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Manual

Model: Induction Series

1. INTRODUCTION

This manual provides essential information for the safe and efficient operation of your Kutchina Prime
1600W Induction Cooktop. Please read it thoroughly before using the appliance and retain it for future
reference.

Image: The Kutchina Prime 1600W Induction Cooktop, highlighting its 1600W power, 50Hz frequency, and AC 220-240V
voltage. A pan with food is shown on the cooktop, and a plate of rice is next to it.

https://manuals.plus/
https://manuals.plus/
https://manuals.plus/
https://manuals.plus/category/kutchina


2. IMPORTANT SAFETY INSTRUCTIONS

Always follow basic safety precautions when using electrical appliances to reduce the risk of fire, electric
shock, and injury.

Ensure the cooktop is placed on a stable, flat, heat-resistant surface.

Do not immerse the appliance, cord, or plug in water or other liquids.

Keep children and pets away from the appliance during operation.

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

Do not touch the cooktop surface immediately after use, as residual heat may be present.

Unplug the appliance from the outlet when not in use and before cleaning.

Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has
been damaged in any manner.

The appliance features auto shut-off, automatic voltage regulation, and temperature control for
enhanced safety.

3. PRODUCT FEATURES

The Kutchina Prime 1600W Induction Cooktop is designed for efficient and convenient cooking with
several advanced features:

High Efficiency: Equipped with a 1600-watt copper coil for fast heating and energy efficiency.

Precise Control: Features 8 temperature settings for accurate cooking.

User-Friendly Interface: Push button panel and a 4-digit digital display for easy operation.

Multiple Cooking Functions: Includes preset menus for Deep Fry, Pressure Cooker, Heat Milk,
Rice, Water, Curry, Soup, and Idli.

Timer Function: Allows for precise cooking duration control.

Safety Features: Auto shut-off, automatic voltage regulation, and temperature control prevent
overheating and ensure stable performance.

Durable Surface: Superior top plate engineered to withstand high heat and facilitate easy cleaning.



Image: A detailed view of the Kutchina Prime Induction Cooktop's control panel, showing the temperature control, power
button, digital display, and unit measure function.

4. SETUP

1. Unpacking: Carefully remove the induction cooktop from its packaging. Retain packaging materials
for future storage or transport.

2. Placement: Place the cooktop on a dry, stable, and heat-resistant surface. Ensure there is adequate
ventilation around the unit (at least 10 cm clearance from walls or other appliances).

3. Power Connection: Plug the power cord into a standard AC 220-240V, 50Hz electrical outlet.
Ensure the outlet is properly grounded.

4. Initial Cleaning: Wipe the cooktop surface with a soft, damp cloth before first use.

5. OPERATING INSTRUCTIONS

The Kutchina Prime 1600W Induction Cooktop features intuitive push-button controls and a digital display.

Image: A hand interacting with the push-button control panel of the Kutchina Prime Induction Cooktop, demonstrating ease
of use.

5.1 Basic Operation

1. Power On: Place an induction-compatible pot or pan on the center of the cooktop. Press the
"ON/OFF" button to turn on the appliance. The digital display will illuminate.

2. Select Mode: Choose a cooking mode by pressing the corresponding preset button (e.g., "Deep
Fry", "Rice", "Soup"). Alternatively, use the "Power" or "Temperature" buttons to manually adjust
settings.

3. Adjust Settings: Use the "Up" and "Down" buttons to increase or decrease the power level or
temperature. The 4-digit display will show the current setting.

4. Set Timer: Press the "Timer" button and use the "Up" and "Down" buttons to set the desired cooking
time. The cooktop will automatically shut off once the timer expires.

5. Power Off: After cooking, press the "ON/OFF" button to turn off the cooktop. Remove the cookware.



The fan may continue to run for a short period to cool the unit.

5.2 Preset Cooking Functions

The cooktop offers 8 convenient preset modes for various dishes:

Deep Fry: Optimized for deep frying.

Pressure Cooker: Suitable for pressure cooking.

Heat Milk: Gentle heating for milk.

Rice: Ideal for cooking rice.

Water: For boiling water quickly.

Curry: Appropriate for preparing curries.

Soup: Designed for simmering soups.

Idli: Specific setting for cooking Idli.

Image: A visual representation of the multiple cooking functions available, including soup, rice, boiled water, barbecue,
milk, chaffy dish, and fry.

6. MAINTENANCE

Proper maintenance ensures the longevity and optimal performance of your induction cooktop.

Cleaning the Surface: After the cooktop has cooled down completely, wipe the glass surface with a
soft, damp cloth and mild detergent. For stubborn stains, use a non-abrasive cleaner specifically
designed for glass cooktops.

Cleaning the Body: Wipe the exterior body with a soft, damp cloth. Do not use abrasive cleaners or
scourers.

Do Not Immerse: Never immerse the cooktop in water or any other liquid.

Ventilation: Ensure the ventilation openings are clear of dust and debris to prevent overheating.

Storage: When not in use for extended periods, unplug the cooktop and store it in a dry place.

7. TROUBLESHOOTING



If you encounter issues with your Kutchina Prime 1600W Induction Cooktop, refer to the following common
problems and solutions:

Problem Possible Cause Solution

Cooktop does
not turn on.

No power supply; appliance
not plugged in; power button
not pressed.

Check power cord connection; ensure outlet is
functional; press the ON/OFF button.

Cookware is
not heating.

Non-induction compatible
cookware; cookware not
centered; small cookware size.

Use induction-compatible cookware; center the
cookware on the heating zone; ensure cookware base
covers at least 80% of the heating zone.

Cooktop
makes a
humming
noise.

Normal operation with certain
types of cookware.

This is normal and not a fault. The noise may vary with
different cookware materials.

Error code
displayed.

Specific malfunction or sensor
issue.

Refer to the specific error code in the full manual (if
available) or contact customer support. Try unplugging
and re-plugging the unit.

Cooktop
shuts off
unexpectedly.

Overheating; automatic shut-
off activated; voltage
fluctuation.

Ensure proper ventilation; check for blockages; allow
unit to cool; check power supply for stability.

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

8. SPECIFICATIONS

Feature Detail

Model Induction Series

Brand KUTCHINA

Wattage 1600 Watts

Voltage AC 220-240 Volts

Frequency 50 Hz

Controls Type Push Button

Material (Coil) Copper

Product Dimensions (D x W x H) 28D x 35W x 7H Centimeters

Item Weight 2 Kilograms

Color Prime 1600



Image: A diagram showing the dimensions of the Kutchina Prime Induction Cooktop: 35cm width, 28cm depth, and 7cm
height.

9. WARRANTY AND SUPPORT

Your Kutchina Prime 1600W Induction Cooktop comes with a 1-year warranty from the date of purchase,
covering manufacturing defects.
For warranty claims, technical assistance, or any product-related inquiries, please contact Kutchina
customer support:

Toll-Free No.: 18004197333

Email: customercare@kutchina.com

Manufacturer/Importer: Kutchina Home Makers Pvt Ltd, 20, Chinar Park, Rajarhat, Gopalpur,
Kolkata - 700157

Please have your purchase receipt and product model number ready when contacting support.

mailto:customercare@kutchina.com
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