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1. INTRODUCTION

Thank you for choosing the Tecno TIC 2100 Ultra Slim Portable Induction Cooker. This appliance is designed for efficient
and convenient cooking with its advanced induction technology and user-friendly features. Please read this manual
thoroughly before operating the cooker to ensure safe and optimal performance. Keep this manual for future reference.

2. IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed, including the following:

Read all instructions before use.

Do not touch hot surfaces. Use handles or knobs.

To protect against electrical shock, do not immerse cord, plugs, or the induction cooker in water or other liquid.

Close supervision is necessary when any appliance is used by or near children.

Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off parts.

Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions or has been
damaged in any manner. Contact the manufacturer for examination, repair, or adjustment.

The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.

Do not use outdoors.

Do not let cord hang over edge of table or counter, or touch hot surfaces.

Do not place on or near a hot gas or electric burner, or in a heated oven.

Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any control to "off", then
remove plug from wall outlet.

Do not use appliance for other than intended use.
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This appliance generates heat during use. Proper precautions must be taken to prevent the risk of burns, fires, or
other damage to persons or property.

Use only induction-compatible cookware.

Do not place metallic objects such as knives, forks, spoons, lids, cans, or aluminum foil on the induction cooker
surface as they can become hot.

3. PRODUCT OVERVIEW

The Tecno TIC 2100 features an ultra-slim design and a user-friendly control panel. Familiarize yourself with the
components before operation.

Image 1: Top view of the Tecno TIC 2100 Induction Cooker, showing the ceramic glass surface and the touch control panel. The control panel includes power
settings, cooking functions, timer, and child lock.

Control Panel Features:

ON/OFF Button: Powers the unit on or off.

Function Button: Selects different cooking modes.

Sliding Touch Control: Adjusts power/temperature levels.

Timer Button: Sets cooking duration.

Child Lock Button: Locks the control panel to prevent accidental changes.

Preset Time Functions: Dedicated buttons for Rice, Milk, Soup, Water, Congee, Steam Fish.

Cooking Functions: Hot Pot, Fry, Keep/Warm, Stir-fry, Barbecue.

4. SETUP

Before first use, ensure the induction cooker is placed on a stable, flat, and heat-resistant surface. Allow adequate
ventilation around the unit.

1. Unpack the induction cooker and all accessories. Remove any packaging materials.

2. Wipe the ceramic glass surface with a soft, damp cloth. Ensure it is completely dry before plugging in.

3. Place the cooker on a dry, level surface, ensuring there is at least 10 cm of clear space around all sides for proper



ventilation.

4. Plug the power cord into a standard 220-240V/50Hz electrical outlet.

Image 2: Side view of the Tecno TIC 2100 Induction Cooker, showing its ultra-slim profile and the attached power cord with a 3-pin plug.

The cooker comes with a free stainless steel pot. Ensure you use induction-compatible cookware for all cooking functions.

Image 3: The stainless steel pot included with the induction cooker, featuring a glass lid and side handles.

5. OPERATING INSTRUCTIONS

5.1 Basic Operation

1. Place induction-compatible cookware with food on the center of the ceramic glass surface.

2. Press the ON/OFF button to power on the cooker. The display will light up.

3. Select a desired cooking function by pressing the Function button or one of the preset time function buttons.

4. Adjust the power or temperature level using the Sliding Touch Control. Slide your finger across the control to
increase or decrease the setting.



5. To set a timer, press the Timer button and use the sliding control to adjust the time.

6. To activate the Child Lock, press and hold the Lock button for a few seconds. Repeat to unlock.

7. After cooking, press the ON/OFF button to turn off the cooker. The fan may continue to run for a short period to cool
down the unit.

Image 4: The Tecno TIC 2100 Induction Cooker with the included stainless steel pot correctly positioned on the cooking zone.

5.2 Cookware Compatibility

The Tecno TIC 2100 Induction Cooker requires cookware made of ferromagnetic material. To check if your cookware is
compatible, hold a magnet to the bottom of the pot or pan. If the magnet sticks, the cookware is suitable for induction
cooking.

Compatible: Cast iron, enamel iron, stainless steel (with magnetic bottom), flat-bottomed pots/pans with a diameter
of 12-26 cm.

Incompatible: Ceramic, glass, copper, aluminum (without magnetic bottom), round-bottomed pots/pans, or those
with a diameter less than 12 cm.

6. COOKING FUNCTIONS

The Tecno TIC 2100 offers 10 cooking functions, including 6 preset time functions for common dishes.

6.1 Preset Time Functions

These functions are optimized for specific cooking tasks with pre-set power and time settings. You can adjust the time
after selecting the function.

Rice: Ideal for cooking various types of rice.

Milk: Gentle heating for milk or other delicate liquids.

Soup: Suitable for simmering soups and stews.

Water: Rapid heating for boiling water.



Congee: Slow cooking function for congee or porridge.

Steam Fish: Optimized for steaming fish and other seafood.

6.2 Manual Cooking Functions

These functions allow for manual adjustment of power/temperature settings using the sliding touch control.

Hot Pot: Maintains a consistent temperature for hot pot dishes.

Fry: High heat for frying and searing.

Keep/Warm: Low power setting to keep food warm.

Stir-fry: High, even heat for stir-frying.

Barbecue: Simulates barbecue cooking with adjustable heat.

7. MAINTENANCE AND CLEANING

Regular cleaning and maintenance will prolong the life of your induction cooker.

1. Always unplug the cooker from the power outlet and allow it to cool completely before cleaning.

2. Wipe the ceramic glass surface with a soft, damp cloth and mild detergent. For stubborn stains, use a non-abrasive
cleaner specifically designed for ceramic cooktops.

3. Do not use abrasive pads, scouring powders, or harsh chemicals, as these can scratch or damage the surface.

4. Clean the exterior housing with a soft, damp cloth. Do not immerse the unit in water or any other liquid.

5. Ensure all parts are dry before storing or reusing the appliance.

6. Keep the ventilation openings clear of dust and debris to ensure proper airflow.

8. TROUBLESHOOTING

If you encounter issues with your Tecno TIC 2100, refer to the following table for common problems and solutions.

Problem Possible Cause Solution

Cooker does
not turn on.

No power supply; Power cord not
properly plugged in.

Check if the power plug is securely inserted into the outlet.
Check the circuit breaker.

Cooker turns
on but no
heating.

Incompatible cookware; No
cookware on the surface;
Cookware not centered.

Use induction-compatible cookware. Place cookware on the
center of the cooking zone. Ensure cookware diameter is within
recommended range.

Display shows
an error code.

Overheating; Internal malfunction;
Sensor error.

Turn off the cooker, unplug it, and let it cool down. Check for
obstructions in ventilation. If the error persists, contact customer
support.

Fan continues
to run after
turning off.

Normal cooling process.
This is normal. The fan will stop automatically once the internal
components have cooled sufficiently.

Cooker makes
a humming
noise.

Normal operation sound of
induction technology or cooling
fan.

This is normal during induction cooking. The sound may vary
depending on the cookware material and power setting.

If the problem persists after attempting the above solutions, please contact Tecno customer support for assistance.



9. SPECIFICATIONS

Technical specifications for the Tecno TIC 2100 Ultra Slim Portable Induction Cooker.

Model: TIC 2100

Power: 2100W

Voltage/Frequency: 220-240V / 50Hz

Design: Ultra Slim (30mm)

Control Type: Sliding Touch Control

Cooking Functions: 10 (including 6 preset time functions)

Special Features: Timer Function, Child Lock Function

Dimensions (Product): 32 cm (D) x 39 cm (W) x 4 cm (H)

Weight (Product): Approximately 4.12 kg

Material: Stainless Steel (pot), Ceramic Glass (cooktop)

Included Components: Induction Unit, Stainless Steel Pot

Image 5: A diagram illustrating the dimensions of the Tecno TIC 2100 Induction Cooker, indicating a width of 16 inches (41 cm) for reference.

10. WARRANTY AND SUPPORT

For warranty information and customer support, please refer to the warranty card included with your product or contact
Tecno customer service directly. Ensure you retain your proof of purchase for any warranty claims.
Manufacturer: Tecno
For service or inquiries, please visit the official Tecno website or contact their authorized service centers.

© 2023 Tecno. All rights reserved.
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