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Thank you for choosing Pacific cooker.
Please read the guidelines before operating the cooker for safe and efficient use.

Always keep this user manual for future reference.
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TIPS:

1. After using, any object can not be placed on the control panel, so as to avoid any accidental
start causing danger.

2. When operating, do not put any items between the furnace surface and the pot, so as not to
affect the heating. After using, please do not place any objects on the furnace surface.

Installation procedures

Installation must be carried out by a registered contractor.

Product size

Minim Opening size

100
< 360 670

S~ .—

Air exhaust Minimum 250

Dimension(mm)

Please stick the sponge strip to the lower part of the panel edge for sealing in order to install
the machine stably on the kitchen top and avoid the dust in the gap.

Air outlet

Sponge strip

Do not block the air inlet in the lower part and the rear air outlet and reserve a certain space
for air duct circulation and heat discharging in order to make the machine work better.




> Auto inspect the temperature inside the unit, effectively to prevent
the unit to be damaged.

» The induction cooker will be auto cut down in 2 hours when without
operation on it.

» The unit will not work when small size of object (size are less than
8 cm) places on the hot plate, so that it can be prevent from burning.
Energy Saving:

The thermal efficiency is large than 88%, energy saving, rapid and
time saving.

Micro-Computer controlled
Multiple heating power level to meet the different cooking requisitions.

With Timer function, the cooking time can be set freely, and the unit
will be shut off automatically when the count down time is zero.

With auto-inspect and warning sound system.

Easy Cleaning

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

j Plug

Construction Drawing:

Top Ceramic plate

1 T

Air-entrance mouth Operating panel
Function keys:

Digital/Timer Display

® O

Timer Adjustment Key ~ ON/OFF




Using Method:

When power is connected, a BEEP sound could be heard, all the LED flash 1 second, it
indicates the cooker is now ready to be use. If there is no operating on the function key, then the
LOCK key take action with its LED indicator light is on, only when unlock the this function, we can
operate the machine.

ON/OFF Button

| » Press and hold the ‘)’ button to turn on the cooker, Place the suitable
( ) cookware on top of the cooking surfaces.

» To switch off, just press the ‘)’ button once will do.

Adjustment Key

» Once you have switch on the cooker, press ‘\/’ or ‘A’ button to select
the cooking power level you desire.

» Once you press the ‘\/’ or ‘A’ button, its 4-digital screen will directly

\/ /\ display the power level.

» The power level can be adjusted from
2800W-2500W-2200W-1900W-1600W-1200W-900W-600W-300W-0.

» The total power 2800W can be shared at both the left zone and the
right zone, its max. power each zone is 2800W.

Timer Function
» Touch the ‘®’ button can setting the cooking time for cooker. The max.

value can be set is 3 hours and 59 minutes, the min. value is 1 minute.
The 4-digital screen will directly display the setting time value.

» Touch the ‘®’ button once to activate Timer mode, its LED indicator
light is on, The digital screen displays ‘00:00” and the ‘00:’ flashes,
by pressing the key ‘v’ or ‘A’ can set the HOUR value. The max. value
is 3, the min. value is 0.

» Touch the ‘®’ button once more to set the MINUTE value, The digital

screen displays ‘00:00’ and the ‘:00’ flashes, by pressing the key
‘v’ or ‘A’ can set the MINUTE value. The max. value is 59, the min.
value is 1.

» The time that you have set will flash on for 3 seconds and timer will be
set after that.

» Once timer has been set, the 4-digital screen will alternatively display
the count—-down setting time value and the power level.

» Once timer has been set, the particular cooking zone will be switch off
automatically once its reaches the time set.

LOCK Button
» Once this button has been pressed, all the buttons will be disabled
except for the ON/OFF button.

» To activate, press the ‘ &’ button until the light on top of it beam. To unlock,
press and hold the ‘&’ button 3 seconds until its LED indicator is off.

» At the stand-by mode, if there is no any operation, the machine will
be locked up automatically.

High temperature waming | » If the residual temperature in the heating zone after cooking is too high and
after cooking cannot be touched, "H" will appear on the display as a warning.

» If all the buttons has not been touched for 2 hours, the whole cooker

Auto Gut Off Function will be switch off automatically.
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Using Boiler:
Suitable boiler and vessel:

Stainless steel with iron material which its bottom must be smooth and the
diameter is between 12~26cm.

T’IAF e — %ﬁ@ [ = Ty

Stainless steel Iron pan Enameled Ganoidtea CastingPot Fry Pan Fry pot
pot Iron pot pot

Unsuitable boiler and vessel:

1. Boilers are Ceramic material, Glass material, aluminum material, Copper
material.

2. The boiler's diameter is smaller than 12cm, or larger than 26cm.

3. The boiler's bottom is not smooth.

2 % W X

Ceramic pot Pyrex Pot Camber shape Alum|n|um Pots of bottom diameter  Pots bottom is
bottom's pot islessthan 8 cm with foot

Points to take note:

Before using:

» Do notdismantle unit and change it parts insider or repair it by
yourself. Send itto authorized service centre for repair.

Do not use this production when the plug or the cable is damaged
To avoid any damage, do not over-bend the power cable.
Do not leave any obstacle including the dust cling onto the plug.

Please use a special electrical outlet which its capacity is no less
than 13A, do not use a same electrical outlet.

Do not push the plug into the electrical outlet when your hands are wet.
Keep the machine off the heat or wet place.

This unit must be place on smooth place, and keep the space at
least 10 cm from the wall, lest jamming the venting and air-entrance
mouth.




» Do notimmerse unit it water.

Atleast 10cm from the wall, lest jamming the vent and the air-entrance
mouth.

» Keep the machine off the water source.

» The product can be used at the environment temperature from
-10C to 40°C.

When using:

» Do not putthe product on the places where the children can touch
by hand.

» Do not heat a empty pot or over-heating.

» Do not put metal substance like knife, fork, spoon, potlid, aluminum
foil, etc. onto the ceramic plate.

» Do not move the machine if there is a pot put on the machine.

» Do notlocate the machine on the carpet or tablecloth when use it,
please put a hardboard between them.

» Do not attach the pin, metal wire or cloth chip to the vent or air
entrance of the machine, otherwise it will affects the ventilation effect.

» Do not strike the ceramic plate in case of crack or fissure in it, please cut
off the power supply immediately and take it to our service center.

» Do notlet any substance fall onto the plate with force.

» Toavoid any danger happen, do not directly put an iron metal sheet
on the surface of the top ceramic plate to heat.

» Do notheatthe sealed tin directly because the air in the tin will be
heated to expend and lead to explode.

» When the machine is working, if you hear a low vibrating sound BUZZ,
itis response from the high speed fan. It is a normal condition,
do not need to worry it.

12




After using:

>

The high heating boiler will pass its heat to the ceramic plate, that
is to say, some heat will remain on the plate after the very using,
so do not touch itimmediately to prevent from scald.

Do not directly put the machine into the water for cleaning.

» Do not use the way by pulling the power cable to drag the plug out

» Please cut off the power by pull the plug out of the outlet if you do

not want to use it.

Often keep the machine clean to prevent from the roach going into
the machine and lead the machine out of order.

Maintenance and cleaning way

» Before maintenance, please disconnect the power cable from the

outlet first, and let the plate cool down.

Black crystallite glass cook plate

When the plate is dirt, please use the wet dishcloth to clean it
directly or clean it first with the detergent, then use the dishcloth
to cleanit.

Mainframe Body and control panel
To clean the greasy dirt, please clean it first with neutral detergent,
then clean it with soft wet dishcloth.

Air-entrance mouth or vent.
Use the cotton stick to clean the surface of the vent, or brush it
with a little detergent to clean the greasy dirt.




Safety Protection Equipment

Error Code Description Solutions
EO Circuit Failure Contact the service department
E1 No cookware or unsuitable | Place a suitable cookware on top of the cooking
cookware is being used surface
Removed the cookware and switch off the cooker
Without cod Iggktz;zei;attggeh?nhthe immediately. Please wait for a few minutes to let
fthout code (overheated 9 the temperature to reduce to normal range before
turning on the cooker again.
The temperature sensor is .
E3 not functioning Contact the service department.
E4 The IGBT sensoris not | ontact the service department.
functioning
o Check the power supply. The cooker will be functioning
E5 The power voltage is higher | 4oain should the power voltage retum to the stipulated
than 275V ran
ge.
Th tace is | Check the power supply. The cooker will be functioning
E6 © POWEr VOltage IS IoWer | aua5in should the power voltage retum to the stipulated
than 100V range.

Trouble check

If there is something wrong with operating, please check it first by yourself before service is given.

Troubleshoot

Guide points

1. When put the plug into the outlet, a
Bl sound could not be heard, press the
POWET key, its relative indicator light
is not on.

1. Is the plug fall off or not?
2. Is the re-close and fuse in your house shut off or not?
3. Is the house power cut or not?

2. The machine is shut off after 60
seconds of bi sound alarms

1.1s the boiler suitable or not?

2. Is the boiler placed on the middle of the plate or not?

3. Is the diameter of the boiler bottom larger than 12cm
or not?

3. The machine sudden stop and be
cut off when it is at working condition

1.1s the surrounding temp. very high or not?

2. Is the Air-entrance mouth or the vent jammed?

3. It has reached the setted temperature if the machine
is at the temperature-setting condition

4. Sometimes it is the result of the protection equipment,
wait for several more minutes and confirm it

4. No way to control the temp. when
the machine is at working

1. Is the boiler bottom rough or the center place sunk?
2. Is the temperature-setting indicator light on or not?
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PR
WARRANTY TERMS

o FHUREBL, AR A B R
This warranty is invalid in the following case:
a, FEM EHAEAC A A AR o (R AR SR IR AR . S
The product has been modified, altered and/or repaired by persons other than our company's installers.
(Including power cord plugs)
b S RIESRAE, RN, AR, RIRSEH W5 SR,
The product has been damaged through misuse, negligence, accident or natural calamities.
o, PIEIEAIE #H B R 1R R 8
The product has become malfunction as caused by power interruption or abnormal voltage input.
d. FE AR SRR
Fail to follow the installation instructions provided.
e, IS DERG W R, RS,
The serial number has been altered. Effaced and/or removed.
OB RS A TARBREE T J7 nlbeflk .
The service will only be provided under safe condition and circumstance.
o EEREAR SR R DR I B S — DIShER RS, A RARLERR .
Once the induction hotplate is checker and accepted by the customers, the glass faceplate and other exposed parts
are excluded in the warranty.
A2 LA B SR T L T R e B R B ARk
The company will not be liable for any loss directly or indirectly caused from breakdown of the gas appliance.
APRJRE AL A
This warranty is only applicable in Hong Kong.
 ATHIRAS AU ER BT, S AR FEIRTTZ B AR, ORI A v O
P AT ATOR BB 2 Rl bl , JFRE e AT SR Bs L i nl
Foroutlaying islands service, a service charge will be levied and in case workshop service is needed, the client
will be responsible for transporting the product to and from our service centre.
R R EAFROOLBR TS, R EBIE R AR B I A B AR A Al B AR
Please keep and present this warranty card together with the official purchase invoice to our technician for
inspection during each service.
S AR R R, AR XA SRR, SRR —4F,
The three-year warranty is applicable to household usage only. For any commercial purpose usage, one-year warranty
will be offered.

SCAN ME

FOR TUTORIALS

WPEHEAR A
Dona Woo InbusTtriar Co.,LTD.
TeL:26049777
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