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Using this manual

Please take the time to read this owner’s manual, paying particular attention to the 

safety information contained in the following section, before using your appliance. 

Keep this manual for future reference. 

If transferring ownership of the appliance, please remember to pass the manual on 

to the new owner.

The following symbols are used in this User Manual:

WARNING

Hazards or unsafe practices that may result in severe personal injury or death.

CAUTION

Hazards or unsafe practices that may result in minor personal injury or property 

damage.

CAUTION

To reduce the risk of fire, explosion, electric shock, or personal injury when using 

your hob, follow these basic safety precaution.

NOTE

Useful tips, recommendations, or information that helps users manipulate the 

product.

Model name & serial number

Both the model name and the serial number are labeled underneath the hob base.

For later use, write down the information or attach the additional product label 

(located on the top of the product) onto the current page.

Model Name

Serial Number

Safety instructions

The safety aspects of this appliance comply with all accepted technical and safety 

standards. However, as manufacturers we also believe it is our responsibility to 

familiarize you with the following safety instructions.

WARNING

This appliance is not intended for use by persons (including 

children) with reduced physical, sensory or mental capabilities, 

or lack of experience and knowledge, unless they have 

been given supervision or instruction concerning use of the 

appliance by a person responsible for their safety.

Children should be supervised to ensure that they do not play 

with the appliance.

This appliance can be used by children aged from 8 years and 

above and persons with reduced physical, sensory or mental 

capabilities or lack of experience and knowledge if they have 

been given supervision or instruction concerning use of the 

appliance in a safe way and understand the hazards involved. 

Children shall not play with the appliance. Cleaning and user 

maintenance shall not be made by children without supervision.

The means for disconnection must be incorporated in the fixed 

wiring in accordance with the wiring rules.
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Safety instructions

The appliance is not intended to be operated by means of an 

external timer or separate remote-control system.

CAUTION: The cooking process has to be supervised. A short 

term cooking process has to be supervised continuously.

The appliance must not be installed behind a decorative door in 

order to avoid overheating.

WARNING: The appliance and its accessible parts become hot 

during use. Care should be taken to avoid touching heating 

elements. Children less than 8 years of age shall be kept away 

unless continuously supervised.

WARNING: Unattended cooking on a hob with fat or oil can be 

dangerous and may result in a fire. 

NEVER try to extinguish a fire with water, but switch off the 

appliance and then cover flame e.g. with a lid or a fire blanket. 

WARNING: Danger of fire: Do not store items on the cooking 

surfaces.

WARNING: Use only hob guards designed by the manufacturer 

of the cooking appliance or indicated by the manufacturer 

of the appliance in the instructions for use as suitable or hob 

guards incorporated in the appliance. The use of inappropriate 

guards can cause accidents.

This Appliance should be allowed to disconnection from the 

supply after installation. The disconnection may be achieved by 

having the plug accessible or by incorporating a switch in the 

fied wiring in accordance with the wiring rules.

If the supply cord is damaged, it must be replaced by the 

manufacturer, its service agent or similarly qualified persons in 

order to avoid a hazard.

The method of fixing stated is not to depend on the use of 

adhesives since they are not considered to be a reliable fixing 

means.

WARNING: If the surface is cracked, switch off the appliance to 

avoid the possibility of electric shock.

During use the appliance becomes hot. Care should be taken to 

avoid touching heating elements inside the hob.

WARNING: Accessible parts may become hot during use. Young 

children should be kept away.

A steam cleaner is not to be used.

Metallic objects such as knives, forks, spoons and lids should 

not be placed on the hob surface since they can get hot.

After use, switch off the hob element by its control and do not 

rely on the pan detector.
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CAUTION

Be sure the appliance is properly installed and grounded by a 

qualified technician.

The appliance should be serviced only by qualified service 

personnel. Repairs carried out by unqualified individuals may 

cause injury or serious malfunction. If your appliance is in need 

of repair, contact your local service centre. Failure to follow 

these instructions may result in damage and void the warranty.

Flush - mounted appliances may be operated only after they 

have been installed in cabinets and workplaces that conform 

to the relevant standards. This ensures sufficient protection 

against contact for electrical units as required by the essential 

safety standards.

If your appliance malfunctions or if fractures, cracks or splits 

appear:

• switch off all cooking zones;

• disconnect the hob from the mains supply; and

• contact your local service centre.

If the hob cracks, turn the appliance off to avoid the possibility 

of electric shock. Do not use your hob until the glass surface 

has been replaced.

The surfaces are liable to get hot during use.

This appliance can be used by children aged from 8 years and 

above and persons with reduced physical, sensory or mental 

capabilities or lack of experience and knowledge if they have 

been given supervision or instruction concerning use of the 

appliance in a safe way and understand the hazards involved. 

Children shall not play with the appliance. Cleaning and

user maintenance shall not be made by children unless they are 

older than 8 and supervised. 

Keep the appliance and its cord out of reach of children less 

than 8 years.
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Safety instructions

Always keep the control panels clean and dry.

Never place combustible items on the hob, it may cause fire.

There is the risk of burns from the appliance if used carelessly.

Cables from electrical appliances must not touch the hot surface 

of the hob or hot cookware.

Do not use the hob to dry clothes.

Users with Pacemakers and Active Heart Implants must 

keep their upper body at a minimum distance of 30 cm from 

induction cooking zones when turned on. If in doubt, you 

should consult the manufacturer of your device or your doctor. 

(Induction hob model only)

Do not attempt to repair, disassemble, or modify the appliance 

yourself.

Always turn the appliance off before cleaning.

Clean the hob in accordance with the cleaning and care 

instructions contained in this manual.

Keep pets away from the appliance because pets may step on 

the controls of the appliance, causing an malfunction.

Do not use the hob to heat aluminium foil, products wrapped 

in aluminium foil or frozen foods packaged in aluminium 

cookware.

Liquid between the bottom of the pan and the hob can produce 

steam pressure. Which may cause the pan to jump.

Always ensure that the hotplate and the base of the pan are 

kept dry.

The cooking zones will become hot when you cook.

Always keep small children away from the appliance.

Keep all packaging materials well out of the reach of children, 

as packaging materials can be dangerous to children.

This appliance is to be used only for normal cooking and frying 

in the home. It is not designed for commercial or industrial use.

Never use the hob for heating the room.

Take care when plugging electrical appliances into mains 

sockets near the hob. Mains leads must not come into contact 

with the hob.

Overheated fat and oil can catch fire quickly. Never leave 

surface units unattended when preparing foods in fat or oil, for 

example, when cooking chips.

Turn the cooking zones off after use.
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Correct Disposal of This Product  
(Waste Electrical & Electronic Equipment)

(Applicable in countries with separate collection systems)

This marking on the product, accessories or literature 

indicates that the product and its electronic accessories 

(e.g. charger, headset, USB cable) should not be disposed 

of with other household waste at the end of their working 

life. To prevent possible harm to the environment or human 

health from uncontrolled waste disposal, please separate 

these items from other types of waste and recycle them 

responsibly to promote the sustainable reuse of material 

resources.

Household users should contact either the retailer where 

they purchased this product, or their local government 

office, for details of where and how they can take these 

items for environmentally safe recycling.

Business users should contact their supplier and check the 

terms and conditions of the purchase contract. This product 

and its electronic accessories should not be mixed with 

other commercial wastes for disposal.

For information on Samsung’s environmental commitments and product specific 

regulatory obligations e.g. REACH visit: www.samsung.com/uk/aboutsamsung/

sustainability/environment/our-commitment/data/

Disposing of the packaging material

WARNING

All materials used to package the appliance are fully recyclable. Sheet and hard 

foam parts are appropriately marked. Please dispose of packaging materials and 

old appliances with due regard to safety and the environment.

Proper disposal of your old appliance

WARNING

Before disposing of your old appliance, make it inoperable so that it cannot be a 

source of danger. To do this, have a qualified technician disconnect the appliance 

from the mains supply and remove the mains lead.

The appliance may not be disposed of in the household rubbish.

Information about collection dates and public refuse disposal sites is available 

from your local refuse department or council.
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Tools you will need

Pencil Phillips Head Screwdriver Ruler or Straightedge

Safety Glasses Saber Saw Drill

Connecting to the mains power supply

Before connecting, check that the nominal voltage of the appliance, that is, the 

voltage stated on the rating plate, corresponds to the available supply voltage. The 

rating plate is located on the lower casing of the hob.

WARNING

Shut off power to circuit before connecting wires to circuit.

The heating element voltage is AC 230 V~. The appliance also works perfectly on 

networks with AC 220 V~ or AC 240 V~. The hob is to be connected to the mains 

using a device that allows the appliance to be disconnected from the mains at all 

poles with a contact opening width of at least 3 mm, eg. automatic line protecting 

cut - out, earth leakage trips or fuse.

WARNING

The cable connections must be made in accordance with regulations and the 

terminal screws tightened securely.

WARNING

Once the hob is connected to the mains supply, check that all cooking zones are 

ready for use by briefly switching each on in turn at the maximum setting with 

suitable cookware.

Installing the hob

WARNING

Be sure the new appliance is installed and grounded only by qualified personnel. 

Please observe this instruction. The warranty will not cover any damage that may 

occur as a result of improper installation. 

Technical data is provided at the end of this manual.

Safety instructions for the installer

• A device must be provided in the electrical installation that allows the 

appliance to be disconnected from the mains at all poles with a contact 

opening width of at least 3 mm. Suitable isolation devices include line 

protecting cut - outs, fuses (screw type fuses are to be removed from the 

holder), earth leakage trips and contactors.

• With respect to fire protection, this appliance corresponds to EN 60335 - 2 - 

6. This type of appliance may be installed with a high cupboard or wall on one 

side.

• The installation must guarantee shock protection.

• The kitchen unit in which the appliance is fitted must satisfy the stability 

requirements of DIN 68930.

• For protection against moisture, all cut surfaces are to be sealed with a 

suitable sealant.

• On tiled work surfaces, the joints in the area where the hob sits must be 

completely filled with grout.

• On natural, artificial stone, or ceramic tops, the snap action springs must be 

bonded in place with a suitable artificial resin or mixed adhesive.

• Ensure that the seal is correctly seated against the work surface without any 

gaps. Additional silicon sealant must not be applied; this would make removal 

more difficult when servicing.

• The hob must be pressed out from below when removed.

• A board can be installed underneath the hob.

• The ventilation gap between the worktop and front of the unit underneath it 

must not be covered.
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WARNING

Pay attention (conformity) to phase and neutral allocation of house connection and 

appliance (connection schemes); otherwise, components can be damaged.

Warranty does not cover damage resulting from improper installation.

WARNING

If the supply cord is damaged, it must be replaced by the manufacturer, its service 

agent or similarly qualified persons in order to avoid a hazard.

01

02

03

04 06

05

L N

1N~ (32A)

01 220-240 V~ 04 Blue

02 Black 05 Gray

03 Brown 06 Green/Yellow

01

02

03

04

05 07

06

L1 L2 N

2N~ (16A):  Separate the 2-phase wires 

(L1 and L2) before connection.

01 220-240 V~ 05 Blue

02 380-415 V~ 06 Gray

03 Black 07 Green/Yellow

04 Brown

01 04

02

03

05

06

07

L1 N1 L2 N2

2 x 1N~ (16A):  Separate the wires before 

connection.

01 220-240 V~ 05 Brown

02 Black 06 Gray

03 Blue 07 Green/Yellow

04 220-240 V~

WARNING

For correct supply connection, follow the wiring diagram attached near the terminals.

Installing into the countertop

A

A. Serial number

NOTE

Make a note of the serial number on the 

appliance rating label prior to installation. 

This number will be required in the case 

of requests for service and is no longer 

accessible after installation, as it is on the 

original rating plate on the upperside or 

underside of the appliance.

NOTE

Pay special attention to the minimum space and clearance requirements.

NOTE

The bottom of the hob is equipped with a fan. If there is a drawer under the hob 

it should not be used to store small objects or paper, since they could damage the 

fan or interfere with the cooling if they are sucked into it.
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Installing the hob

min. min. 50 mm50 mm

min.min. 500 mm 500 mm

Drawer Oven

min. min. 
10 mm10 mm

min. min. 
59 mm59 mm

min. min. 
15 mm15 mmmin. min. 

20 mm20 mm

min. min. 
20 mm20 mm

min. min. 
15 mm15 mm

min. min. 
10 mm10 mm

min. 2 mmmin. 2 mm

590590

min. 55min. 55

480 480 ±1±1560 560 ±1±1

max. R25max. R25

min. 50min. 50

520520

4444

Unit : mmUnit : mm

Flushed Fit Type (Only NZ6******FK model can be installed)

480480 ±1 ±1

524524

560 560 ±1±1594594

max. R7max. R7

min.min. 50 50

min.min. 55 55
max. R25max. R25

90 90 °°

max. R25max. R25 max. R7max. R7

6.5 6.5 +0.5+0.5
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Components

Induction hob Bracket Spring

Before you start

Cooking zones

NZ63*403*GK NZ63*504**K

02

01

01

01
01 01

02

NZ63*605**K NZ64*401**K

01 01

02 02

01

0101

01

Control panel 1 / 2

Control panel 1 / 3 Control panel 1 / 2

Control panel 1 / 2
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Before you start

Control panel

Control panel 1 

01 02 03 04

06 06

06 06

05 05

08

09 07

Control panel 2

01 02 03 04

06 06

06 06

05

08

10 07

Control panel 3 

01 07 02 03 04

06 06

06 06

05

08
11

01 On/Off To activate and deactivate the hob.

02  Timer To turn timer on or off and set timer.

03 Keep warm To keep cooked food warm.

04 Pause & Lock

To switch all cooking zones on to the low power 

setting. Press 3 seconds to lock or unlock the control 

panel. (Child safety lock)

05 Flex zone To select the flex zone.

06 Cooking zone To select the cooking zone.

07 Max Boost To activate the function.

NZ64*504**K NZ64*5066*K

02

01

01

01

01 01

02

NZ64*605**K

02

01

01

01

01 Induction cooking zone

02 Control panel

Control panel 1 / 2

Control panel 1 / 3

Control panel 1 / 2
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Safety shutoff

If one of the cooking zones is not switched off or the power level is not adjusted 

after an extended period of time, that particular cooking zone will automatically 

switch itself off.

The cooking zones switch themselves off at the following times.

Power level Switch off

1-3 After 6 hours

4-6 After 5 hours

7-9 After 4 hours

10-15 After 1.5 hours

NOTE

If the Hob is overheated because of abnormal operation,  will be displayed.  

And the Hob will be switched off.

NOTE

If cookware is unsuitable, too small, or no cookware has been placed on the 

cooking zone,  will be displayed. And after 1 minute the corresponding cooking 

zone will be switched off.

NOTE

Should one or more of the cooking zones switch off before the indicated time has 

elapsed, see the “Troubleshooting”.

Other reasons why a cooking zone will switch itself off

All cooking zones will switch themselves off if liquid boils over on the control 

panel.

The automatic shutoff will also be activated if you place a damp cloth on the 

control panel. In both of these instances, the appliance will need to be switched on 

again using the On/Off  key after the liquid or the cloth has been removed.

08 Display
To show for heat settings, residual heat, and Wi-Fi 

connection.

09 Control bar To set a heat setting and increase or decrease the time.

10 Control key To set a heat setting and increase or decrease the time.

11 Control knob To set a heat setting and increase or decrease the time.

Induction heating

A

B

C

A. Induction coil

B. Induced currents

C. Electronic circuits

• The Principle of Induction Heating: 

When you place your cookware on a 

cooking zone and you turn it on, the 

electronic circuits in your induction 

hob produce “induced currents” in the 

bottom of the cookware which instantly 

raise cookware’s temperature.

• Greater speed in cooking and frying: 

As the pan is heated directly and not 

the glass, the efficiency is greater than 

in other systems because no heat is 

lost. Most of the energy absorbed is 

transformed into heat.
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Before you start

Cookware

Use flat-bottomed cookware that completely 

contacts the entire cooking zone. Check 

for flatness by rotating a ruler across 

the bottom of the cookware. Be sure to 

follow all the recommendations for using 

cookware.

• Use cookware made with the correct material for induction cooking.

• Use quality cookware with heavier bottoms for better heat distribution. This 

gives best cooking results.

• Match the cookware size to the quantity of food being prepared.

• Do not let cookware boil dry. This may cause permanent damage in the form 

of breakage, fusion, or marring that can affect the ceramic hob. (This type of 

damage is not covered by your warranty).

• Do not use dirty cookware or cookware with heavy grease buildup. Always 

use cookware that is easy to clean after cooking.

CAUTION

• The cooking zones may appear cooled down after they have been turned off. 

However, the glass surface may be hot from residual heat transferred from the 

cookware. The risk of burns is still present.

• Do not touch hot cookware directly with your hands. Always use oven mitts or 

pot holders to protect your hands from burns.

• Do not slide cookware across the hob surface. Doing so may permanently 

damage the hob.

Residual heat indicator

When an individual cooking zone or the hob is turned off, the presence of residual 

heat is shown with an ,  (for “hot”) in the corresponding cooking zone display. 

Even after the cooking zone has been switched off, the residual heat indicator 

goes out only after the cooking zone has cooled.

You can use the residual heat for thawing or keeping food warm.

WARNING

As long as the residual heat indicator is illuminated, there is a risk of burns.

WARNING

If the power supply is interrupted, the ,  symbol will go out and information 

about residual heat will no longer be available. 

However, it may still be possible to burn yourself. This can be avoided by always 

taking care when near the hob.

Temperature detection

If for any reason the temperatures on any of the cooking zones were to exceed the 

safety levels, the cooking zone will automatically reduce to a lower power level.

When you have finished using the hob, the cooling fan will continue to run until 

the hob’s electronics has cooled down. And the cooling fan switches itself off 

depending upon the temperature of the electronics.
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Cookware sizes for induction cooking zones

Induction cooking zones adapt automatically to the bottom size of the cookware 

up to a certain limit. However, the magnetic part of the bottom of the cookware 

must have a minimum diameter depending upon the size of the cooking zone.

For best results, use cookware whose ferromagnetic diameter match that of a 

burner. If the cookware is not sensed by the burner, try a smaller sized burner.

NOTE

For Cookware diameter, please refer to the model’s Cooking zones specifications.

Cookware for induction cooking zones

The Induction burner can only be turned on when cookware with a magnetic base 

is placed on one of the cooking zones. You can use the cookware identified as 

suitable below.

Material Suitability

Steel, enameled steel, cast iron Yes

Stainless steel
Yes (If magnet sticks to the bottom of the 

cookware)

Aluminum, copper, brass, glass, 

ceramic, porcelain
No

NOTE

• Cookware appropriate for induction cooking is labelled as suitable by the 

manufacturer.

• Certain cookware can make noises when being used on induction cooking 

zones.

• These noises do not indicate that the hob is malfunctioning and do not affect 

its operation in any way.

• Special stainless-steel cookware may not be suitable for induction cooking. 

Check if the base of the cookware is attracted by a magnet.
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Before you start

Suitability test

Cookware is suitable for induction cooking 

if a magnet sticks to the bottom of the 

cookware and the cookware is labelled as 

suitable by the cookware manufacturer.

• You can recognise good cookware by their bases. The base is supposed to be 

as thick and flat as possible.

• When buying new cookware, pay special attention to the diameter of the base. 

Manufacturers often give only the diameter of the upper rim.

• Do not use cookware which have damaged bases with rough edges or burrs. 

Damaged cookware can scratch the ceramic hob permanently if you slide 

them across the surface.

• When cold, cookware bases are normally bowed slightly inwards (concave). 

They must not be bent outwards (convex).

• If you want to use a special type of cookware, for example, a pressure cooker, 

a simmering pan, or a wok, please follow the manufacturer’s instructions.

Other induction cookware

Some cookware has thin magnetic material on the bottom to work with an 

induction heating hob. These cookware has weak magnetism and may not work 

well. (Weak magnetism means a magnet does not stick firmly or the area where 

the magnet sticks is small.)

B A

A. Area where magnet does not 

stick

B. Area where magnet sticks

• Even though cookware are designed 

for an induction hob, the heating 

performance could be weak or 

sometimes the hob may not detect the 

cookware depending on the size and 

strength of the magnetic area on the 

bottom of the cookware.

When using large cookware with a 

smaller ferromagnetic element, only 

the ferromagnetic element heats up. 

Consequently, heat might not be uniformly 

distributed.
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Correct positioning

Correct Incorrect

Flat-bottomed cookware and straight 

sides

Cookware with curved or warped 

bottoms or sides

The cookware meets or exceeds the 

recommended minimum size for the 

cooking zone.

The cookware does not meet the 

minimum size required for the current 

cooking zone.

The cookware rests completely on the 

hob surface.

The cookware rests on the hob trim or 

does not rest completely on the hob 

surface.

The cookware is properly balanced. The heavy handle causes the cookware 

to tilt.

Energy saving tips

Follow these tips to save power 

consumption.

• Always put cookware on a cooking 

zone before you turn the corresponding 

burner on.

• Keep the cooking zones and cookware 

bases clean. Otherwise, more power will 

be consumed.

• Firmly close the cover of cookware 

if available. This will reduce power 

consumption.

• Turn the working burner off before 

the end of the cooking time. Use the 

residual heat to keep food warm.

Correct positioning

You can test cookware to see if they are suitable for use with the product.

1. Press the On/Off  key for 1-2 seconds to turn on the hob.

2. Press the Pause & Lock  key for 3 seconds to activate the child safety lock.

3. Press the Timer  key for 3 seconds to activate the cookware suitability test 

mode.

4. Place the cookware on the one of the cooking zones, and then press and hold 

the Cooking zone  key for 3 seconds.

Display Description

0 Cookware is unsuitable

1-5 Cookware is suitable, but inefficient

6-10 Cookware is suitable
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Before you start

Using the touch buttons

To operate the touch buttons, touch the desired button with the tip of your pointed 

finger until the relevant displays illuminate or go out, or until the desired function 

is activated.

Ensure that you are touching only one button when operating the appliance. If 

your finger is too flat on the button, an adjacent button may be actuated as well.

Operating noises

If you can hear.

• Cracking noise: cookware is made of different materials.

• Whistling: you use more than two cooking zones and the cookware is made of 

different materials.

• Humming: you use high power levels.

• Clicking: electric switching occurs.

• Hissing, Buzzing: the fan operates.

The noise are normal and do not refer to any defects.

WARNING

Do not use cookware of different size and material.

Using cookware of different sizes or materials may cause noises and vibrations.

NOTE

Using low power levels (1-5) may cause clicking noises.

Initial cleaning

Wipe the ceramic glass surface with a damp cloth and ceramic hob glass cleaner.

WARNING

Do not use caustic or abrasive cleaners. The surface could be damaged.

Operation

Switching the appliance on

The appliance is switched on using the On/Off  key. Press the On/Off  key for 

approximately 1-2 seconds.

NOTE

After the On/Off  key has been actuated to switch on your appliance, a power 

level must be selected within approximately 20 seconds. Otherwise, the appliance 

will switch itself off for safety reasons.

Switching the appliance off

To completely switch off the appliance, use the On/Off  key.

Press the On/Off  key for approximately 1-2 seconds.

NOTE

After switching off a single cooking zone or the entire cooking surface, the 

presence of residual heat will be indicated in the digital displays of the 

corresponding cooking zones in the form of an ,  two steps for “hot”.

The temperature is lowered, ,  wil be disappeared.
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Selecting cooking zone and power level

1. For selecting the cooking zone, press the corresponding Cooking zone  key.

2. For setting and adjusting the power level, use the Control bar or Control key 

or Control knob.

Control bar

Control key

Control Knob

NOTE

• The default level is set to 15 when selecting the cooking zone.

• If more than one key is pressed for longer than 8 seconds,  will show in the 

cooking zone display.

Suggested settings for cooking specific foods

The numbers in the table below are guidelines. The power level required for 

various cooking methods depend on a number of variables, including the quality 

of the cookware being used and the type and amount of food being cooked.

Power level Cooking method Examples for Use

14-15
Warming / 

Sautéing / Frying

Warming large amounts of liquid, boiling 

noodles, searing meat, browning goulash, 

braising meat

8-11 Intensive frying
Steak, sirloin, hash browns, sausages, 

pancakes / griddle cakes

7-10 Frying
Schnitzel / chops, liver, fish, rissoles, fried 

eggs

5-7 Boiling
Cooking up to 1.5 l liquid, potatoes, 

vegetables

2-4
Steaming / 

Stewing / Boiling

Steaming and stewing of small amounts of 

vegetables, boiling rice and milk dishes

1-2 Melting
Melting butter, dissolving gelatine, melting 

chocolate

NOTE

You will need to adjust the power level according to specific cookware and foods.
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Operation

Using the Flex zone (Only for Flex zone applied models)

The Flex function can operate complete left side cooking zone for using large size 

cookware. (example : oval cookware, fish kettle)

1. Press the Flex zone  key.

2. For setting and adjusting the power level, use the Power level key.

NOTE

• Press the Flex zone  key during operating, Flex zone function will be off.

• If you press the Flex zone  key while each burner operation different level, 

burner set at a high level.

Max Boost

The Max Boost function makes additional power available to the each cooking 

zones. (example : bring a large volume of water to the boil)

After Max Boost times, the cooking zones automatically sets back to the highest 

heat setting.

NOTE

• In certain circumstances, the Max Boost function may be deactivated 

automatically to protect the internal electronic components of the hob. 

For example, It is impossible to output max power on Flex zone rear and Flex 

zone front at the same time.

• Refer to your model’s Cooking zones specification for Max Boost time.

Power management

The cooking zones have a maximum power available to them.

If this power range is exceeded by switching on the Max Boost function, Power 

Management automatically reduces the power level of cooking zone.

The display for this cooking zone alternates for some seconds between the set 

power level and the maximum possible power level. After then, the display 

changes from the set power level to maximum possible power level.
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NOTE

• When using only one cooking zone, the diameter of the bottom of the 

cookware must be less than 14 cm.

• The hob may take 5-10 seconds to recognise the position of cookware.

• Noises may occur while the hob recognise the cookware.

• Do not remove cookware during cooking. For safety purposes, the hob 

automatically stops if cookware has been removed for more than 5 seconds.

Using the Flex zone Plus (Only for Flex zone plus applied models)

1. Press the Flex zone  key.

2. For setting and adjusting the power level, use the Power level key.

NOTE

• If you press the Flex zone  key during operating, Flex zone function will be 

off.

• If you press the Flex zone  key while each cooking zone is operating at 

different levels, it will be automatically adjusted to higher level.

• When moving or adding cookware to a new Flex zone, cancel the current 

operation, and then press the corresponding Cooking zone  key to activate 

the cooking zone.

Flex zone Plus (Only for Flex zone plus applied models)

Cooking Zone 4

Cooking Zone 3

Cooking Zone 2

Cooking Zone 1

The Flex zone is the large cooking area 

located on the left side of the hob (see the 

figure left) that is specially designed to 

accommodate multiple pots and pans of 

varying shapes and sizes at once. The Flex 

zone has four zones that are operated by 

individual inductors, allowing you to cook 

regardless of where cookware is placed on a 

cooking zone.

With Flex zone Plus, you can use a combination of different cooking zones to 

enlarge the cooking area. Press the Flex zone  key to use the cooking zone as 

follows.

Cooking Zone 4 Cooking Zone 4Cooking Zone 4Cooking Zone 4

Cooking Zone 3 Cooking Zone 3Cooking Zone 3Cooking Zone 3

Cooking Zone 2 Cooking Zone 2Cooking Zone 2Cooking Zone 2

Cooking Zone 1 Cooking Zone 1Cooking Zone 1Cooking Zone 1
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Operation

Pause/Resume

The Pause/Resume function simultaneously switches all cooking zones that are 

switched on to the low power setting and then back to the power level that was 

previously set. This function can be used to briefly interrupt and then continue the 

cooking process e.g. to take a telephone call.

When the Pause/Resume function is activated, all keys except for the Pause & Lock 

, and the On/Off  keys are disabled.

To resume cooking, press the Pause & Lock  key again.

Control Panel Display

To Switch On
Press the  

Pause & Lock  key

To Switch Off
Press the  

Pause & Lock  key
Return to previous power level

Quick stop

This option reduces the step and time it takes to stop cooking.

To switch off a cooking zone, press the Cooking zone  key for 2 seconds.

NOTE

The Flex zone  key does not support quick stop function.

Keep Warm

1. Use this function to keep cooked food warm. Press the corresponding  

Cooking zone  key.

2. Press the Keep warm  key.

3. The cooking zone display will be changed.

4. Press the Keep warm  key again to turn off the cooking zone.

Timer

Using the timer as a safety shutoff

If a specific time is set for a cooking zone, the cooking zone will shut itself off once 

this period of time has elapsed. This function can be used for multiple cooking 

zones simultaneously.

Setting the timer

The cooking zone(s) for which you want to apply the safety shutoff must be 

switched on.

1. Press the Timer  key.

2. Set timer by repeatedly pressing the Timer  key.

3. To cancle the timer settings, hold the Timer  key for 3 seconds.

NOTE

• To change the settings quicker, press and hold any of the Timer  key until 

the desired value is reached.

• When the timer is terminated, it sounds a beep several times. However, the 

cooking zone will not be turned off.
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Maximum power limit

This function allows you to adjust the maximum power of the unit.

1. Keep the power off.

2. Press the Pause & Lock  key for approximately 3 seconds to turn on the 

child safety lock.

3. Press the left front Cooking zone  key and right front Cooking zone  key 

at the same time for approximately 3 seconds.

4. Press the Timer  key for approximately 3 seconds.

The displays will show . and current maximum power.

5. You can adjust the power limit using the Pause & Lock  key. (3000 W, 

4000 W, 7400 W)

6. Press the On/Off  key to set the setting.

NOTE

In low-power (3000 W, 4000 W) mode, the power level will be adjusted 

automatically.

Child safety lock

You can use the child safety lock to safeguard against unintentionally turning on a 

cooking zone and activating the cooking surface. Also the control panel, with the 

exception of the On/Off  key (Only turn off control), can be locked in order to 

prevent the settings from being changed unintentionally, for example, by wiping 

over the panel with a cloth.

Switching the child safety lock On/Off

1. Press the Pause & Lock  key for approximately 3 seconds. An acoustic 

signal will sound as confirmation.

2. Press any key.  will appear in the displays, indicating the child safety lock 

has been activated. 

3. For switching the child safety lock off, press the Pause & Lock  key again 

for 3 seconds.  

An acoustic signal will sound as confirmation.

NOTE

• Regardless of power on/off, child lock is activated.

• You can set the child safety lock during cooking. To turn off the burner with 

the child safety lock on, press the On/Off  key or turn off the child safety 

lock first and then press the corresponding Cooking zone  key.
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Operation

Smart Connect

The hob has built in Wi-Fi module that you can use to sync the hob with the 

SmartThings app. On the smartphone app, you can: 

• monitor the operating status and the power level settings of the hob elements.

• check and change the timer settings.

Functions that can be operated from the SmartThings app may not work smoothly 

if communication conditions are poor or the product is installed in a place with a 

weak Wi-Fi signal.

How to connect the hob

Before you can use the remote features of your Samsung hob, you must pair it to 

the SmartThings app.

1. Download and open the SmartThings app on your smart device.

2. Press the On/Off  key for approximately 1-2 seconds to turn the hob on.

3. Press the Pause & Lock  key for approximately 3 seconds to turn on the 

child safety lock.

4. Follow the app’s instructions, and then press and hold the  key for 3 

seconds.

5. While the connection is being made, the Wi-Fi indicator will links. Once the 

process is complete, the indicator glows without blinking. Now the hob is 

connected successfully.

6. If the Smart Connect Wi-Fi indicator does not turn on, follow the instruction in 

the app to reconnect.

NOTE

• Make sure to set the Smart Connect function only when no hob operation is in 

process.

• For further instructions, refer to the web manual at www.samsung.com

Wi-Fi On/Off

• To change the Wi-Fi On/Off, repeat steps 2 to 4.

Sound on/off

1. Press the On/Off  key for approximately 1-2 seconds.

2. Press the Timer  key for 3 seconds within 10 seconds after the power has 

turned on.

3. Sound will turn off and  will be displayed in the display.

4. To change the sound setting, repeat steps 1 and 2. Sound will turn on and  

will be displayed in the display.

NOTE

It is not possible to change the sound settings after 10 seconds from turning the 

power on.
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Maintaining your appliance

Hob

WARNING

Cleaning agents must not come into contact with a heated ceramic glass surface: 

All cleaning agents must be removed with adequate amounts of clean water after 

cleaning because they can have a caustic effect when the surface becomes hot. 

Do not use any aggressive cleaners such as grill or oven sprays, scouring pads or 

abrasive pan cleaners.

NOTE

Clean the ceramic glass surface after each use when it is still warm to the 

touch. This will prevent spillage from becoming burnt onto the surface. Remove 

scales, watermarks, fat drippings and metallic discolouration with the use of a 

commercially available ceramic glass or stainless steel cleaner.

Light soiling

1. Wipe the ceramic glass surface with a damp cloth.

2. Rub dry with a clean cloth. Remnants of cleaning agent must not be left on the 

surface.

3. Thoroughly clean the entire ceramic glass cooking surface once a week with a 

commercially available ceramic glass or stainless steel cleaner.

4. Wipe the ceramic glass surface using adequate amounts of clean water and 

rub dry with a clean lint - free cloth.

Hood control

This product features a Bluetooth device that you can use to connect the hob to 

Samsung hood control models. Through the Bluetooth connection, you can use the 

hood control function on the SmartThings app.

To find out more about Samsung hood control-enabled models, visit www.

samsung.com.

To connect to a hood control model

1. Download and run the SmartThings app on your smartphone. Then, complete 

the Smart Connect procedure to connect to the hob.

2. Follow the Bluetooth instructions of the hood control model and activate the 

Bluetooth connection.

3. Press and hold the Timer  and Pause & Lock  keys simultaneously to 

make the Bluetooth connection. When the Bluetooth connection is successfully 

established,  appears on the display.

4. Follow the instructions in the user manual of the hood control model and the 

App guide to use the hood control.

NOTE

• If the Smart Connect connection is not successful, you cannot use the 

SmartThings app to monitor and control the hood.

• Without a Smart Connect connection to the hob, you can use a Bluetooth 

connection to pair the hob with the hood and sync them. To do this, follow 

steps 2 and 3 above.
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Maintaining your appliance

Stubborn soiling

1. To remove food that has boiled over 

and stubborn splashes, use a glass 

scraper.

2. Place the glass scraper at an angle to 

the ceramic glass surface.

3. Remove soiling by scraping with the 

blade.

NOTE

Glass scrapers and ceramic glass cleaners 

are available from specialty retailers.

Problem dirt

1. Remove burnt-on sugar, melted plastic, 

aluminium foil or other materials with 

a glass scraper immediately and while 

still hot.

WARNING

There is a risk of burning yourself when the 

glass scraper is used on a hot cooking zone:

2. Clean the hob as normal when it has 

cooled down. If the cooking zone on 

which something has melted has been 

allowed to cool, warm it up again for 

cleaning.

NOTE

Scratches or dark blemishes on the ceramic 

glass surface, caused, for example, by a 

pan with sharp edges, cannot be removed. 

However, they do not impair the function of 

the hob.
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Troubleshooting and service

Troubleshooting

A fault may result from a minor information that you can correct yourself with 

the help of the following instructions. Do not attempt any further repairs if the 

following instructions do not help in each specific case.

WARNING

Repairs to the appliance are to be performed only by a qualified service technician. 

Improperly effected repairs may result in considerable risk to the user. If your 

appliance needs repair, please contact your customer service centre.

Problem Possible cause Solution

What should I do if the 

cooking zones are not 

functioning?

• The fuse in the house 

wiring is not intact.

• If the fuses trip a 

number of times, 

call an authorised 

electrician.

What should I do if the 

cooking zones will not 

switch on?

• The On/Off  key 

was accidentally 

actuated.

• The control panel is 

partially covered by a 

damp cloth or liquid.

• The appliance is 

properly switched on.

• Clean the control 

panel.

What should I do if the 

display except for ,  

 the residual heat 

indicator suddenly 

disappears?

• The On/Off  key 

was accidentally 

actuated.

• The control panel is 

partially covered by a 

damp cloth or liquid.

• The appliance is 

properly switched on.

• Clean the control 

panel.

What should I do if, 

after the cooking 

zones have been 

switched off, residual 

heat is not indicated in 

the display

• The cooking zone 

was only briefly used 

and therefore did not 

become hot enough.

• If the cooking zone is 

hot, please call a local 

service centre.

Hob frame (option)

WARNING

Do not use vinegar, lemon juice or scale remover on the hob frame; otherwise dull 

blemishes will appear.

1. Wipe the frame with a damp cloth.

2. Moisten dried debris with a wet cloth. Wipe and rub dry.

To avoid damaging your appliance

• Do not use the hob as a work surface or for storage.

• Do not operate a cooking zone if there is no pan on the hob or if the pan is 

empty.

• Ceramic glass is very tough and resistant to temperature shock, but it is 

not unbreakable. It can be damaged by a particularly sharp or hard object 

dropping onto the hob.

• Do not place pans on the hob frame. Scratching and damage to the finish may 

occur.

• Avoid spilling acidic liquids, for example, vinegar, lemon juice and descaling 

agents, onto the hob frame, since such liquids can cause dull spots.

• If sugar or a preparation containing sugar comes into contact with a hot 

cooking zone and melts, it should be cleaned off immediately with a kitchen 

scraper while it is still hot. If allowed to cool, it may damage the surface when 

removed.

• Keep all items and materials that could melt, for example, plastics, aluminium 

foil and oven foils, away from the ceramic glass surface. If something of this 

nature melts onto the hob, it must be removed immediately with a scraper.
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Troubleshooting and service

What should I do if the cooking zone will not switch on or off?

This could be due to one of the following possibilities:

• The control panel is partially covered by a damp cloth or liquid.

• The child safety lock is on. and display .

What should I do if the  display is illuminated?

Check for the following:

• The control panel is partially covered by a damp cloth or liquid. 

To reset, press the On/Off  key.

• If liquid has overflowed on control panel, please wipe the liquid.

What should I do if the  display is illuminated?

Check for the following:

• The hob is overheated because of abnormal operation.

• After hob is cooled down, press the On/Off  key for resetting.

What should I do if the  display is illuminated?

Check for the following:

• Cookware is unsuitable, too small, or no cookware has been placed on the 

cooking zone.

• If you use suitable cookware, displayed message will automatically disappear.

What should I do if the cooling fan runs after the hob is turned off?

Check for the following:

• When you have finished using the hob, the cooling fan runs by itself for 

cooling down.

• After the hob’s electronics has cooled down or elapsed max time (10 minutes) 

the cooling fan will be turned off.

• If you request a service call because of an information made in operating the 

appliance, the visit from the customer service technician may incur a charge 

even during the warranty period.

Information code Possible cause Solution

There is a problem with the 

burner temperature sensor.

Restart the appliance 

using the On/Off  key. 

If the problem continues, 

disconnect power for more 

than 30 seconds. Then, 

restart the appliance and try 

again. If the problem still 

continues, contact a local 

service centre.

The temperature is sensed 

higher than specified.

There is a problem with the PBA 

sensor.

The DC Motor fails to operate 

because of problems with the 

PCB or wiring, or electrical 

disturbance on the motor blade.

A key is being pressed for more 

than 8 seconds.

Check if the key is wet or is 

being pressed.  

If the problem continues, 

restart the appliance using 

the On/Off  key. If the 

problem still continues, 

contact a local service centre.

Communications between main 

and sub PCBs fail.

Restart the appliance 

using the On/Off  key. 

If the problem continues, 

disconnect power for more 

than 30 seconds. Then, 

restart the appliance. If the 

problem still continues, 

contact a local service centre.

The touch-enabled IC 

communicates abnormally.

It is out of normal voltage  

(220 ~ 240 V).

Check home power 

environment.

If the cooking container is not 

suitable for the induction, or 

operates without the cooking 

container, it is displayed.

Use a cooking container 

suitable for inductions.
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Memo

Service

Before calling for assistance or service, please check the section “Troubleshooting”. 

If you still need help, follow the instructions below.

Is it a technical fault?

If so, please contact your customer service centre.

Always prepare in advance for the discussion. This will ease the process of 

diagnosing the problem and also make it easier to decide if a customer service 

visit is necessary.

Please take note of the following information.

• What form does the problem take?

• Under what circumstances does the problem occur?

When calling, please know the model and serial number of your appliance. This 

information is provided on the rating plate as follows:

• Model description

• S/N code (15 digits)

We recommend that you record the information here for easy reference.

• Model: 

• Serial number:

When do you incur costs even during the warranty period?

• If you could have remedied the problem yourself by applying one of the 

solutions provided in the section “Troubleshooting”.

• If the customer service technician has to make several service calls because he 

was not provided with all of the relevant information before his visit and as a 

result, for example, has to make additional trips for parts. Preparing for your 

phone call as described above will save you the cost of these trips.



Please be advised that the Samsung warranty does NOT cover service calls to explain product operation, correct improper installation, or perform normal cleaning or maintenance.

QUESTIONS OR COMMENTS?

COUNTRY / 

LOCATION
CALL OR VISIT US ONLINE AT

AUSTRALIA 1300 362 603 www.samsung.com/au/support

NEW ZEALAND 0800 726 786 www.samsung.com/nz/support

CHINA 400-810-5858 www.samsung.com/cn/support

HONG KONG 3698 4698
www.samsung.com/hk/support (Chinese) 

www.samsung.com/hk_en/support (English)

INDIA

1800 40 SAMSUNG (1800 40 7267864) 

(Toll-Free) 

1800  5  SAMSUNG (1800  5 7267864) 

(Toll-Free)

www.samsung.com/in/support

BANGLADESH
09612300300 

08000300300 (Toll free)
www.samsung.com/support

INDONESIA
021-5699-7777 

0800-112-8888 (All Product, Toll Free)
www.samsung.com/id/support

JAPAN 0120-363-905 www.galaxymobile.jp/jp/support

MALAYSIA
1800-88-9999 

+603-7713 7420 (Overseas contact)
www.samsung.com/my/support

COUNTRY / 

LOCATION
CALL OR VISIT US ONLINE AT

PHILIPPINES

1-800-10-726-7864 [ PLDT Toll Free ] 

1-800-8-726-7864 

[ Globe Landline and Mobile ] 

02-422-2111 [ Standard Landline ]

www.samsung.com/ph/support

SINGAPORE 1800 7267864 | 1800-SAMSUNG www.samsung.com/sg/support

THAILAND
0-2689-3232 

1800-29-3232 (Toll free)
www.samsung.com/th/support

TAIWAN 0800-32-9999 www.samsung.com/tw/support

VIETNAM 1800 588 889 www.samsung.com/vn/support

MYANMAR +95-1-2399-888 www.samsung.com/mm/support

MACAU 0800 333
www.samsung.com/hk/support (Chinese) 

www.samsung.com/hk_en/support (English)

SRI LANKA 011 SAMSUNG (011 7267864) www.samsung.com/support

CAMBODIA
+855-23-993232

1800-20-3232 (Toll free)
www.samsung.com/th/support

LAOS +856-214-17333 www.samsung.com/th/support

NEPAL
16600172667 (Toll Free for NTC Only) 

9801572667 (Toll Free for Ncell users)
www.samsung.com/support


	Using this manual
	The following symbols are used in this User Manual:
	Model name & serial number

	Safety instructions
	Disposing of the packaging material
	Proper disposal of your old appliance
	Correct Disposal of This Product (Waste Electrical & Electronic Equipment)

	Installing the hob
	Safety instructions for the installer
	Tools you will need
	Connecting to the mains power supply
	Installing into the countertop
	Components

	Before you start
	Cooking zones
	Control panel
	Induction heating
	Safety shutoff
	Residual heat indicator
	Temperature detection
	Cookware
	Using the touch buttons
	Operating noises
	Initial cleaning

	Operation
	Switching the appliance on
	Switching the appliance off
	Selecting cooking zone and power level
	Max Boost
	Using the Flex zone (Only for Flex zone applied models)
	Flex zone Plus (Only for Flex zone plus applied models)
	Keep Warm
	Timer
	Pause/Resume
	Quick stop
	Child safety lock
	Maximum power limit
	Sound on/off
	Smart Connect
	Hood control

	Maintaining your appliance
	Hob
	Light soiling
	Stubborn soiling
	Problem dirt
	Hob frame (option)
	To avoid damaging your appliance

	Troubleshooting and service
	Troubleshooting
	Service

	Utilisation du manuel
	Les symboles suivants sont utilisés dans ce manuel d'utilisation :
	Nom du modèle et numéro de série

	Consignes de sécurité
	Élimination du matériel d’emballage
	Pour une mise au rebut appropriée de votre ancien appareil
	Mise au rebut correcte de ce produit (déchets d'équipements électriques et électroniques)

	Installation de la table de cuisson
	Consignes de sécurité pour l'installateur
	Outils dont vous aurez besoin
	Raccordement au réseau électrique
	Installation dans le plan de travail
	Composants

	Avant de commencer
	Zones de cuisson
	Panneau de contrôle
	Chauffage par induction
	Arrêt de sécurité
	Indicateur de chaleur résiduelle
	Détection de la température
	Ustensiles de cuisine
	Utilisation des touches tactiles
	Bruits de fonctionnement
	Nettoyage initial

	Fonctionnement
	Mise en marche de l’appareil
	Arrêter l’appareil
	Sélectionner la zone de cuisson et le niveau de puissance
	Boost Max
	Utilisation de la Flex zone 
(uniquement pour les modèles équipés de la Flex zone)
	Flex zone Plus 
(uniquement pour les modèles avec application Flex zone plus)
	Maintenir au chaud
	Minuterie
	Mettre en pause/Reprendre
	Arrêt rapide
	Sécurité enfants
	Limite de puissance maximale
	Activation/désactivation du son
	Connexion intelligente
	Contrôle de la hotte

	Entretien de votre appareil
	Table de cuisson
	Salissures légères
	Salissures tenaces
	Salissures problématiques
	Cadre de la table de cuisson (option)
	Pour éviter d'endommager votre appareil

	Dépannage et service
	Dépannage
	Service après-vente

	Hinweise zur Bedienungsanleitung
	Folgende Symbole werden in diesem Benutzerhandbuch verwendet:
	Modellname und Seriennummer

	Sicherheitshinweise
	Entsorgung des Verpackungsmaterials
	Ordnungsgemäße Entsorgung Ihres Altgeräts
	Korrekte Entsorgung dieses Geräts (Elektroschrott)

	Das Gerät installieren
	Sicherheitshinweise für den installierenden Techniker
	Benötigte Werkzeuge
	Anschließen an das Netz
	Einbau in eine Arbeitsplatte
	Komponenten

	Vor der ersten Verwendung
	Kochzonen
	Bedienfeld
	Erhitzen mit Induktion
	Sicherheitsabschaltung
	Restwärmeanzeige
	Temperatursensor
	Töpfe und Pfannen
	Verwenden der Sensortasten
	Geräusche während des Betriebs
	Erstmalige Reinigung

	Betrieb
	Einschalten des Geräts
	Ausschalten des Geräts
	Auswählen der Kochzone und der Leistungsstufe
	Max. Booster
	Verwenden der Funktion Flex-Zone (gilt nur für Modelle mit Flex-Zone)
	Flex-Zone Plus (gilt nur für Modelle mit Flex-Zone Plus)
	Warmhalten
	Zeitschalter
	Pause/Fortsetzen
	Quick Stop (Schnellabschaltung)
	Kindersicherung
	Maximale Leistung
	Signaltöne ein-/ausschalten
	Smart Connect
	Steuerung der Dunstabzugshaube

	Das Gerät warten
	Kochfeld
	Leichte Verschmutzungen
	Hartnäckige Verschmutzung
	Problematische Verschmutzung
	Kochfeldrahmen (optional)
	So vermeiden Sie Schäden an Ihrem Gerät

	Fehlerbehebung und Service
	Fehlerbehebung
	Service

	Uso di questo manuale
	In questo manuale dell'utente sono utilizzati i seguenti simboli:
	Nome modello e numero di serie

	Istruzioni di sicurezza
	Smaltimento del materiale di imballaggio
	Smaltimento corretto dell'apparecchio vecchio
	Corretto smaltimento del prodotto (rifiuti elettrici ed elettronici)

	Installazione del piano cottura
	Istruzioni di sicurezza per l'installatore
	Strumenti necessari
	Collegamento alla rete elettrica
	Installazione sul piano di lavoro
	Componenti

	Prima di iniziare
	Zone di cottura
	Pannello di controllo
	Riscaldamento a induzione
	Spegnimento di sicurezza
	Indicatore di calore residuo
	Rilevamento della temperatura
	Pentole
	Usare i tasti touch
	Rumori durate il funzionamento
	Pulizia iniziale

	Funzionamento
	Accensione dell'apparecchio
	Spegnimento dell'apparecchio
	Selezione della zona di cottura e del livello di potenza
	Potenza extra
	Uso della Flex zone (solo per i modelli dotati di Flex zone)
	Flex zone Plus (solo per i modelli dotati di Flex zone plus)
	Mantieni al caldo
	Timer
	Pausa e blocco
	Arresto rapido
	Blocco di sicurezza per bambini
	Limite di potenza massimo
	Attivazione/disattivazione audio
	Smart Connect
	Controllo della cappa di aspirazione

	Manutenzione dell'apparecchio
	Piano cottura
	Sporco leggero
	Sporco ostinato
	Sporco problematico
	Telaio del piano cottura (opzionale)
	Per evitare di danneggiare l'apparecchio

	Risoluzione dei problemi e assistenza
	Risoluzione dei problemi
	Servizio

	Deze handleiding gebruiken
	De volgende symbolen worden gebruikt in deze gebruikershandleiding:
	Modelnaam en serienummer

	Veiligheidsinstructies
	Verpakkingsmateriaal opruimen
	De juiste wijze om uw oude apparatuur af te voeren
	Correcte verwijdering van dit product (elektrische & elektronische afvalapparatuur)

	De kookplaat installeren
	Veiligheidsinstructies voor de installateur
	Hulpmiddelen die u nodig hebt
	Aansluiting op de stroomvoorziening
	Installatie in het werkblad
	Onderdelen

	Voordat u begint
	Kookzones
	Bedieningspaneel
	Inductieverwarming
	Veiligheidsuitschakeling
	Restwarmte-indicator
	Temperatuurdetectie
	Kookgerei
	De tiptoetsbediening gebruiken
	Bedieningsgeluiden
	Eerste reiniging

	Gebruik
	Het apparaat inschakelen
	Het apparaat uitschakelen
	De kookzone en temperatuurinstelling selecteren
	Vermogensversterking
	De Flexzone gebruiken (Alleen voor modellen waarbij Flexzone van toepassing is)
	Flexzone Plus (Alleen voor modellen waarbij Flexzone plus van toepassing is)
	Warm houden
	Timer
	Onderbreken
	Snelle stop
	Het kinderslot gebruiken
	Maximale vermogenslimiet
	Geluid aan/uit
	Smart Connect
	Bedienbare afzuigkappen

	Uw apparaat onderhouden
	Kookplaat
	Lichte bevuiling
	Hardnekkig vuil
	Probleemvuil
	Frame van kookplaat (optioneel)
	Voorkom schade aan uw apparaat

	Probleemoplossing en service
	Probleemoplossing
	Service

	Oppaan käyttäminen
	Seuraavia symboleja käytetään tässä käyttöoppaassa:
	Mallin nimi ja sarjanumero

	Turvallisuusohjeet
	Pakkausmateriaalin hävittäminen
	Vanhan laitteesi asianmukainen hävittäminen
	Tämän tuotteen oikea hävittäminen (sähkö- ja elektroniikkajäte)

	Liesitason asentaminen
	Turvallisuusohjeet asentajalle
	Tarvittavat työkalut
	Kytkeminen verkkovirtalähteeseen
	Asentaminen työtasoon
	Komponentit

	Ennen aloittamista
	Keittoalueet
	Ohjauspaneeli
	Induktiolämmitys
	Turvakatkaisu
	Jäännöslämmön merkkivalo
	Lämpötilan havaitseminen
	Keittoastiat
	Kosketuspainikkeiden käyttäminen
	Toiminnan äänet
	Ensimmäinen puhdistus

	Toiminta
	Laitteen kytkeminen päälle
	Laitteen kytkeminen pois päältä
	Keittoalueen ja tehotason valitseminen
	Max Boost
	Flex-alueen käyttäminen (vain Flex-alueella varustetuissa malleissa)
	Flex-alue Plus (vain Flex-alue Plus -malleissa)
	Pidä lämpimänä
	Ajastin
	Tauko/jatkaminen
	Pikapysäytys
	Lapsilukko
	Enimmäistehon raja
	Ääni päälle/pois päältä
	Smart Connect
	Liesituulettimen ohjaus

	Laitteen ylläpito
	Liesi
	Kevyt likaantuminen
	Pinttynyt lika
	Ongelmalika
	Liesitason kehys (vaihtoehto)
	Välttääksesi laitteesi vahingoittumisen

	Vianmääritys ja huolto
	Vianmääritys
	Huolto- ja asiakaspalvelu

	Bruke denne håndboken
	Følgende symboler er bruk i denne brukerhåndboken:
	Modellnavn og serienummer

	Sikkerhetsinstruksjoner
	Avhending av emballasje
	Riktig avhending av ditt gamle apparat
	Korrekt avhending av dette produktet (Avfall fra elektrisk og elektronisk utstyr)

	Installere komfyrtoppen
	Sikkerhetsinstruksjoner for installatøren
	Verktøy du trenger
	Koble til strømnettet
	Installere i benkeplaten
	Komponenter

	Før du begynner
	Kokesoner
	Kontrollpanel
	Induksjonsoppvarming
	Sikkerhetsutkobling
	Restvarmeindikator
	Temperatursensor
	Kokekar
	Bruke berøringsknappene
	Driftsstøy
	Rengjøring ved oppstart

	Bruk
	Slå på apparatet
	Slå av apparatet
	Velg kokesone og effektnivå
	Maks effektøkning
	Bruke Fleksisone (kun for modeller med Fleksisone)
	Fleksisone Pluss (Kun for modeller med Fleksisone Pluss)
	Hold varm
	Timer
	Pause/gjenoppta
	Hurtigstopp
	Barnesikring
	Maksimal effektgrense
	Lyd på/av
	Smart Connect
	Avtrekksviftekontroll

	Apparatvedlikehold
	Komfyrtopp
	Lett tilsmussing
	Inngrodd smuss
	Problematisk smuss
	Komfyrtoppramme (alternativ)
	Unngå skader på apparatet

	Feilsøking og service
	Feilsøking
	Service

	Sådan bruges denne vejledning
	Følgende symboler anvendes i denne brugermanual:
	Modelnavn og serienummer

	Sikkerhedsinstruktioner
	Bortskaffelse af emballagen
	Korrekt bortskaffelse af din gamle enhed
	Korrekt bortskaffelse af dette produkt (elektrisk affald og elektrisk udstyr)

	Installation af kogeplade
	Sikkerhedsinstruktioner til montøren
	Nødvendigt værktøj
	Forbindelse til hovedforsyningen
	Montering på bordpladen
	Komponenter

	Før du går i gang
	Kogezoner
	Kontrolpanel
	Induktionsopvarmning
	Sikkerhedsafbrydelse
	Restvarmeindikator
	Temperaturregistrering
	Kogegrej
	Brug af berøringstasterne
	Driftsstøj
	Indledende rengøring

	Brug
	Sådan tændes apparatet
	Sådan slukkes apparatet
	Vælg kogezone og strømindstilling
	Max Boost
	Brug af Flekszone (kun til modeller med Flekszone)
	Flekszone plus (kun for modeller med Flekszone plus)
	Hold varm
	Timer
	Pause/Resume
	Hurtig stop
	Børnelås
	Maksimal strømgrænse
	Tænd/sluk lyd
	Smart Connect
	Emhættestyring

	Vedligeholdning af dit husholdningsapparat
	Kogeplade
	Let snavs
	Fastgroet snavs
	Problematisk snavs
	Kogepladeramme (valgfri)
	Sådan undgår du at skade dit apparat

	Fejlfinding og service
	Fejlfinding
	Service

	Använda denna bruksanvisning
	Följande symboler används i denna bruksanvisning:
	Modellnamn och serienummer

	Säkerhetsinstruktioner
	Bortskaffande av förpackningsmaterialet
	Korrekt bortskaffande av din gamla apparat
	Korrekt bortskaffande av denna produkt (avfall från elektrisk och elektronisk utrustning)

	Montera hällen
	Säkerhetsanvisningar till installatören
	Verktyg du behöver
	Ansluta till eluttaget
	Installera i arbetsbänken
	Komponenter

	Innan du börjar
	Kokzoner
	Manöverpanel
	Induktionsuppvärmning
	Säkerhetsavstängning
	Indikator för restvärme
	Temperaturavkänning
	Kokkärl
	Använda tryckknapparna
	Ljud under användning
	Den första rengöringen

	Drift
	Slå på apparaten
	Stänga av apparaten
	Välja kokzon och effektnivå
	Max Boost
	Använda Flex-zonen (endast på modeller med Flex-zoner)
	Flex-zon Plus (endast på modeller med Flex-zon Plus)
	Håll varm
	Timer
	Pausa/återuppta
	Snabbstopp
	Barnsäkerhetslås
	Gräns för maximal effekt
	Ljud av/på
	Smart Connect
	Styra en köksfläkt

	Underhålla apparaten
	Häll
	Lätt smuts
	Envis smuts
	Problematisk smuts
	Hällens ram (valfritt)
	För att undvika att din apparat skadas

	Felsökning och service
	Felsökning
	Service

	Utilizarea acestui manual
	În acest manual de utilizare se folosesc următoarele simboluri:
	Nume model și număr de serie

	Instrucțiuni pentru siguranță
	Eliminarea materialului de ambalare
	Eliminarea corectă a echipamentelor vechi
	Cum se elimină corect acest produs (Deșeuri de echipamente electrice și electronice)

	Instalarea plitei
	Instrucțiuni de siguranță pentru instalare
	Instrumente de care aveți nevoie
	Conectarea la sursa de alimentare
	Instalarea pe blat
	Componente

	Înainte de a începe
	Zonele de gătit
	Panou de control
	Încălzire prin inducție
	Oprire de siguranță
	Indicatorul pentru căldură reziduală
	Detectarea temperaturii
	Vase de gătit
	Utilizarea butoanelor tactile
	Zgomote în timpul funcționării
	Curățarea inițială

	Operare
	Pornirea echipamentului
	Oprirea echipamentului
	Selectarea zonei de gătit și a nivelului de putere
	Creștere putere maximă
	Utilizarea zonei Flex (doar pentru modelele cu zonă Flex)
	Zonă Flex Plus (doar pentru modelele cu zonă Flex Plus)
	Păstrare la cald
	Temporizator
	Pauză/Reluare
	Oprire rapidă
	Blocare de siguranță pentru copii
	Limită de putere maximă
	Pornirea/Oprirea sunetului
	Smart Connect
	Controlul capacului

	Întreținerea aparatului
	Plita
	Murdărire superficială
	Murdărie dificil de îndepărtat
	Resturi persistente
	Rama plitei (opțional)
	Pentru a evita deteriorarea aparatului

	Depanare și service
	Depanare
	Service

	Използване на това ръководство
	В ръководството за потребителя са използвани следните символи:
	Име на модела и сериен номер

	Инструкции за безопасност
	Изхвърляне на опаковъчния материал
	Правилно изхвърляне на вашия стар уред
	Правилно изхвърляне на продукта (Отпадъци от електрическо и електронно оборудване)

	Инсталиране на плочата
	Инструкции за безопасност за инсталиращото лице
	Необходими инструменти
	Свързване към електрическото захранване
	Инсталиране в плота
	Компоненти

	Преди да започнете
	Зони за готвене
	Панел за управление
	Индукционно загряване
	Защитно изключване
	Индикатор за остатъчна топлина
	Установяване на температурата
	Готварски съдове
	Използване на сензорните бутони
	Работни шумове
	Първоначално почистване

	Работа
	Включване на уреда
	Изключване на уреда
	Избор на зона за готвене и ниво на мощност
	Увеличаване на мощността
	Използване на зоната Flex (само за модели със зона Flex)
	Зона Flex Plus (само за модели със зона Flex)
	запазете топли
	Таймер
	Пауза/подновяване
	Бързо спиране
	Заключване за защита на деца
	Лимит за максимална мощност
	Включване/изключване на звука
	Smart Connect
	Управление на абсорбатора

	Поддържане на уреда
	Плоча за готвене
	Леко замърсяване
	Упорито замърсяване
	Проблемно замърсяване
	Рамка на плочата (опция)
	За да избегнете повреда на уреда

	Отстраняване на неизправности и сервизиране
	Отстраняване на неизправности
	Обслужване

	Šio vadovo naudojimas
	Šiame naudotojo vadove naudojami tokie simboliai:
	Modelio pavadinimas ir serijos numeris

	Saugos instrukcijos
	Pakuotės medžiagų šalinimas
	Tinkamas seno prietaiso šalinimas
	Tinkamas šio gaminio išmetimas (elektros ir elektronines įrangos atliekos)

	Kaitlentės montavimas
	Montuotojams skirtos saugos instrukcijos
	Reikiami įrankiai
	Prijungimas prie elektros tiekimo tinklo
	Montavimas į stalviršį
	Komponentai

	Prieš pradedant
	Maisto gaminimo zonos
	Valdymo skydelis
	Indukcinis kaitinimas
	Apsauginis išsijungimas
	Liekamojo karščio indikatorius
	Temperatūros nustatymas
	Indai
	Jutiklinių mygtukų naudojimas
	Veikimo metu sklindantys garsai
	Pirminis valymas

	Kaitlentės naudojimas
	Prietaiso įjungimas
	Prietaiso išjungimas
	Maisto gaminimo zonos ir galios lygio pasirinkimas
	Didžiausia galia
	Zonos „Flex“ naudojimas (tik modeliai su zona „Flex“)
	Funkcija „Flex zone Plus“ 
(tik modeliai su funkcija „Flex zone Plus“)
	Laikymas šiltai
	Laikmatis
	Pristabdymas / tęsimas
	Greitasis išjungimas
	Užraktas nuo vaikų
	Didžiausios galios apribojimas
	Garso įjungimas / išjungimas
	„Smart Connect“
	Gartraukio valdymas

	Prietaiso priežiūra
	Kaitlentė
	Nedideli nešvarumai
	Prikepę nešvarumai
	Sunkiai pašalinami nešvarumai
	Kaitlentės rėmas (pasirenkamas papildomai)
	Kaip išvengti prietaiso sugadinimo

	Gedimų diagnostika ir šalinimas
	Gedimų diagnostika
	Techninė priežiūra

	Juhendi kasutus
	Kasutusjuhendis kasutatakse järgmisi sümboleid.
	Mudeli nimi ja seerianumber

	Ohutussuunised
	Pakkematerjalide kõrvaldamine
	Vana seadme nõuetekohane kasutuselt kõrvaldamine
	Õige viis toote kasutuselt kõrvaldamiseks (elektriliste ja elektrooniliste seadmete jäätmed)

	Pliidiplaadi paigaldamine
	Ohutusteave paigaldajale
	Vajalikud tööriistad
	Ühendamine vooluvõrguga
	Töötasapinnale paigaldamine
	Komponendid

	Enne alustamist
	Keedualad
	Juhtpaneel
	Induktsioonkuumutus
	Kaitseväljalülitus
	Jääksoojuse indikaator
	Temperatuuri tuvastamine
	Küpsetusnõud
	Puutenuppude kasutamine
	Töömüra
	Algne puhastamine

	Kasutamine
	Seadme sisselülitamine
	Seadme väljalülitamine
	Keeduala ja võimsustaseme valimine
	Lisavõimsus
	Kombineeritava keeduala kasutamine (üksnes kombineeritava keedualaga mudelitele)
	Kombineeritav keeduala+ (üksnes mudelitele, millel on funktsioon Kombineeritav keeduala+)
	Soojas hoidmine
	Taimer
	Peatamine/jätkamine
	Kiirseiskamine
	Lapselukk
	Maksimumvõimsuse piirang
	Heli sisse-/väljalülitamine
	Nutikas ühendamine
	Õhupuhasti juhtimine

	Seadme hooldamine
	Pliidiplaat
	Kergesti eemaldatav mustus
	Raskesti eemaldatav mustus
	Probleemne mustus
	Pliidiplaadi raam (valikuline)
	Pliidiplaadi kahjustamise vältimiseks toimige järgmiselt

	Veaotsing ja parandus
	Veaotsing
	Parandus

	Šīs rokasgrāmatas izmantošana
	Šajā Lietotāja rokasgrāmatā tiek izmantoti sekojoši simboli:
	Modeļa nosaukums un sērijas numurs

	Drošības instrukcijas
	Iepakojuma materiāla utilizēšana
	Pareiza jūsu vecās ierīces utilizācija
	Pareiza šī izstrādājuma utilizācija 
(Elektrisko un elektronisko iekārtu utilizēšana)

	Plīts virsmas uzstādīšana
	Drošības norādījumi uzstādītājam
	Nepieciešamie instrumenti
	Savienošana ar strāvas padevi
	Uzstādīšana darba virsmā
	Komponentes

	Pirms sākt
	Ēdiena gatavošanas zonas
	Vadības panelis
	Sildīšana ar indukciju
	Drošības izslēgšanās
	Atlikušā siltuma daudzuma rādītājs
	Temperatūras noteikšana
	Ēdiena gatavošanas trauki
	Izmantojot skārienpogas
	Darbības trokšņi
	Sākotnējā tīrīšana

	Darbība
	Ierīces ieslēgšana
	Ierīces izslēgšana
	Gatavošanas zonas un jaudas līmeņa izvēle
	Maksimālais pastiprinājums
	Adaptīvās zonas izmantošana (tikai modeļiem ar Adaptīvo zonu)
	Adaptīvā zona Plus (tikai Adaptīvās zonas Plus lietotajiem modeļiem)
	Saglabāt siltumu
	Taimeris
	Pauze/Atsākt
	Ātrā apstāšanās
	Bērnu drošības slēdzene
	Maksimālās jaudas ierobežojums
	Skaņa ir ieslēgta/izslēgta
	Viedais savienojums
	Tvaika nosūcēja kontrole

	Jūsu ierīces apkope
	Plīts
	Nelieli traipi
	Noturīgi netīrumi
	Problemātiski netīrumi
	Plīts rāmis (papildus opcija)
	Lai nesabojātu ierīci

	Problēmu novēršana un apkope
	Problēmu novēršana
	Apkope

	Korzystanie z instrukcji
	W instrukcji obsługi stosowane są następujące symbole:
	Nazwa modelu i numer seryjny

	Instrukcje dotyczące bezpieczeństwa
	Utylizacja opakowania
	Właściwa utylizacja zużytego urządzenia
	Właściwa utylizacja tego produktu (zużyty sprzęt elektryczny i elektroniczny)

	Montaż płyty grzejnej
	Instrukcje bezpieczeństwa dla instalatora
	Potrzebne narzędzia
	Podłączenie do sieci zasilającej
	Montaż w blacie kuchennym
	Komponenty

	Przed rozpoczęciem
	Pola grzejne
	Panel sterowania
	Podgrzewanie indukcyjne
	Funkcja wyłącznika bezpieczeństwa
	Wskaźnik ciepła resztkowego
	Wykrywanie temperatury
	Naczynia kuchenne
	Używanie przycisków dotykowych
	Odgłosy podczas pracy
	Pierwsze czyszczenie

	Obsługa
	Włączanie urządzenia
	Wyłączanie urządzenia
	Wybór pola grzejnego i poziomu mocy
	Funkcja Max Boost
	Korzystanie z panelu Flex (tylko modele z funkcją panelu Flex)
	Panel Flex Plus (tylko modele z funkcją panelu Flex Plus)
	Utrzymywanie temperatury
	Minutnik
	Pauza/Wznowienie
	Szybkie zatrzymanie
	Blokada rodzicielska
	Ograniczenie mocy maksymalnej
	Włącznie/wyłączanie dźwięku
	Smart Connect
	Sterowanie okapem

	Konserwacja
	Płyta grzejna
	Lekkie zabrudzenia
	Silne zabrudzenia
	Trudne do usunięcia zabrudzenia
	Rama płyty grzejnej (opcja)
	Aby uniknąć uszkodzenia urządzenia:

	Rozwiązywanie problemów i serwis
	Rozwiązywanie problemów
	Serwis

	Korištenje ovog priručnika
	U korisničkom priručniku koriste se sljedeći simboli:
	Naziv modela i serijski broj

	Sigurnosne upute
	Odlaganje ambalaže
	Ispravno odlaganje starog uređaja
	Ispravno odlaganje proizvoda (električni i elektronički otpad)

	Postavljanje ploče za kuhanje
	Sigurnosne upute za montiranje
	Potreban alat
	Priključivanje na struju
	Postavljanje na radnu površinu kuhinje
	Komponente

	Prije početka
	Zone za kuhanje
	Upravljačka ploča
	Indukcijsko zagrijavanje
	Sigurnosno isključivanje
	Indikator preostale topline
	Prepoznavanje temperature
	Posuđe
	Korištenje dodirnih gumba
	Zvukovi prilikom rada
	Početno čišćenje

	Rad
	Uključivanje uređaja
	Isključivanje uređaja
	Odabir zone za kuhanje i razine snage
	Povećanje snage
	Korištenje Fleksibilna zona 
(samo za modele s Fleksibilnom zonom)
	Fleksibilna zona Plus 
(samo za modele sa opcijom Fleksibilna zona Plus)
	Održavanje topline
	Mjerač vremena
	Pause/Resume (Pauza/Nastavak)
	Brzo zaustavljanje
	Zaštita za djecu
	Maksimalno ograničenje snage
	Uključivanje/isključivanje zvuka
	Smart Connect
	Upravljanje napom

	Održavanje uređaja
	Ploča za kuhanje
	Blage mrlje
	Tvrdokorne mrlje
	Problematične mrlje
	Okvir ploče za kuhanje (dodatno)
	Kako biste izbjegli oštećenje uređaja

	Otklanjanje poteškoća i servis
	Otklanjanje poteškoća
	Servis

	Uporaba priročnika
	V tem uporabniškem priročniki so uporabljeni naslednji simboli:
	Ime modela in serijska številka

	Varnostna navodila
	Odstranjevanje embalažnega materiala
	Primerno odstranjevanje vašega starega aparata
	Ustrezno odstranjevanje tega izdelka (odpadna električna in elektronska oprema)

	Namestitev plošče
	Varnostna navodila za monterja
	Orodje, ki ga potrebujete
	Priključitev na omrežno napajanje
	Nameščanje na pult
	Komponente

	Pred začetkom
	Kuhalna mesta
	Nadzorna plošča
	Indukcijsko ogrevanje
	Varnostni izklop
	Indikator preostale toplote
	Zaznavanje temperature
	Posoda
	Uporaba gumbov na dotik
	Hrup med delovanjem.
	Začetno čiščenje

	Delovanje
	Vklop aparata
	Izklop aparata
	Izbira kuhalnega mesta in nivoja moči
	Najv. moč
	Uporaba prilagodljivega mesta (samo za modele, ki imajo prilagodljivo mesto)
	Prilagodljivo mesto Plus 
(samo za modele s prilagodljivim mestom plus)
	Ohranjanje toplote
	Časovnik
	Premor/nadaljevanje
	Hitra zaustavitev
	Varnostni zaklep za otroke
	Omejitev največje moči
	Vklop/izklop zvoka
	Smart Connect
	Nadzor nape

	Vzdrževanje aparata
	Plošča
	Rahla umazanija
	Trdovratna umazanija
	Težavna umazanija
	Okvir plošče (opcijsko)
	Da bi se izognili poškodbi aparata

	Odpravljanje težav in servis
	Odpravljanje težav
	Servis

	Korišćenje ovog priručnika
	U ovom korisničkom priručniku koriste se sledeći simboli:
	Naziv modela i serijski broj

	Bezbednosna uputstva
	Odlaganje ambalaže
	Propisno odlaganje starog aparata
	Pravilno odlaganje ovog proizvoda (otpad od električne i elektronske opreme)

	Instaliranje ploče
	Bezbednosna uputstva za instalatera
	Potrebni alati
	Povezivanje na naponsku mrežu
	Instaliranje u radnu površinu
	Komponente

	Pre nego što počnete
	Zone za kuvanje
	Kontrolna tabla
	Indukciono grejanje
	Sigurnosno isključivanje
	Indikator preostale toplote
	Detekcija temperature
	Posuđe
	Korišćenje dugmadi osetljive na dodir
	Zvuci pri radu
	Prvo čišćenje

	Rukovanje
	Uključivanje aparata
	Isključivanje aparata
	Izbor zone za kuvanje i nivoa snage
	Maks. pojačana snaga
	Korišćenje fleksibilne zone (samo za modele sa funkcijom Fleksibilna zona)
	Fleksibilna zona Plus(samo za modele sa tehnologijom Fleksibilna zona Plus)
	Održavanje toplote
	Tajmer
	Pause/Resume (Pauziranje/nastavak)
	Brzo zaustavljanje
	Dečija brava
	Ograničenje maksimalne snage
	Uključivanje/isključivanje zvuka
	Smart Connect
	Kontrola aspiratora

	Održavanje aparata
	Ploča
	Blago prljanje
	Tvrdokorna prljavština
	Problematična prljavština
	Okvir ploče (opcija)
	Da biste izbegli oštećenja na aparatu

	Rešavanje problema i servis
	Rešavanje problema
	Servis

	Përdorimi i manualit
	Në manualin e përdorimit përdoren simbolet e mëposhtme:
	Emri i modelit dhe numri i serisë

	Udhëzimet e sigurisë
	Hedhja e materialeve të paketimit
	Hedhja në mënyrën e duhur e pajisjes tuaj të vjetër
	Asgjësimi i duhur i këtij produkti (pajisje elektrike dhe elektronike për t'u flakur)

	Instalimi i pllakës së sobës
	Udhëzimet e sigurisë për instaluesin
	Veglat që do t'ju nevojiten
	Lidhja me rrjetin e furnizimit me energji
	Instalimi mbi banak
	Komponentët

	Përpara se të filloni
	Zonat e gatimit
	Paneli i kontrollit
	Nxehja me induksion
	Opsioni i fikjes për siguri
	Treguesi i nxehtësisë së mbetur
	Identifikimi i temperaturës
	Enët e gatimit
	Përdorimi i butonave me prekje
	Zhurmat gjatë funksionimit
	Pastrimi fillestar

	Funksionimi
	Ndezja e pajisjes
	Fikja e pajisjes
	Zgjedhja e zonës së gatimit dhe nivelit të energjisë
	Rritje fuqie
	Përdorimi i zonës fleksibël (Vetëm për modelet që kanë zonën fleksibël)
	Zona fleksibël plus (Vetëm për modelet që e kanë zonën fleksibël plus)
	Ruaj ngrohtësinë
	Kohëmatësi
	Ndalo/Rifillo
	Ndalim i shpejtë
	Bllokimi i sigurisë për fëmijët
	Kufiri i fuqisë maksimale
	Tingulli aktiv/joaktiv
	Smart Connect
	Komandimi i aspiratorit

	Mirëmbajtja e pajisjes
	Pllakë sobe
	Njollat e lehta
	Njollat e forta
	Njollat problematike
	Korniza e pllakës së sobës (opsion)
	Për të shmangur dëmtimin e pajisjes tuaj

	Zgjidhja e problemeve dhe shërbimi
	Zgjidhja e problemeve
	Shërbimi

	Az útmutató használata
	A felhasználói útmutatóban az alábbi szimbólumokat használjuk:
	Modell neve és sorozatszáma

	Biztonsági előírások
	A csomagolóanyag ártalmatlanítása
	A használt készülék megfelelő ártalmatlanítása
	A termék megfelelő ártalmatlanítása (WEEE – elektromos és elektronikus berendezések hulladékai)

	A főzőlap beépítése
	Biztonsági előírások a szerelő számára
	Szükséges eszközök
	Csatlakoztatás az elektromos hálózathoz
	Felszerelés a munkalapra
	Alkatrészek

	Tudnivalók az első használat előtt
	Főzőfelületek
	Kezelőpanel
	Indukciós fűtés
	Biztonsági kikapcsolás
	Maradékhőjelző
	A hőmérséklet érzékelése
	Főzőedény
	Az érintőgombok használata
	Működés közben hallható hangok
	Első tisztítás

	Működtetés
	A készülék bekapcsolása
	A készülék kikapcsolása
	A főzőfelület és a teljesítményszint kiválasztása
	Max. teljesítménynövelés
	A Flex zóna használata 
(csak a modellekhez alkalmazott Flex zóna esetén)
	A Flex Plus zóna használata 
(csak a modellekhez alkalmazott Flex Plus zóna esetén)
	Melegen tartás
	Időzítő
	Szünet/Folytatás
	Gyorsleállás
	Gyermekzár
	Maximális teljesítménykorlát
	Hang be-/kikapcsolása
	Smart Connect
	Páraelszívó vezérlése

	A készülék karbantartása
	Főzőlap
	Enyhe szennyeződések
	Makacs szennyeződések
	Különösen makacs szennyeződés
	A főzőlap kerete (nem tartozék, külön vásárolható meg)
	A készülék meghibásodásának megelőzése

	Hibakeresés és javítás
	Hibakeresés
	Szerviz

	Χρήση του παρόντος εγχειριδίου
	Στο παρόν εγχειρίδιο χρήσης χρησιμοποιούνται τα ακόλουθα σύμβολα:
	Όνομα μοντέλου και σειριακός αριθμός

	Οδηγίες ασφαλείας
	Απόρριψη του υλικού συσκευασίας
	Σωστή απόρριψη της παλιάς συσκευής σας
	Σωστή απόρριψη αυτού του προϊόντος (απόβλητα ηλεκτρικού και ηλεκτρονικού εξοπλισµού)

	Εγκατάσταση εστίας
	Οδηγίες ασφαλείας για τον εγκαταστάτη
	Εργαλεία που θα χρειαστείτε
	Σύνδεση στην παροχή ρεύματος
	Εγκατάσταση στον πάγκο
	Εξαρτήματα

	Πριν ξεκινήσετε
	Ζώνες μαγειρέματος
	Πίνακας ελέγχου
	Επαγωγική θέρμανση
	Ασφαλής απενεργοποίηση
	Ένδειξη υπολειπόμενης θερμότητας
	Ανίχνευση θερμοκρασίας
	Μαγειρικά σκεύη
	Χρήση των κουμπιών αφής
	Θόρυβοι λειτουργίας
	Αρχικός καθαρισμός

	Λειτουργία
	Ενεργοποίηση της συσκευής
	Απενεργοποίηση της συσκευής
	Επιλογή ζώνης μαγειρέματος και επιπέδου ισχύος
	Μέγιστη ανύψωση τάσης
	Χρήση της ζώνης Flex (Μόνο για μοντέλα με εφαρμογή Flex zone)
	Ζώνη Flex Plus (Μόνο για μοντέλα με εφαρμογή Flex zone plus)
	Διατήρηση θερμότητας
	Χρονοδιακόπτης
	Pause/Resume (Παύση/Συνέχιση)
	Quick stop (Γρήγορη διακοπή)
	Κλείδωμα ασφαλείας για παιδιά
	Μέγιστο όριο ισχύος
	Ενεργοποίηση/απενεργοποίηση ήχου
	Smart Connect (Έξυπνη σύνδεση)
	Hood control (Έλεγχος απορροφητήρα)

	Συντήρηση συσκευής
	Εστία
	Λίγοι ρύποι
	Επίμονοι λεκέδες
	Προβληματικοί λεκέδες
	Πλαίσιο εστίας (προαιρετικό)
	Για να μην καταστραφεί η συσκευή σας

	Αντιμετώπιση προβλημάτων και σέρβις
	Αντιμετώπιση προβλημάτων
	Σέρβις

	Uso de este manual
	En este manual del usuario se utilizan los siguientes símbolos:
	Nombre del modelo y número de serie

	Instrucciones de seguridad
	Eliminación del material de embalaje
	Eliminación adecuada de su antiguo aparato
	Eliminación correcta de este producto (desecho de aparatos eléctricos y electrónicos)

	Instalación de la placa
	Instrucciones de seguridad para el instalador
	Herramientas que necesitará
	Conexión a la red eléctrica
	Instalación en la encimera
	Componentes

	Antes de empezar
	Zonas de cocción
	Panel de control
	Calentamiento por inducción
	Apagado de seguridad
	Indicador de calor residual
	Detección de la temperatura
	Utensilios de cocina
	Uso de los botones táctiles
	Ruidos de funcionamiento
	Limpieza inicial

	Funcionamiento
	Encendido del aparato
	Apagado del aparato
	Selección de la zona de cocción y del nivel de potencia
	Max Boost
	Utilización de la zona Flex (solo para los modelos que aplican la zona Flex)
	Zona Flex Plus (solo para los modelos que cuentan con la zona Flex Plus)
	Mantener caliente
	Temporizador
	Pausa/Reanudación
	Parada rápida
	Bloqueo de seguridad para niños
	Límite de potencia máxima
	Activación/desactivación del sonido
	Smart Connect
	Control del extractor

	Mantenimiento del aparato
	Placa de cocción
	Suciedad ligera
	Suciedad persistente
	Restos difíciles
	Marco de la placa de cocción (opcional)
	Para evitar daños a la placa de cocción

	Solución de problemas y servicio técnico
	Solución de problemas
	Servicio

	Utilizar este manual
	Os seguintes símbolos são utilizados neste manual do utilizador:
	Nome do modelo e número de série

	Instruções de segurança
	Eliminação do material de embalagem
	Eliminação adequada de aparelhos antigos
	Eliminação correta deste produto (resíduos de equipamentos elétricos e eletrónicos)

	Instalar a placa
	Instruções de segurança para o instalador
	Ferramentas necessárias
	Ligação à rede elétrica
	Instalação na bancada
	Componentes

	Antes de começar
	Zonas de aquecimento
	Painel de controlo
	Aquecimento por indução
	Desligamento de segurança
	Indicador de calor residual
	Deteção da temperatura
	Louça para cozinhar
	Utilizar os botões de toque
	Ruídos de funcionamento
	Limpeza inicial

	Operação
	Ligar o aparelho
	Desligar o aparelho
	Selecionar a zona de aquecimento e o nível de potência
	Max Boost (Aumento máximo)
	Utilizar a zona flex (apenas para modelos equipados com zona flexível)
	Zona Flex Plus (apenas para modelos equipados com zona Flex Plus)
	Keep warm (Manter quente)
	Timer (Temporizador)
	Pause/Resume (Pausar/Retomar)
	Paragem rápida
	Bloqueio de segurança para crianças
	Limite máximo de potência
	Ativar/desativar o som
	Smart Connect
	Controlo do exaustor

	Manutenção do seu aparelho
	Placa
	Sujidade ligeira
	Acumulações de detritos solidificados
	Sujidade problemática
	Moldura da placa (opção)
	Para evitar danificar o seu aparelho

	Resolução de problemas e assistência
	Resolução de problemas
	Assistência

	Користење на ова упатство
	Во ова упатство за употреба се користат следниве симболи:
	Име на моделот и сериски број

	Безбедносни упатства
	Фрлање на материјалот за пакување
	Правилно фрлање на стариот уред
	Правилно фрлање на овој производ (отпадна електрична и електронска опрема)

	Монтирање на плочата за готвење
	Безбедносни упатства за инсталатерот
	Алати што ви се потребни
	Поврзување со напојувањето од електричната мрежа
	Инсталирање во работната површина
	Компоненти

	Пред да започнете
	Зони за готвење
	Контролна табла
	Индукциско греење
	Безбедносно исклучување
	Индикатор за преостаната топлина
	Детектирање на температурата
	Садови за готвење
	Употреба на копчињата на допир
	Звуци при работењето
	Почетно чистење

	Работа
	Вклучување на уредот
	Исклучување на уредот
	Избирање на зона за готвење и ниво на моќност
	Макс. засилување
	Користење на Flex зоната (Само за моделите што се применуваат со Flex зона)
	Flex зона плус (Само за моделите што се применуваат со Flex зона плус)
	Одржување топло
	Тајмер
	Пауза/Продолжување
	Брзо запирање
	Безбедносна брава за деца
	Ограничување на максималната моќност
	Вклучување/исклучување звук
	Smart Connect
	Контрола на аспираторот

	Одржување на уредот
	Плоча за готвење
	Лесна нечистотија
	Тврдокорна нечистотија
	Проблематична нечистотија
	Рамка на плочата за готвење (опција)
	За да се избегне оштетување на уредот

	Решавање проблеми и сервис
	Решавање проблеми
	Сервис

	Použití této příručky
	V uživatelské příručce se používají následující symboly:
	Název modelu a sériové číslo

	Bezpečnostní pokyny
	Likvidace obalového materiálu
	Správná likvidace starého spotřebiče
	Správná likvidace tohoto produktu (Odpadní elektrická a elektronická zařízení)

	Instalace varné desky
	Bezpečnostní pokyny pro instalující osobu
	Nástroje, které budete potřebovat
	Připojování k síťovému napájení
	Instalace do pracovní desky
	Komponenty

	Než začnete
	Varné zóny
	Ovládací panel
	Indukční ohřev
	Bezpečnostní vypnutí
	Indikátor zbytkového tepla
	Detekce teploty
	Nádobí
	Použití dotykových tlačítek
	Zvuky během provozu
	Prvotní čištění

	Provoz
	Zapnutí spotřebiče
	Vypnutí spotřebiče
	Výběr varné zóny a úrovně výkonu
	Maximální zesílení
	Použití Flex zóny (pouze pro modely obsahující flexibilní zónu)
	Flex zóna Plus (pouze pro modely vybavené funkcí Flex zóna Plus)
	Udržovat teplotu
	Časovač
	Funkce Pozastavit/Pokračovat
	Rychlé zastavení
	Dětský bezpečnostní zámek
	Limit maximálního výkonu
	Zapnutí/vypnutí zvuku
	Smart Connect
	Ovládání digestoře

	Údržba zařízení
	Varná deska
	Lehké znečištění
	Odolné znečištění
	Problémové nečistoty
	Rám varné desky (volitelný)
	Zajištění ochrany spotřebiče před poškozením

	Odstraňování problémů a servis
	Odstraňování problémů
	Servis

	Používanie tohto návodu
	V tejto používateľskej príručke sa používajú nasledujúce symboly:
	Názov modelu a sériové číslo

	Bezpečnostné pokyny
	Likvidácia obalového materiálu
	Správna likvidácia starého spotrebiča
	Správna likvidácia tohto výrobku (odpad z elektrických a elektronických zariadení)

	Inštalácia varnej dosky
	Bezpečnostné pokyny pre osobu vykonávajúcu inštaláciu
	Potrebné náradie
	Pripojenie k elektrickej sieti
	Inštalácia do pracovnej dosky
	Komponenty

	Skôr ako začnete
	Varné zóny
	Ovládací panel
	Indukčný ohrev
	Bezpečnostné vypnutie
	Indikátor zvyškového tepla
	Detekcia teploty
	Riad
	Používanie dotykových tlačidiel
	Prevádzkové zvuky
	Počiatočné vyčistenie

	Prevádzka
	Zapnutie spotrebiča
	Vypnutie spotrebiča
	Výber varnej zóny a výkonového stupňa
	Max. zosilnenie
	Používanie Flex zóny (Len pre modely s použitou Flex zónou)
	Flex zóna Plus (Len pre modely s použitou Flex zónou Plus)
	Udržiavanie v teple
	Časovač
	Pozastavenie/Obnovenie
	Rýchle zastavenie
	Detská poistka
	Maximálny výkonový limit
	Zapnutie/vypnutie zvuku
	Smart Connect
	Ovládanie digestora

	Údržba spotrebiča
	Varná doska
	Mierne znečistenie
	Odolné nečistoty
	Pripálené nečistoty
	Rám varnej dosky (voliteľný)
	Aby ste zabránili poškodeniu spotrebiča

	Riešenie problémov a servis
	Riešenie problémov
	Servis


