the fimer,

coking zones for which you wish

&l

imer cannot be adiusted unless the
cooking zore and the temperature valug

IS

for the cocking zons wre selecred,

When the fimer is acthated, only the set
ime for the selected cooking zone will
appear on the fimer display,

]

VWher the fimer is sef in the combinad

cooking zones, © symbol appears on

[

the display of the lefmost cooking zone.




Ary previous lemperature or, £ any, fime)

value on the <o i cooking zones
will go on operating in the smaller value
after the combination,

For example, if you combine a cooking
zone sst o 10 minules af femperaiure
level & and o cooking zone setto 20
Hremperaturs level 2,

soking zones will operate
ws af temperature level 2
Hthe timer is set in only one of the
cooking zones to be combined, this
setting will olso apply for the combined
cooking zones after combination,

Deoctivating the timer

Once the set fime is over, the cooking zone

will automaticolly turan off and give an

audible warning.

Press any key o silence the audio warming.

Turning off the Himers sorlier

Fyou turm off the fimer earlier, the hob will

carry an operaiing of the set femperalure

unti it is urmed off.

You can turn the fimer off earlier in twa

diffsrent woys:

1-Turning off the Hmer by dropping

it vedue down to "00%

1. Sslect the cooking zons you want to fum

aif.

Touch O key to select the fimer of the

relevant cooking zone,

3. Decreose the value until "00™ cppears
on the fimer display by ouching the ™=
keys in the adiustment aren or by sliding
vaur finger ncross the area.

Osymbeol flashes on the cocking zone

display for o certoin fime period and then #

turns off permeanently and the fmeris
conceled.

F-furning off the timer by pressing

timer key for approximately 3

seconds:

1. Select the cocking zone you want fo fum

off,

b3

2. Touch O key to select the timer of the
relevant cooking zone.

3. Touch O key for about 3 seconds.

Osymbol flushes on the cooking zone

display for o certain ime period and then

wms off permanently and the timer is

conceled,

Stop funciion

Using this funclion, vou may stop oll lunclions

opsrating on the hob {except imer) for o

cartain period of ime.

if the
er wil

timer is set for any cooking zone,

continue oparating during

S{ejelelalal:N

SR SR
SEECECENER R

1. Touchthe @ key when your hob is
operating.

All active cooking zones will stop.

2. Touch @ key again fo restart ofl
stopped cooking zones with previous
settings,

Using induction cooking zones sofely

and effidently

Operating princdples: Induction hob

heats directly the cooking vessel as o feature

of its operating principles. Thersfore, it has
various advantages when compared fo other
hob types. It operates more efficlently and
the hob surfuce does not heat up.

induction hob is equipped with supsrior

sofety systems that will provide vou maximum

usage safely.

Your hob is equipped with 8 cocking
zones with $4x225 mm dimension
Faatured with induction. With industion
feature, sach cooking zone
sutomatically detects the vessel ploced
on it. Energy builds up only where the
vassel contacts with the cocking zons
and thus, minimum energy consumption
is achieved.
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Operation thme constraints

The hob control is equipped with an
operation time imit. When one or more
cooking zones are left on, the cooking zone
will automatically be decctiveted offer o
cerlain period of #me (see, Table-1]. H thers
is o imer assigned o the cooking zone, the
timar display will also urm off later.
Operation Hme limit depends on the selected
temperature level, Moximum operation fime
is applied of this mmpercturs level.

The cocking zone may be restaried by the
user affer it is turned off automaticolly as
described sbove,

Table-1: Cperation fime consiraints

Temperature
lovel

Operation Hme
Himit - howr
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Overheating profection

Your hob is equipped with some sensars

ensuring profection against overheating.

Fallowing may be observed in cose of

ovarheating:

#  Active cooking zons may be turned off,

#  Selected level muy drop. However, this
condition connot be seen on the
indicator,

Overflow sofely system

Your hob is equipped with overflow safely

syster, I there is any overdlow that spills

onte the control panel, system will cut the
power connection immedictely and turn off
your hob. "E" warning appears on display
during this period.

Precise power selfing

Induction hob reacts the commands

immadiately as o fealure of its operating

principles. It changes the power selfings very
fast. Thus, you can prevent a meal fwater,
itk from overflowing even i it was just
about fo ovarflow.

Moisy operation

Some sounds may come from the induction

hob. These sounds are normal and o port of

induction cooking.

= Sound becomes prominent in high
temperaiure levels.

= Alloy of the saucepan con cause noise.

= nlow levels, o regular on/off sound
can be heurd because of the operating
principles,

#  IMoise can be heard f an emply
saucspan s heated, When you put
water or meal in i, this sound will clear
away.

s The noise of the fan that cools the
slectric system con be heard.



Error codes / warning messages and For further information about eror

BEFOT SOUICSS ressages that moy appeor on the ouch

Tuble-2: control panel, see Table-2. If Fx and Ex
errors remain uncorrected, call

Leuse of Indicator Display Authorized Service.
BEYOY

if the surtoce of the iouch control
s sublected to vapor, entire con

system will be deactivated, o s
sound will be heard and "B will
it

e display.

Kesp the surfone of the touch coniral
e = = R R by .
srheated | "HY symbo i canel clean, It may give erroneous
Hashes peration waming.

Touch control TEw 0w

cord hardware | symbol lights
LG
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B Maintenance and care

General information

Service life of the product will extend and the
possibility of problems will decrease i the
product is deaned af regular infervals.

DANGER:
Disconnect the product bom mains

supply before sturting maintenance and
clenning works.
There is the risk of electric shock!

DAMNGER:

Allow the product to cool down before
vou clearn it

Hot surfaces may cause burns!

s Cleon the product tharoughly ofter each
use. In this way i will be possible o
remove cooking residues more easily,
thus avoiding these from burning the
next fime the apphonce is used.

®  Nospeciol cleaning agents are
required for cleaning the product. Use
warm water with washing liquid, o soft
cloth or sponge to cleon the product
and wipe it with a dry cloth,

B Alwoys ensure ony excass liquid s
thoroughly wiped off after cleaning and
any spillage is immediately wiped dry.

= Do notuse cleaning agents thot contain
acid or chlorde o clean the siainless or
inox surfaces and the handle. Use o soft
cloth with o liquid detergent {not
abrasive] io wipe those paris clsan,
paying clffention 1o sweep Inong
direction,
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he surface get dumaged by
some detergents or cleaning materials,
Do not use aggressive detergents,
cleaning powders/creoms or any sharp

chiects during cleaning.
Do not use harsh abrosive cleaners or
sharp metal seropers fo cleon the oven

Do not use steam cleoners to dean the
npplionce as this moy couse on eleckic

shark.

Cleaning the hob

Glass ceramic surfaces

Wine the glass ceramic surface using o piece
of cloth dampened with cold water In o manner
as not to leave any cleaning agent on it. Dry
with o soft and dry cloth. Residuss may cause
damaoge on the gloss ceramic surface when
using the hob for the next time.

Dried residuss on the glass ceramic surface
should under no circumstances be scruped with
hook blodes, stesl wool or similar tools.
Remove calcium stains {vellow stuins] by
small amount of lime remover such as vinegar
or lemon uice. You con lso use sulfable
commerciclly available producs.

i the surface s heavily soiled, apply the
cleaning agent on o sponge and wait until it is
absorbed wall. Then, cleon the surface ot the
hob with o damp clath,

Sugorhased foods such us thick cream
cnd eyrup must be cleaned prompily
without woiling the surface fo cool
dewn. Otherwise, gloss ceramic surfoce

may be domoged permonently.

Slight color fading may occur on coatings or
othar surfaces in fime. This will not affect
operation of the product.

Color fading and stains on the glass ceromic
surface is o nommal condifion, and not o
defect.



Troubleshooting

Product smits metol noises whils heating ond conling.

5 When the metal ports are heated, they may expand ond cause noise. »»> This is not
foult,

Procucl does not operale,

®  The mains fuse is defective or has tripped. »>> Check fuses in the fuse box. If necessory,
reploce or reset them.

®  Product s not plugged info the {grounded} socket. »»> Check the plug conneciion.

# {fthe display does not ight up when you switch the hob on again, »»» Disconnect the
applionce of the circuit brecker. Wait 20 seconds ond then reconnect i,

®  Overheat profeciion is active, >>> Allow vour hob to cool down,

®  The cooking potis not sultable. »»> Check your pot.

evnibiol appears on the cooking zone display.

= You have not placed the pot on the aolive cooking zone. »»> Check if there §s o pot on
the cooking zone.

= Your potis not compatible with induction cooking, »»» Check if vour cooking potis
compatible with induction hob.

s The cooking pot is not centered properly ar the battom surface of the pot is not wide
enaugh for the cooking zone. »>> Choose o pot wide encugh and center the pot on the
cooking zone praperly.

s Cooking pot or cooking zons is overhaated. »»> Allow them to cool down.

Selecied cocking rone suddenly buens ol during operation,

s Cooking Hime for the selected cooking zone may be over. »> You may set o new
cooking fime or finish cooking.

s Overheat profeciion is active. »»> Allow your hob fo cool down.

5 An obiect moy be covering the touch contrel pansl, »>> Remove the object on the
pansl,

Thopotdoes nol oot worm even i the conlong sone s on,

= Your potis not compatible with induction cocking. »>> Cheok if your cooking potis
compatible with induction hob.

®  The cooking potis not centersd properly or the bottom surfoce of the pot is not wide
enough for the cooking zone. »»> Chooss o pot wide snough and center the pot on the
cooking zone proparly.

Consult the Authorised Service Agent or
tochnicion with licence or the decler
where you hove purchased the produdt
ot remedy the rouble
although vou have implemented the
instructions in this section. Mever atfempt
to repair a defective product yourself,

i you oo
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B Guarantee

Guarantse for Refrigeration, Cooking Applionces, Washing Machines & Dishwashers
You ig product is guoronteed agoing the cost of breakdown repairs for § years from the
date of the origingl purchase.

"Ploase visit the "support™ seclion on the Grundig website of www.grundig.co.uk to
register your & yeor warranty”

What is covered?

®  Repaoirs necessary os o result of faully motericls, defective components or manufacturing defect.
#  The cost of funciional replacement parts, but excluding consumable llems.

#  The labour costs of o Grundig approved repairer to carry out the repalr

What is not covered?

w Transi, delivery or aecidental doamage or misuse and abuss.

v Cghingt or appearance parts, including keobs, Haps, handles or container lids.

® Accessories or consumable tems including but not Bmited to, loe trays, scrapers, cutlery baskets,
filters and light bulbs.

¥ Repoirs required as o result of unauthorised repair or inexpert installation thot fails to mest the
raquirements contained in the user insruction book,

s Repairs io products used on commersia! or nonresidential household premises.

#  loss of frozen food in freezers or iridge/freezers {Food loss insurance is often included within your

household contents insurance policy, or may be available separately from your retciler.)

frporduant notes

s Your Grundig product is designed and built for domestic household use onby.

s The guarontee will be void if the product is installed or used in commerciol or nonresidentiod
domestic household premises.

w  The produsim Hy instolled, located and operated in cccordunce with the insiructions
contained in the Liser Instructions Booklel provided.

v Professional ingollation by o quolified Bleotrical Domestic Appli
aif Washing Machines, Dishwashers and ety okers

® Gos Covkers must only be installed by o Gos Sofe [or BORD GAIS) registered Gas Installer,

®  The guorantes is given only within the bounduories of the United Kingdom and the Republic of
Ireland.

*  The guarantes is unpismhio o

5

nce Installer is recommended for

v to naw products and is not ransferable f the product is resold.
®  Grundig disclaims any lability for incidental or consequential damages.
#  The guorantes does not in anyway diminish your statutory o legal rights.

Shauld you experience any difficully in obioining service please contont the Grundi
Tel: 0845 60 ? 1234
0345 603 1234

e-mailservics@Grundig.eo.uk

g Custemer Helpline,
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ﬂ Service

Plecise keep vour purchose re

it or other proof of purchose in o sale ploce; you will need 1o have

should the product require attention under guaronise,

You should alsn complete the detoils below; it will help us cssist you when requasting service. {The
model number is printed on the Insruction Booklet and the serial number is printed on the Rating Label

affixed to the appliance]

Model Mo

Serial Mot
Retailer:

Date of purchass:

For service under guoranies simply telephone the sppropriote number below UK
Maoinlond & Morthern Irelond

0845 603 1234
0345603 1234

Republic of lrelund
All Refrigeration, All Cockers
Waoshing Machines and Dishwashers

~

01 862 341

Before requesting service please chedk the trouble-shooting guide in the Operating
Instructions us o charge may be levied where no foult is found even though yvour
product may siill be under guoraniee. Service once the monufocturers guarantee has
expired,

l you have purchased an exiended guarantee pleuse refer to the instructions contained within the
axtended guoraniee agresment document. Otherwise plecse coll the appropricte number above where
servics can be obioined of o charge.

Grundig, 1 Greenhill Crescent, Wotford Herts WD18 BGU
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