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SCHNEIDER SCDI30M

SCHNEIDER Domino Induction Hob SCDI30M
User Manual

Model: SCDI30M

1. IMPORTANT SAFETY INFORMATION

Please read this manual carefully before installing or using your SCHNEIDER Domino Induction Hob SCDI30M.
Keep this manual for future reference.

Electrical Safety: Ensure the hob is correctly installed by a qualified electrician and connected to a suitable
power supply. Do not operate with wet hands.

Heat and Burns: The hob surface will become hot during and after use. Do not touch hot surfaces. Use oven
mitts.

Ventilation: Ensure adequate ventilation around the hob as per installation instructions to prevent overheating.

Cookware: Only use induction-compatible cookware. Non-compatible cookware will not heat.

Children and Pets: Keep children and pets away from the hob during operation and while it is cooling down.

Cleaning: Always disconnect the power supply before cleaning. Allow the hob to cool completely.

2. PRODUCT OVERVIEW

The SCHNEIDER Domino Induction Hob SCDI30M is a compact and efficient cooking solution featuring two
induction zones with precise knob controls. Its total power output of 3500 watts ensures rapid heating and uniform
cooking.
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Image 1: Front view of the SCHNEIDER Domino Induction Hob SCDI30M, showing its sleek black glass surface and
two control knobs at the bottom.

Key Features:

Domino induction hob design

Two cooking zones with individual boosters

Total power output of 3500 Watts

Compact dimensions: 28.8 cm (width) x 52 cm (depth)

Intuitive knob controls for precise temperature adjustment

9 cooking levels per zone

Integrated timer function

3. INSTALLATION AND SETUP

Installation of the SCHNEIDER Domino Induction Hob SCDI30M should only be performed by a qualified
professional to ensure electrical safety and proper ventilation.



Image 2: Technical drawing showing the dimensions for the hob and the required cutout in the countertop, with
measurements in millimeters.

Cutout Dimensions (in mm):

Dimension Value (mm)

Hob Length (L) 288

Hob Width (W) 520

Hob Height (H) 60

Cutout Depth (D) 56

Cutout Length (A) 268

Cutout Width (B) 500

Minimum Clearance (X) 50

Ensure a minimum clearance of 250mm below the hob for proper ventilation, as indicated in the diagram. The hob is
designed for flush mounting with a seal to prevent liquid ingress.

4. OPERATING INSTRUCTIONS

The SCHNEIDER Domino Induction Hob SCDI30M is controlled via two intuitive rotary knobs, one for each cooking
zone.

4.1 Turning On/Off and Adjusting Power

1. Place an induction-compatible pan on the desired cooking zone.

2. Turn the corresponding control knob clockwise to activate the zone and select a power level from 1 to 9. The
display will show the selected level.

3. To turn off a zone, turn its knob counter-clockwise until the display turns off.



4.2 Booster Function

Each cooking zone is equipped with a booster function for rapid heating. This provides direct access to maximum
power.

To activate the booster, turn the knob past level 9 to the 'B' (Booster) setting.

The booster will operate for a set period or until manually deactivated, providing intense heat for boiling water
quickly or searing.

To deactivate, simply turn the knob back to a numbered power level.

4.3 Timer Function

The integrated timer allows you to set a cooking duration for precise results.

While a cooking zone is active, press the timer button (usually indicated by a clock icon).

Use the +/- buttons or turn the knob (depending on model specifics) to set the desired cooking time.

Once the time expires, the cooking zone will automatically switch off, and an audible signal may sound.

4.4 Suitable Cookware

Induction hobs require cookware with a magnetic base. Test your cookware by placing a magnet on the bottom; if it
sticks, it's compatible.

Compatible materials include cast iron, enameled steel, and stainless steel with a magnetic base.

Avoid glass, ceramic, aluminum, copper, or non-magnetic stainless steel cookware.

5. MAINTENANCE AND CLEANING

Regular cleaning will keep your SCHNEIDER Domino Induction Hob in optimal condition.

Before Cleaning: Always ensure the hob is switched off and has completely cooled down. Disconnect from
the power supply if possible.

Daily Cleaning: For light spills and general cleaning, wipe the glass surface with a soft cloth dampened with
warm soapy water. Dry thoroughly with a clean, soft cloth.

Stubborn Stains: For burnt-on food or stubborn stains, use a specialized ceramic hob scraper (held at a
shallow angle) to gently remove residue, followed by a ceramic hob cleaner.

Avoid: Do not use abrasive sponges, scouring pads, harsh chemical cleaners, or steam cleaners, as these
can damage the glass surface.

Control Knobs: The control knobs can usually be pulled off for cleaning. Wash them in warm soapy water,
dry, and reattach.

6. TROUBLESHOOTING

If you encounter issues with your hob, refer to the following common problems and solutions before contacting
customer service.

Problem Possible Cause Solution



Hob does not turn on
No power supply; Child lock
activated; Overheating
protection

Check power connection; Deactivate child lock (if
applicable); Allow hob to cool down.

Cooking zone not heating
Non-compatible cookware;
Pan not centered; Pan too
small/large

Use induction-compatible cookware; Center pan on
zone; Use appropriate pan size.

Display shows an error
code (e.g., 'E' followed by
numbers)

Specific internal fault or
condition

Refer to the specific error code in a more detailed
manual (if available) or contact customer service. Try
resetting power.

Unusual noise during
operation

Normal fan noise; Cookware
vibration

A low hum or fan noise is normal. Some cookware
may vibrate slightly. This is not a fault.

Problem Possible Cause Solution

If the problem persists after attempting these solutions, please contact SCHNEIDER customer support.

7. SPECIFICATIONS

Feature Specification

Brand SCHNEIDER

Model SCDI30M

Type of Hob Induction

Number of Cooking Zones 2

Total Power Output 3500 Watts

Control Type Knob controls

Cooking Levels 9 per zone

Booster Function Yes, on both zones

Timer Function Integrated

Material Glass

Dimensions (W x D) 28.8 cm x 52 cm

Power Source Electric cable

8. WARRANTY AND SUPPORT

Your SCHNEIDER Domino Induction Hob SCDI30M comes with a manufacturer's commercial warranty of 2 years.
For warranty claims, technical support, or spare parts inquiries, please contact SCHNEIDER customer service. Keep
your proof of purchase for warranty validation.
Note: Information regarding the availability of spare parts is not provided in the product details. Please contact
SCHNEIDER directly for such inquiries.
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