i
Manuals+

Manuals.plus /
> Prestige /
> Prestige Rio ICT 1200W Ceramic Induction Cooktop Instruction Manual

Prestige 41989

Prestige Rio ICT 1200W Ceramic Induction Cooktop Instruction
Manual

Model: 41989

Overview Features Safety Setup Operation Maintenance Troubleshooting Specifications

Warranty & Support

1. OVERVIEW

The Prestige Rio ICT 1200W Ceramic Induction Cooktop is designed for efficient and convenient cooking. This manual provides
essential information for the safe and effective use of your new appliance. Please read it thoroughly before operation.
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Figure 1: Prestige Rio ICT 1200W Ceramic Induction Cooktop
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Figure 2: Key components of the Induction Cooktop, including the Microcrystal (Glass) panel, Control panel, Air vent, and Body.

2. Key FEATURES



1200 Watts Power: Provides efficient and fast heating for various cooking needs.

Indian Menu Options: Pre-programmed settings for common Indian dishes, simplifying cooking.
Automatic Voltage Regulator: Protects the appliance from minor voltage fluctuations, ensuring longevity.
Anti-magnetic Wall: Effectively blocks surplus magnetic radiation, enhancing safety and efficiency.
Power Saver Technology: Designed for minimal energy consumption, contributing to electricity savings.
Intelligent Control: Computer-controlled procedures for automatic power and temperature adjustment.
Eco-friendly Operation: Flame-free heating process, reducing environmental impact.

Timer with User Preset: Allows for precise cooking times and customized settings.

Durable Ceramic Plate: Heat-resistant glass ceramic surface for easy cleaning and durability.
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Indian Menu Option
The cook-top comes ready with Indian Menu

Options that help you prepare authentic Indian
food.

Automatic Voltage Regulator

The inbuilt Automatic Voltage Regulator not
only takes care of voltage variance.

Anti-magnetic Wall

M Effectively blocks surplus magnetic radiation
influence on the surroundings, making it more

efficient.
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Figure 3: Detailed view of key features including Indian Menu Options, Automatic Voltage Regulator, and Anti-magnetic Wall.
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Intelligent

The procedure is computer controlled. As well as
having automatic power and temperature
adjustment for different foods.
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Heating is flame free, making the cooking
\ process safe without any environmental hazards.
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Figure 4: Additional features highlighting Intelligent control, Energy Saving, and Eco-friendly operation.

3. SAFETY INSTRUCTIONS

To ensure safe operation and prevent damage, please observe the following safety guidelines:

Always place the cooktop on a stable, flat, and heat-resistant surface.

Ensure proper ventilation around the appliance. Do not block the air vents.

Do not immerse the cooktop in water or any other liquid.

Keep the appliance away from direct sunlight, heat sources, and open flames.

Use only induction-compatible cookware. Non-compatible cookware will not heat.

Caution: Please ensure hot vessels do not come in contact with the control panel to avoid damages.

Notice: The ceramic plate is hot after cooking; please do not touch with your hand immediately after use. Allow it to cool

down.



Unplug the appliance from the power outlet when not in use and before cleaning.
Do not operate the cooktop with a damaged cord or plug. Contact customer service for repairs.
Keep out of reach of children and pets.

The Automatic Voltage Regulator feature helps protect against minor voltage fluctuations, but it is advisable to use a stable
power supply.

4. SETUP
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. Unpack: Carefully remove the induction cooktop from its packaging. Retain packaging for future storage or transport.
. Placement: Place the cooktop on a dry, stable, and level surface, ensuring adequate space for ventilation around the unit.
. Power Connection: Plug the power cord into a standard 230V AC electrical outlet. Ensure the outlet is properly grounded.

. Cookware Selection: Use only induction-compatible cookware. These typically have a flat bottom and are made of

magnetic materials like cast iron or magnetic stainless steel. A magnet will stick to the bottom of compatible cookware.

5. OPERATING INSTRUCTIONS

Follow these steps for operating your Prestige Rio Induction Cooktop:

1.

Power On: Place suitable induction-compatible cookware with food on the ceramic plate. Press the ON/OFF button to turn
on the cooktop. The display will illuminate.

. Select Cooking Mode: Choose your desired cooking mode from the available options on the control panel. The Prestige

Rio features dedicated Indian Menu Options such as Pressure Cook, Deep Fry, Curry, Dosa/Chapati, Idli, Saute, and
Heat Milk.

. Adjust Settings: Use the + and - buttons to adjust power levels or temperature as needed for manual cooking modes.

. Timer Function: If available, use the timer function to set a specific cooking duration. The cooktop will automatically switch

off once the timer expires.

. Cooking Process: The cooktop will begin heating the cookware. Monitor your food as it cooks.

. Power Off: Once cooking is complete, press the ON/OFF button to turn off the cooktop. Remove the cookware and allow

the ceramic plate to cool down before cleaning.

Your browser does not support the video tag.

Video 1: Demonstration of Prestige Rio Induction Cooktop features and basic operation, including Indian Menu Options and power saving. This video

shows unboxing, control panel overview, and cooking examples with various cookware.

6. MAINTENANCE AND CLEANING

Proper maintenance ensures the longevity and optimal performance of your induction cooktop:
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. Power Off and Unplug: Always switch off the power and remove the plug from the wall outlet before cleaning.
. Cool Down: Ensure that the appliance is completely cool before cleaning. Do not clean the appliance when it is hot.
. Surface Cleaning: Clean the cooktop and the control panel with a damp cloth.

. Avoid Water Immersion: Do not wash the Induction Cooktop in running water. Do not immerse the Induction cooktop in

water.

. Glass Panel Cleaning: To clean the black glass panel, first wipe it with a wet cloth. Then wipe it with a sponge using mild

detergent and finally wipe it to dry with a soft cloth.

. Air Vents: Periodically check and clean the air vents to prevent dust accumulation, which can affect performance.



7. TROUBLESHOOTING

If you encounter issues with your induction cooktop, refer to the following common problems and solutions:

Problem Possible Cause
Cooktop
does not turn ~ No power supply; loose plug; power outage.
on.
) Cookware is not induction-compatible;
Cookware is )
) cookware is too small or too large for the

not heating. )

heating zone; no cookware detected.
Display e )

Specific internal error; overheating; voltage
shows an )

fluctuation.
error code.
Unusual )

. . Normal fan operation; resonance from
noise during
) cookware.

operation.
Cooktop Overheating protection; no cookware

automatically = detected for an extended period; timer

shuts off. expired.

Solution

Check if the plug is securely inserted and the power outlet is functional.
Verify main power supply.

Ensure cookware is induction-compatible (a magnet sticks to the
bottom). Use cookware with a base diameter appropriate for the
heating zone. Place cookware centrally on the cooktop.

Refer to the specific error code in the full manual (if available) or unplug
the unit, wait a few minutes, and plug it back in. If the issue persists,
contact customer support.

A slight humming sound from the cooling fan is normal. Some
cookware may produce a faint buzzing sound due to induction
principles; this is not a defect.

Allow the unit to cool down. Ensure cookware is present and induction-
compatible. Check if a timer was set.

For issues not listed here or if troubleshooting steps do not resolve the problem, please contact Prestige customer support.

8. PRoDUCT SPECIFICATIONS

Brand

Model Number 41989
Wattage

Voltage 230 Volts (AC)
Colour

Heater Surface Material Glass Ceramic

Control Type

Black

Item Dimensions (D x W x H) 42D x 33W x 11H Centimeters

Item Weight

Included Components

9. WARRANTY AND SUPPORT

2.77 Kilograms

1 x Prestige Rio Induction Cooktop

Your Prestige Rio ICT 1200W Ceramic Induction Cooktop comes with a 1-year warranty from the date of purchase.

For any product-related queries, service requests, or warranty claims, please contact Prestige Customer Care:



Customer Care Number: 080-46824000
Email: Customercare@ttkprestige.com

Manufacturer: TTK PRESTIGE LIMITED, REGISTERED OFFICE: PLOT NO . 38. SIPCOT INDUSTRIAL COMPLEX, HOSUR-
635 126, INDIA.

Please retain your purchase receipt for warranty validation.

© 2026 Prestige. All rights reserved.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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