











Vil.Troubleshooting Error Codes

If the display shows an error code,please refer to this sheet for a potential solution.

Error Code

Possible Cause

Solution

“E” appears on the
Power display

*Electronics fault error
message of specific cooking
zone.

See EO,E1,E2,E3,E7,E8,E9,EE

“EQ” appears in the
Timer display

«IGBT overheating.

Turn of unit untl to allow IGBT to
cool.Restart until.

“E1”appears in the
Timer display

» No cookware found or improper
placement of cookware on the
cooking zone.

Make sure the cookware is centered on the
cooking zone,and that it's also induction
compatible.See Compatible Cookware.

“E2” appears in the
Timer display

« Supplied voltage to cooktop
is too low.

If the voltage of the power supply to the
cooktop is too low,it cannot operate properly
and will show this error code.

This may be caused by reduced voltage being
supplied to the house circuit. If the connections
are correct and supplied voltage returns to
normal, the code will disappear.

“E3” appears in the
Timer display

« Supplied voltage to cooktop
is too high.

If the voltage of the power supply to the
cooktop is too high,it cannot operate
properly and will show this error code.
This may be caused by increased
voltage being supplied to the house
circuit.If the connections are correct
and the supplied voltage returns to
normal,the code will disappear.

“E7” appears in the
Timer display

*NTC1 break of

“E8” appears in the
Timer display

* NTC1 short circuit

“E9” appears in the
Timer display

* NTC2 break of

“EE”appears in the
Timer display

¢ NTC2 short circuit

Turn OFF the cooktop;then shut of the
power at the fuse or circuit breaker for
about 30 seconds.Turn the power back
on to the cooktop then press the
POWER button to turn on the unit.If the
error message is still being
displayed,call for service.
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VIII.LFCC STATEMENT:

FCC STATEMENT,;

This device complies with Part 18 of the FCC Rules.

NOTE:

1.This equipment has been tested and found to comply with the limits for a
Consumer ISM equipment, pursuant to Part 18 of the FCC Rules. These limits
are designed to provide reasonable protection against harmful interference in a
residential installation. This equipment generates, uses and can radiate radio
frequency energy and, if not installed and used in accordance with the
instructions, may cause harmful interference to radio communications. However,
there is no guarantee that interference will not occur in a particular installation.

2.Please note that changes or modifications of this product is not expressly
approved by the party responsible for compliance could void the user's authority
to operate the equipment.

3.1f this equipment does cause harmful interference to radio or television
reception, which can be determined by turning the equipment off and on, the user
is encouraged to try to correct the interference by one or more of the following
measures:

-- Reorient or relocate the receiving antenna.

-- Increase the separation between the equipment and receiver.

-- Connect the equipmentinto an outlet on a circuit different from that to

which the receiver is connected.

— Consultthe dealer or an experienced radio/TV technician for help.
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CAUTION:

Cookware “noise” Slight sounds may be produced by different types of
cookware. Heavier pans such as enameled cast iron produce less noise
than a lighter weight multi-ply stainless steel pan.The size of the pan, and
the amount of contents, can also contribute to the sound level.When using
adjacent elements that are set at certain power level settings,magnetic
fields may interact and produce a low whistle or intermitted "hum". These
noises can be reduced or eliminated by lowering or raising the power level
settings of one or both of the elements. Pans that completely cover the
element ring will produce less noise.Alow “humming” noise is normal
particularly on high settings.

ATTENTION :

Batterie de cuisine « bruyante » Différents types de batterie de cuisine
produisent de Iégers sons. Les récipients massifs, comme ceux en

fonte émaillée, produisent moins de bruit que les récipients en acier
inoxydable multicouche plus |égers.La taille du récipient, et la quantité
d’aliments, peuvent aussi contribuer au niveau sonore.Lors de I'utilisation
d’éléments adjacents avec un certain niveau de puissance, les champs
magneétiques peuvent interagir entre eux et produire un faible sifflement
ou un « bourdonnement » intermittent. Ces bruits peuvent étre réduits ou
éliminés en diminuant ou en augmentant le niveau de puissance de I'un ou
de 'ensemble des éléments. Les récipients qui recouvrent entierement le
cercle de I’élément produiront moins de bruit.Un faible bruit de

« bourdonnement » est normal, notamment avec une puissance élevée.
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