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Model: V31 | Brand: EVVO

1. INTRODUCTION AND SAFETY INFORMATION

Thank you for choosing the EVVO V31 Induction Cooktop. This manual provides essential information for the safe
and efficient operation of your appliance. Please read it thoroughly before installation and use, and keep it for future
reference.

1.1 Important Safety Instructions

o Electrical Safety: Ensure the cooktop is connected to a properly grounded electrical outlet. Installation should
be performed by a qualified electrician.

« Heat Warning: The cooking zones become hot during use. Always use oven mitts and avoid touching the
surface immediately after cooking. The residual heat indicator will show when the surface is still hot.

« Suitable Cookware: Only use cookware suitable for induction cooking (magnetic base). Non-induction
cookware will not heat up.

« Child Safety: This appliance features a child lock function. Always activate it when not in use to prevent
accidental operation.

« Ventilation: Ensure adequate ventilation around the cooktop as specified in the installation instructions.
« Cleaning: Disconnect the power supply before cleaning. Allow the cooktop to cool completely.

« Foreign Objects: Do not place metallic objects such as knives, forks, spoons, or lids on the cooktop surface
as they can become hot.

2. ProbucTt OVERVIEW

The EVVO V31 Induction Cooktop is designed for efficient and precise cooking. It features two cooking zones, touch
controls, and various safety and convenience functions.

2.1 Components and Controls
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The cooktop consists of a sleek glass-ceramic surface with integrated touch controls. Key features include:

Two independent cooking zones.
Touch control panel for power, timer, and special functions.
Residual heat indicators for safety.

Automatic pan recognition.




Figure 2.1: Top view of the EVVO V31 Induction Cooktop with controls. This image displays the cooktop's sleek black glass surface,
two cooking zones, and the intuitive touch control interface located at the front. A pan with food is shown on the larger zone.
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Figure 2.2: Power distribution of the cooking zones. This image illustrates the two cooking zones, indicating the larger zone has a
maximum power of 2000W and the smaller zone has a maximum power of 1500W.

3. SETUP AND INSTALLATION

Proper installation is crucial for the safe and efficient operation of your induction cooktop. It is recommended that
installation be carried out by a qualified professional.

3.1 Dimensions and Clearance
Ensure that the countertop opening meets the required dimensions for a secure fit and adequate ventilation.

¢ Product Dimensions (Hx W x L):5.5cm x 29 cm x 52 cm

o Built-in Dimensions (H x W x D):5.5 cm x 27 cm x 49 cm



Placa induccion V3l

wid 67
w2 522

Figure 3.1: Cooktop dimensions and cutout requirements. This diagram provides detailed measurements for both the cooktop itself
and the necessary countertop cutout for proper installation.

3.2 Electrical Connection

The cooktop requires a dedicated electrical circuit. Consult the wiring diagram provided with the appliance and
ensure all connections comply with local electrical codes.

3.3 Ventilation Requirements

Adequate airflow beneath and around the cooktop is essential for optimal performance and to prevent overheating.
Do not obstruct ventilation openings.

4. OPERATING INSTRUCTIONS

This section details how to use the various functions of your EVVO V31 Induction Cooktop.

4.1 Power On/Off

o To turn on: Touch the power symbol (). The indicators will light up.



o To turn off: Touch and hold the power symbol until the indicators turn off.

4.2 Selecting a Cooking Zone and Power Level

» Place suitable cookware on the desired cooking zone.
» Select the cooking zone by touching its corresponding control.

» Adjust the power level using the '+' and '-' symbols. The cooktop offers 9 power levels.
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Figure 4.1: Cooktop control panel displaying 9 power levels. This image highlights the touch controls and indicates the availability of
nine distinct power settings for precise cooking.

4.3 Booster Function
The Booster function provides maximum power to a cooking zone for rapid heating. Ideal for boiling water quickly.

» Select the desired cooking zone.
« Touch the Booster symbol (often represented by 'B' or a similar icon) to activate.

« The Booster function will automatically reduce power after a set time to prevent overheating.



booster induction

I“(-'

booster
Induction

Figure 4.2: Activation of the Booster function. This image visually represents the "booster induction” feature, which provides a
temporary surge of power for faster cooking.

4.4 Keep Warm Function
This function maintains food at a serving temperature without further cooking.

« Select the cooking zone with the food you wish to keep warm.

o Touch the Keep Warm symbol (often a thermometer or wavy lines icon).

caliente

Figure 4.3: Keep Warm function in use. This image shows the cooktop with a pan, illustrating the "Mantener caliente" (Keep Warm)
function, indicated by a thermometer icon, designed to maintain food temperature.

4.5 Timer Function



Set a cooking duration for a specific zone. The zone will automatically turn off when the timer expires.

« Select the cooking zone.
o Touch the Timer symbol.

o Use '+'and '-' to set the desired time.

4.6 Child Lock
To prevent accidental operation, especially by children, activate the child lock.

o To activate: With the cooktop off or on, touch and hold the Child Lock symbol (often a key or lock icon) for a
few seconds. An indicator will confirm activation.

o To deactivate: Touch and hold the Child Lock symbol again until the indicator turns off.

4.7 Stop&Go Function
The Stop&Go function allows you to pause cooking and resume with the same settings.

e To pause: Touch the Stop&Go symbol (often two vertical bars or a pause icon). All active zones will pause.

e To resume: Touch the Stop&Go symbol again. Cooking will continue with the previous settings.

4.8 Automatic Shut-off and Pan Recognition

o Automatic Shut-off: For safety, the cooktop will automatically turn off if a cooking zone is left on for an
extended period without adjustment, or if it detects overheating.

« Pan Recognition: The cooktop will only activate a cooking zone if it detects suitable cookware placed on it. If
no pan is detected, or if an unsuitable pan is used, an error indicator may appear, and the zone will not heat.

5. MAINTENANCE AND CLEANING

Regular cleaning and maintenance will ensure the longevity and optimal performance of your EVVO V31 Induction
Cooktop.

5.1 Daily Cleaning

« Always ensure the cooktop is cool and disconnected from the power supply before cleaning.

Wipe the glass-ceramic surface with a soft cloth and a mild detergent.

For stubborn stains, use a specialized ceramic hob cleaner and a non-abrasive sponge.

Rinse with clean water and dry thoroughly to prevent water marks.

5.2 Avoiding Damage

» Do not use abrasive cleaners, scouring pads, or harsh chemicals.
« Avoid dropping heavy or sharp objects on the glass surface.

« Clean up spills immediately, especially sugary liquids, to prevent permanent damage.

6. TROUBLESHOOTING

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

Problem Possible Cause Solution



Problem Possible Cause Solution

Cooktop does not . .

; P No power supply; Child lock activated. Check circuit breaker; Deactivate child lock.
urn on.

Cooking zone not Unsuitable cookware; No cookware Use induction-compatible cookware; Place
heating. detected; Pan not centered. pan correctly on the zone.

Display shows 'E' or

Turn off and allow to cool; Consult a qualified

Overheating; Internal fault; Sensor error.

error code.

Cooktop makes
humming noise.

technician if persistent.

Normal operation of induction technology; = This is normal. Some cookware may produce
Cookware type.

more noise than others.

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

7. TECHNICAL SPECIFICATIONS

Feature

Brand

Model Number

Type

Number of Cooking Zones
Maximum Power Output
Maximum Pan Diameter

Power Levels

Control Type

Product Dimensions (H x W x L)
Built-in Dimensions (H x W x D)

Weight

Safety Features

Special Functions
Surface Material

Color

Specification

EVVO

V31

Induction Cooktop

2

3500 W (1500 W + 2000 W)
18 cm

9

Touch Control

5.5cm x 29 cm x 52 cm
55cmx 27 cmx 49 cm
5.12 kg

Child Lock, Automatic Shut-off, Pan Recognition, Residual Heat
Indicator

Booster, Keep Warm, Timer, Stop&Go
Glass Ceramic

Black

8. WARRANTY AND CUSTOMER SUPPORT

For warranty information, please refer to the documentation provided with your purchase or visit the official EVVO
website. If you require technical assistance, spare parts, or have any questions regarding your EVVO V31 Induction
Cooktop, please contact EVVO customer support.



You can typically find contact details on the manufacturer's website or in your purchase documentation.
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