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Using this manual

Safety instructions

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:

A\ 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.

/A 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

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.

A 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

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 hab.

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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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.




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.

/\ 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.
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Safety instructions

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.

6 English

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.




Disposing of the packaging material

A\ 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

Correct Disposal of This Product
(Waste Electrical & Electronic Equipment)

A\ 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.

(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/
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Installing the hob

A\ 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

« Adevice 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.

o 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.

«  Ontiled 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.

o 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.

e 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.

Tools you will need

(e

—

Ruler or Straightedge

Pencil Phillips Head Screwdriver

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.

A 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.

A WARNING

The cable connections must be made in accordance with regulations and the
terminal screws tightened securely.

A 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.
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A\ 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.

A 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.

1IN~ (16A)
220-240 V~ 04 Blue
Black 05 Gray
Brown 06 | Green/Yellow

01
02 04 06 01
02
03 05
03
L N e

A\ WARNING

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

Installing into the countertop

[ ) @ 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.

- J
A. Serial number

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
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Installing the hob

Components
< =hny
Induction hob Bracket Spring
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Before you start

Induction heating

Induced currents

N

A. Induction coil

B

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.

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, I { 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/oOff (D key after the liquid or the cloth has been removed.
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Before you start

Residual heat indicator

Cookware

When an individual cooking zone or the hob is turned off, the presence of residual
heat is shown withan H,  (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.

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

A\ WARNING

If the power supply is interrupted, the H H 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.

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.

/3\ 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.
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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

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

cookware)
Aluminum, copper, brass, glass, NO
ceramic, porcelain

NOTE

«  Cookware appropriate for induction cooking is labelled as suitable by the
manufacturer.

«  Certain cookware can make noises when being used on induction cooking
Z0nes.

«  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.

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.
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Before you start

Other induction cookware Suitability test

Some cookware has thin magnetic material on the bottom to work with an - Cookware is suitable for induction cooking
induction heating hob. These cookware has weak magnetism and may not work @/ | if a magnet sticks to the bottom of the
well. (Weak magnetism means a magnet does not stick firmly or the area where Ny g cookware and the cookware is labelled as

the magnet sticks is small.) 3 suitable by the cookware manufacturer.

«  Even though cookware are designed
for an induction hob, the heating U
performance could be weak or
sometimes the hop may not d_EteCt the «  You can recognise good cookware by their bases. The base is supposed to be
cookware depending 00 the size and as thick and flat as possible.
strength of the magnetic area on the « When buying new cookware, pay special attention to the diameter of the base.
bottom of the cookware. 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.
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Area where magnet does not
stick
B. Area where magnet sticks

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 Energy saving tips
Correct Incorrect é = A Follow these tips to save power
consumption.

%? «  Always put cookware on a cooking
zone before you turn the corresponding
P
burner on.

Flat-bottomed cookware and straight Cookware with curved or warped *  Keep the cooking zones and cookware
sides bottoms or sides bases clean. Otherwise, more power will
be consumed.
g J

«  Firmly close the cover of cookware

%/—J/' %?) if available. This will reduce power

fe— - — — consumption.

. w
The cookware meets or exceeds the The cookware does not meet the + Turn the working burner off before 2
recommended minimum size for the minimum size required for the current the end of the cooking time. Use the a
cooking zone. cooking zone. residual heat to keep food warm. S
— y
? @:
— ~+
% Correct positionin
e You can test cookware to see if they are suitable for use with the product.
The cookware rests completely on the | The cookware rests on the hob trim or 1. Press the On/Off (D key for 1-2 seconds to turn on the hab.
hob surface. does not rest completely on the hob 2. Press the Pause & Lock ..., key for 3 seconds to activate the child safety lock.
surface. 3. Press the Timer (O 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 (J key for 3 seconds.

|

The cookware is properly balanced. The heavy handle causes the cookware Display Description
to tilt. 0 Cookware is unsuitable
1-5 Cookware is suitable, but inefficient
6-10 Cookware is suitable
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Before you start

Operation

Using the touch buttons

Switching the appliance on

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.

e Hissing, Buzzing: the fan operates.

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

A\ 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.

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

The appliance is switched on using the On/Off (D key. Press the On/Off () key for
approximately 1-2 seconds.

NOTE

After the On/Off (D 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 (D) key.
Press the On/Off (D) 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 M, = two steps for “hot”.
The temperature is lowered, H, 1 wil be disappeared.
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Selecting cooking zone and power level Suggested settings for cooking specific foods
The numbers in the table below are guidelines. The power level required for

1. For selecting the cooking zone, press the corresponding Cooking zone (] key. various cooking methods depend on a number of variables, including the quality
2. For setting and adjusting the power level, use the Control bar or Control key of the cookware being used and the type and amount of food being cooked.
or Control knob.
Power level Cooking method Examples for Use
Control bar 0 9 — Max Warming / Warming Iarge amounts of |iq.uid, boiling
MAX - ) noodles, searing meat, browning goulash,
Sautéing / Frying .
braising meat
ol ey - T Max Intensive frvin Steak, sirloin, hash browns, sausages,
89 ying pancakes / griddle cakes
Control Knob 2.8 Frying Schnitzel / chops, liver, fish, rissoles, fried
eggs
Max
. Cooking up to 1.5 | liquid, potatoes,
NOTE 6-7 Boiling vegetables
« The default level is set to 9 when selecting the cooking zone. Steaming / Steaming and stewing of small amounts of o
« If more than one key is pressed for longer than 8 seconds, @it will show in the 3-5 Stewing / Boiling | vegetables, boiling rice and milk dishes E
i i QU
cooking zone display. ) Melting butter, dissolving gelatine, melting =
1-2 Melting S
chocolate
NOTE

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

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

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.

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

« When using only one cooking zone, the diameter of the bottom of the
) kware m | han 14 cm.
located on the left side of the hob (see the cookware must be less tha ¢ ) "
] figure left) that is specially designed to «  The hob may take 5-10 seconds to recognise the position of cookware.
Cooking Zone 1 9 p Y g «  Noises may occur while the hob recognise the cookware.
accommodate multiple pots and pans of ) 8
« Do not remove cookware during cooking. For safety purposes, the hob

varying shapes and sizes at once. The Flex . )
Cooking Zone 2 Zone has four zones that are operated by automatically stops if cookware has been removed for more than 5 seconds.

individual inductors, allowing you to cook
regardless of where cookware is placed on a

4 The Flex zone is the large cooking area

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

Cooking Zone 3 cooking zone. 1. Press the Flex zone [ key.
2. For setting and adjusting the power level, use the Power level key.
Cooking Zone 4 NOTE
\_ Y, . If you press the Flex zone [ key during operating, Flex zone function will be
off.
With Flex zone Plus, you can use a combination of different cooking zones to . If you press the Flex zone O key while each cooking zone is operating at
enlarge the cooking area. Press the Flex zone { key to use the cooking zone as different levels, it will be automatically adjusted to higher level. -8
follows. «  When moving or adding cookware to a new Flex zone, cancel the current 5
- A operation, and then press the corresponding Cooking zone (J key to activate g.
the cooking zone. =

Cooking Zone 1 Cooking Zone 1 Cooking Zone 1 Cooking Zone 1

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

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

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

- /
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Operation

Keep Warm

Pause/Resume

1. Use this function to keep cooked food warm. Press the corresponding
Cooking zone (] key.

2. Press the Keep warm s key.

3. The cooking zone display will be changed.

4. Press the Keep warm {i5: key again to turn off the cooking zone.

Timer

Using the timer as a safety shutoff

If @ 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 (O 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.

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
ek, and the On/Off (D keys are disabled.

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

Control Panel Display

. Press the
[N
i i Ol Pause & Lock ..., key

Press the

L SHED Ot 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 (J key for 2 seconds.

NOTE

The Flex zone [ key does not support quick stop function.
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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 (D 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. Pressany 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 (D key or turn off the child safety
lock first and then press the corresponding Cooking zone (J key.
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Operation

Sound on/off

Smart Connect
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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.

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

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

NOTE

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

w

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 Max 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.
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Maintaining your appliance

Hood control Hob
This product features a Bluetooth device that you can use to connect the hob to A WARNING
Samsung hood control models. Through the Bluetooth connection, you can use the
hood control function on the SmartThings app. Cleaning agents must not come into contact with a heated ceramic glass surface:
To find out more about Samsung hood control-enabled models, visit www. All cleaning agents must be removed with adequate amounts of clean water after
Samsung.com. 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
To connect to a hood control model abrasive pan cleaners.
1. Download and run the SmartThings app on your smartphone. Then, complete NOTE
the Smart Connect procedure to connect to the hob. Clean the ceramic glass surface after each use when it is still warm to the
2. Follow the Bluetooth instructions of the hood control model and activate the touch. This will prevent spillage from becoming burnt onto the surface. Remove
Bluetooth connection. _ scales, watermarks, fat drippings and metallic discolouration with the use of a
3. Pressand hold the Timer ( and Pause & Lock ... keys simultaneously to commercially available ceramic glass or stainless steel cleaner.
make the Bluetooth connection. When the Bluetooth connection is successfully . .
established, k= appears on the display. Light soiling

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

App quide to use the hood control. 1. Wipe the ceramic glass surface with a damp cloth.

2. Rubdry with a clean cloth. Remnants of cleaning agent must not be left on the
NOTE surface.

« If the Smart Connect connection is not successful, you cannot use the 3. Thoroughly clean the entire ceramic glass cooking surface once a week with a
SmartThings app to monitor and control the hood. commercially available ceramic glass or stainless steel cleaner.

. Without a Smart Connect connection to the hob, you can use a Bluetooth 4. Wipe the ceramic glass surface using adequate amounts of clean water and
connection to pair the hob with the hood and sync them. To do this, follow rub dry with a clean lint - free cloth.

steps 2 and 3 above.
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Maintaining your appliance

Stubborn soiling Problem dirt
4 1. To remove food that has boiled over 4 1. Remove burnt-on sugar, melted plastic,
and stubborn splashes, use a glass aluminium foil or other materials with
scraper. a glass scraper immediately and while
2. Place the glass scraper at an angle to still hot.
the ceramic glass surface.
3. Remove soiling by scraping with the A\ WARNING
blade. There is a risk of burning yourself when the
glass scraper is used on a hot cooking zone:
NOTE 2. (Clean the hob as normal when it has
Glass scrapers and ceramic glass cleaners cooled down. If the cooking zone on
\ are available from specialty retailers. o 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

Hob frame (option) 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.

A\ 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.

A 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 liguid.

The appliance is
properly switched on.
Clean the control
panel.

What should I do if the
display except for H,
I+ the residual heat
indicator suddenly

disappears?

The On/Off () key
was accidentally
actuated.

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

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.
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Troubleshooting and service

Information code Possible cause Solution

o There is a problem with the Restart the appliance

Lu burner temperature sensor. using the on/off (1) key.

- If the problem continues,

FiE The temperature}s‘ sensed disconnect power for more

higher than specified. than 30 seconds. Then,

=5 There is a problem with the PBA restgrt the appliance an_d try

HE sensor. agam. If the problem still
continues, contact a local

The DC Motor fails to operate service centre.
oS because of problems with the
(i PCB or wiring, or electrical
disturbance on the motor blade.
A key is being pressed for more | Check if the key is wet or is
than 8 seconds. being pressed.
If the problem continues,
do restart the appliance using
the on/off () key. If the
problem still continues,
contact a local service centre.

Cr Communications between main Restart the appliance

mu and sub PCBs fail. using the on/off () key.

If the problem continues,
The touch—enabled IC disconnect power for more
communicates abnormally. than 30 seconds. Then,

F2 restart the appliance. If the
problem still continues,
contact a local service centre.

e It is out of normal voltage Che;k home power

- (220 ~ 240 V). environment.

If the cooking container is not Use a cooking container

o suitable for the induction, or suitable for inductions.

- operates without the cooking

container, it is displayed.

What should | 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 | do if the 4 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 1 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 (D key for resetting.

What should | 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 | 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.
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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?

e 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
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SAMSUNG

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?

CL%%QIS(N/ CALL OR VISIT US ONLINE AT i%%ﬁ:lm/ CALL OR VISIT US ONLINE AT
AUSTRALIA 1300 362 603 WWW.S3msung.com/au/support 1-800-10-726-7864 [ PLDT Toll Free ]
1-800-8-726-7864
NEW ZEALAND 0800 726 786 WWW.Samsung.com/nz/support PHILIPPINES [ Globe Landline and Mobile ] Www.samsung.com/ph/support
CHINA 400-810-5858 WWww.samsung.com/cn/support 02-422-2111 [ Standard Landline ]
www.samsung.com/hk/support (Chinese) SINGAPORE 1800 7267864 | 1800-SAMSUNG WWW.5amsung.com/sg/support
HONG KONG 3698 4698 Jhk_en/ t (English) 0-2689-3232
WWW.SamSung.com/nik_en/support ENGTIS THAILAND 1800-29-3232 (Toll free) www.samsung.com/th/support
1800 40 SAMSUNG (1800 40 7267864)
(Toll-Free) . TAIWAN 0800-32-9999 WWW.samsung.com/tw/support
INDIA 1800 5 SAMSUNG (1800 5 7267864) WWW.5amsung.comyin/support VIETNAM 1800 588 889 WWW.Samsung.com/vn/support
(Toll-Free) MYANMAR +95-1-2399-888 Www.samsung.com/mmy/support
09612300300 www.samsung.com/hk/support (Chinese)
MACAU 0800333 :
BANGLADESH 08000300300 (Toll free) WWW.Samsung.com/support www.samsung com/hk_en/support (English)
021-5699-7777 SRI' LANKA 011 SAMSUNG (011 7267864) WWW.5amsung.com/support
INDONESIA Www.samsung.com/id/support 93
0800-112-8888 (All Product, Toll Free) CAMBODIA 1802)%8;33%9;53%@@) W SamsUNg.com)thysupport
APAN 0120-363-905 www.galaxymobile jp/jp/support
’ galaxymobile.p/jp/suppo LAQS +856-214-17333 www.samsung.com/th/support
1800-88-9999
MALAYSIA Wwwsamsung_Com/my/suppo’rt NEPAL 16600172667 (Toll Free for NTC Only) WWW.SAMSUNG.COM/SUpPOrt

+603-7713 7420 (Overseas contact)

9801572667 (Toll Free for Ncell users)




iei% A P3EAR




¥ m

BR

ERAFi 3
ARPFMHERUTRGS: 3
HEZIFIS 3
Z2i%E 3
BEMRRSE 7
ErRRbEIRERES 7
AFRRERLE (RRBSMBTIEE) 7
TP 8
TREANRLZEIH 8
FENTE 8
EEFER 8
ZRETFEEL 9
BB 11
SR 13
A1 13
ZeXiH 13
REGETIT 14
EERET 14
ME 14
(SRR 18
ETIRE 18
mEEE 18
=E 18
FIFFERES 18
KI7FEEs 18
RGN 19
RAEE 20

2 iz

FAREX (NERTEEREXHNES) 20
REX+ ((NEATEEREX+HES) 21
Sl 22
TERTES 22
His/MkE 22
PEELE 22
JLERSH 23
BEar/R 24
EreER 24
SEEA A 25
YEIFERES 25
JPkt 25
BESR 25
TEL & 26
MEBRAYISIR 26
YRZR (i) 27
) iiazshimNEE 27
HFSHEPRFNBRSS 27
HFEHERR 27
AR5 29




(ERAFi

L5

HEERERNRE A, BFREEBERRRFR, $ESU TP EaNELER.

BHERESFMALHSRSSE,
NEREEILEERSFTE, BREFEMRAEHTEE.

FHRFMPERITES:

A s
ARESETEASESSLC AR R LT,

A l_l\ll‘_,\
ARESHEMAS DR RANCIREARZ2ITA.

Y N

ATRHEERFMETRERR, BIE, MBS ASGENNG, HERUTESR
RETIHETE.

HE
HENRPER R R, BIEEE.

BISBNRHFEIIS

RS EFRFY | ST EFEHINFREE T 7.
HIC MEREHSMINRnE (T RINE) HWEIARE L, LIESkER.

BISER

FHS

FESENZEHEMFEMEQAIRANZ e N E, AT, (EARER, FIMDENE
AT =LA,

AZEE

RERRIHEIE, BESEHEENERERRE ENMATRIAR
(BEILE) R, RRRCIIEZIEALZ2ERRERIGRE

HiES.

N E)LE, NERERRARRS.

FEEEAIHBSRIAL BN SR, RESRSHRENEIRERRE
ZWAIRIIARER, FIREMIERIBXZEERAERR
RENES, FTRIRAEH.

ILENEBRFHESR, LEMELARERER M TE SR
P4HR,

WP B R IR G NEE R T

X

3




R

LREN AR, Bk aRE RS EE
BREPRNT RIS,

INREEREIRIA, WRHHIER, HEERERRUGRARE
B, LERER,

FIABIED E MK T RG], RARATETENEEFER.
25 NRREER, BXARRILERME,

fEFREES, BRAITH. W/IVOEREAIPA R
25 ERoEPIMRBHTESER, MLETE.

TMEERZSATE.

\\\\\

fErfE, BUEHERERAFITTE, BRI,

MEBT IR ER R E R IR AR B R TR FARFEES,

by BABERITORE. PAERREERTITIE,
FESENMERER JEE, IR,

25 BERHEURREMHEERTEPSER, MvDEREm
iRl FRAHSERARE, BNRILSIUTILETE.

25 TAGENER TR LERRIEHTZITTERER,
AJRESERAK,
NPZHRKKK, TEXAEss, ARZEKE, BN BEF
ERRIKE,

25 XRER: BN aFHERITRE.L,

25 (MERBRIERRHIEHIR R ERSAEERIRER
RIS MNPk RGF SEk PR R RPKRGIF R, ERAE
SR RETaES SHEL.

4 iy



fEREETEER R ER,

KEEAHSS RIALLELARSIR, RESIEHEEIAIREERE
RWMATRIIARER, FREMIERIBXZEERAERN

WEIES, FTRSRAEKR.

WENMSTEZIRE. ENEGHTESNRAR4R, KELEE
FRSSHRELE,

RN HERENESS LA T LE AT,

AN\ I_I\IL‘,\
TR R A RIS AR ERZEF R,

FEBERERESRIEEARBTHE. HASRIARBTHE
PJRERIERhEEENE, MREAIERZRAEE, BRI
HIRRSS 0. AT R SEIRMHERIERL.

AR R SRR EREEN LR iz
g BRRRHEALZ SIRERREXITDMRIP, BILESETE
NSRBI HIAER LI, ROEED:

KA RITX;

» B FFERHAFEEEIR,

 RARSHRMEIE L,

INSREEHAIPIRG, BAAFERIAB RS, EERRIERE A,
TB/D(EFRERHANR,

X

5




R

BRI IIAGEE. R ET mEaRRE RIS
Rim.

R BRRAST-ERSED, AR SRR
SRR RFE R AT RI RIS T

fnftit) | E B AR,
BRTE AR L EER AT, EAEEMRIEET)IL

ESc1YEA

AEBREEATREPNERZITNRUNE, FFABE T A
.\Lﬁ-‘l’-l-o

/DR R SRR,

TB/VO R RIS IE \ BRI RO TRIBRE., B0 IRE R
FEREIR,

RIS RREX. TIISEMEHNRIE, s
R DLERHIPE T EAB SRR,

fEREXARIIX,

IR RIS TR,

DB ZImAEEHIR £, BNRIRES XK,
INRERAIM, BREAESENRIEH.

FE BRI MG AP M AR BRI,
BDEFRIPADT AR

(AR e CIHE A IR PIER BRI 408 L+ 8 SR
RIIXFHEDAEROES. WEHE, FEIRSHEHN
EMEE. ((URFEBHIPES)

BASHEITIEE., REECREER,
imimAIS UK,
BIRAFMTE BRI B SR,

UEMTE RS, BYERREERRERE, NS
=,

6 #X



SRt E

FrmMERLE (RFBSHEFRS)

A s

FRTFERZESA AR ERA). R ISR EESAIRE. BT
AR E AR B BRI R D B R 2 FNINE,

IEffRskEIRmER

A s

EREIRRBRR R, BIRETART, LIRAARIDR. Jltt, EEERIHRAARYT
FHERSSERIFRNERE, FHik TR,

ZFERENMEE SR ELARANE,

BRI B I A TR AR SR AT N R IR AR TS IAEREN.

(ERFRERIERFHER)

7o, B EENRlm ER e R R RN HE T B (g0
FeFERE. B, USBL) fER(ERSMmERAT AN SEfhAEL
R—iEANE, T FIEARZ AR IR AT RERSFME I A S
BHEREE, BRXEmSEMSSERRY D A RS EitE
e, MRS B IRAYRT4L AR,

SRR NIRRT~ B S SR s =TGR ), A TR
KX it T MR R Rt A5 2.

AP BRI EN L S RRSRTAIEMS. KR
NMEBFERARNSEMHIRIIESLE.

BXR=EMEREN-REREE NSHER, HIRIREACH, ERE:
samsung.com/uk/aboutsamsung/samsung electronics/corporatecitizenship/-

data_corner.html

X

7




7F 35 3 i

TR IPk

A s

HRRITFE XS ARLRAIZ D,

EETIRA. RIENHERZEAST AT BEEMRRY TR,
RFEMARERM T HAYIE.

BEARZ2TH

o ESLRIIRMASISS R TR SRIFITTRIEE, MaFOEEESM3
2R, SENIREEEOELKRRIFETREE. Biiss (RiezUakR N SI2E L
™) . IEERIRRFNEARES.

FERTKTSE, ARFEREFFSEN60335-2-61Rf,
LR R — T RE T S RE R EEE,

o RRIERE.

« EZAERNEEREVAUAEDINGSI30RIREILER.,

o ATHE, AEYEIRESNERSENEE R TR,

« HEEREI(EREL, WFHRERKEARELRKIRRIER.

. TE'?@* NEAHMEESE L, WERSENASHIESIRSHARIGRASEE
BEL

«  BRESMEREEELFREL, REETEE. MHERIUMIEREER, &
MU ELEHERS AIHFEDE ANERIME,

o HFEIRSRMUS MM TS .
© PR TRERIR.
«  AMEEEIFEERESHTHIREREEZEANEXIER.

8 iz

TEHTE
=L eﬁggga
$HE e 7] BR
FEE
EEiEEEE

TERERT, 1OEFRESAYITRERE (RNBHE CAREERERE) BRE S RRIRBERRT. B
FIrtho = L.

A B85

SHRGIEIREIRIEZAl, B XIRIERIR.

ITTHEEERAC 230V~, ZEESSARILAFEAC 220 V~EAC 240 V~EBE FIERIE T,

KA E AR ISR TR SRRIFMTTARE, MaFOEEE 3K, fitn, 8
EEERIRPITIR. IRFEBkRE RIS,

A=
FUER O RRIIEENT, G TIRTITE,

A s

BipEEREERE, ERGENMEUSRKIRERTEITHENRIEXE, LIeE
ERIIXIHERCHESHE.




Ags ZRITEEE L

AR (FE) ENSRMEBSEEMFIPTESE (EEHR) ;| SRS P )

1R, ® =

ER RS R R R LSRRI, / LHEHT FER SRR LIRS,
v EEKESHNEEMEZFSIE, EAEE

A= U FURIRIEERE L, 22855
TNSREETELARIR, SRESIETE. HEEAERXLIARARTR, LIBRER, y SHRER.

i 1N~ (16A)
02 04 06 01 220-240 V~ 04 e
e a 02 e 05 ®eE
03 2232} 06 Bt )
L N +
A =5 L )
HTEMIESER, BEEhTEMEEE. A FEIS
=
R NS AR R EEK,
b 31

1SR ER S\ AR,
IPMRERRAXE. MRPMTOERE, MERTFRIWIASAREK, MRFRA
Hrp, ARESHRIARBEETHUSED.

$X 9




7F 35 3 i

'y min. 2 mm

— ' —_ Lt DL
ni 11
T min- min.
- min. nomm in ! 10 mm

Imin 15 mm H 59 mm min.
20 mm il *15 mm
| H iyl

= 20 mm

By 2K




2B

FEHZHP SeoREE

311




HEEER

BRI

e

Ly

nwmp

IV
FEFHRER

RN ANYRIE :
BRERAERZIEX A TR, FBREPTAY
FEFRRIRSTERERERE "R |
NAZRNRERERNRE.

B RAY R IEAORINEERES -

BT ERIIPRMAZNEE, EEL
HittRGxES, ENREREIREL. R
RIKERSD RERTENRE.

RE2XH
MRS K —RIAER AR RIRBE,

RAEERNNRIXETFETER &R &) .
RIEX AL TREET KA.

Wiz ZIEKISE KA.

by | XM
1-3 6/ N\ fE
4-6 SNBSS
7-9 NI
10-15 1.5\
® =
MREBEHPFERIE TREMIR, B8R0 |
FERENPE KA.
(B F5=
MBMREAREGE. KMNHZEX ERERENRE, BaEx Y. 19WE, HNNZE
EE=S SR
® =

WRABSNRIEXEEEREITEZRXE, B5 "MEHER .

FIEXBTXRARERE

IREHIER EERIAHE, ERIEXESEBTXA.
RS IR L, RBEEMXANE. EXWMERT, BRI
B, BEFERON/Off (O ZEXITITEEES.

X 13




38 et ER

HEER

RIGETIT KR

SR RERDPIN, SRMOETRERSTELLAET H b (B ~ N
W) . IEEERTRE, KA EEERERSHEA SR, N B o
AL R AR AR E B, SERREREN, ’

A s
FMETRERBEZMGRIEI.
A s

SOREEIRRHT, H R SRR, FERBREEIRRER.
2, WA R(MAER. RS eIVD, ATLAERIXFRELT.

i

SF
FIREANREBITRA.

14 ez

MRATEUREEHTRIEXKAEEBRE R, RIEKEAMFEERETIERK
FFIRIPATS, ARSEMEET, ERIPBTRE TR, SRERES

©  (ERESMRERRIRE R TR,
«  (EAEBRENNERE, USHEFIRED T, NMARRENFITNR.
© BRERYSHESEYIRvEERITA.

BDERERT, BNATRERIERMKA RN, MBTR. BCEEIR, NMSIaEE
WPkt (WESSRAAERIESERRA) .
BDERIERESFRRARMIEINE. SUERRITEZTIEEIIRE.

A I_I\ll‘,\
« XHE, RIEXAIREERERCECH.

AT, BEBREREEMEEBAIRATMRR. ZIHERNAEE.
«  B7RFEEERMRRE. SUEREEFESIRERRIFNFRER M.
«  EDEPMEREBSRE, BNATRESKARIEHLKR.




AFRREIIRAIRE R RIE XA RR T

NS ERMREERREREERE T —NZIEXE, BEAGREE A 2T, FILMERTR BRI XIS ENEMRERIBRY, BRXE—ERE. 4, RERIBIRLMESD
FTARRE SR A, DRHRERNER, ERRRTFRERENRY,
NTREENR, BERRHERSINRERERIALEHINE, NIRRT ERR
4 St IR, EERERR/NRTHIRRRS.
W, EEN, 8k =
. ® =
AREEEN 2 (NSRRI N EREER) MFIREBR, BERENESHRIEXE.

5. . H=iE. B R, &R

=
[}

® =

. EATERPIRE RS RCER.

. RUREITRRP HEREN SR IR,

o OXEIBEHARTOUHIEEE, BRLLMEAS R INESET.

. RHBAERRETRNES BN EIT.
IR R R EIRE

3 15



0 7 ER

HEER

Rt R
BENEUREVESHIENF), FISBRIMPRTAGS, XEAEARIESS, TH RN S ——

TAIERTAF (SSREMERISRLERIRM R BRI OB N, ) g%;;;;;%;gégéﬁo 1B, MEAMRHTIE.

E 2 2
«  REREETHEEIFZITHI, ERIER
BRARHM RIBRIA/NIREE, InAvdRE

HJRESTRSS, HEBRIEBHIFRIRERIAG
MERE.,

LB RERRIRBIMRERNIFAR. REMRATEERT.

MSLHRIRERT, BRI ERIRARIER.

FEBERERAH BASHNER.

TBDIEFRIRERRIAR, DEAEREEEERIAIMRE,

WRIGHRINIIMREIBITRE, ATRESRAKMBREEN KL,

REE, MERSERSHEMEREHE (MA) .

MEmsbE (L) .

SNERMERMFIASEEIRONRE, BUIANSIESR. FEREkiR, BEETIERANEA.

SERHRRYNKHTTHRIRER AR, REtk
TR
Eitt, REFTREARIITNT.

16 #x




IERRE

IEff

—
FRREAIEL

le— -

MRESTE A R L.

MRENEEFITL% FERT2NETER
kERmE L.

MENFRESEUREIRH.

THETSI]

J

IEFRRE

TBEEL TRRLAPHEIIFE.

FEFTFHEMNAIRARRR Z BT, BSEIRE
WAERIEX L,
RIFREXRERESS, BUSIERE
EEHE,

gﬁEWREE@%? (AIRB) . LURDIH
A RIER AR BIK I IEAE T RRTIAIR
g7, FARICRRERYD.

HFLIRIRE, LIFMESESSi%m—ieEm.

1. #&EOn/Off (DIE1-2FPFTFFEBRENR.

2. IZ{fPause & Lock ... E3FLUHE) LEZ 2.
3. #EfTimer O $3704, BiEEERENRER.
4. BREMEEP—NRIEXLE, AEEFCooking zone (] H#370%H.,

8BR iEA
0 MEREIE
1-5 MEEE, BEET
6-10 MEEE

3z 17




3 Fét ER

HEEER

FE

(EFRAtEIRE FIFEES
%ﬁg%ﬁﬁﬁ,%m%%%m%%%mﬁﬁ,Eﬂﬁ%iﬁ%@ﬁﬁﬁ,ﬁ%ﬁﬂﬁ% {EFON/OFf (D) 2 TFFERSE, $0n/Off (D EAL1-27,
FrEEATHAE,
TR EER SR A — MRS, WRFISERA EATE, NErHR TSRS, ®
R
IBTRES ESO%NWDEHF%%E,%ﬁ&m@mﬁﬁmﬁﬂﬂoﬁw,&?&%ﬁﬂ,%%
EE1T7XE,
NSRS

WS KBRS,
R ERMmNA ENRIEX BRE AR R,
SIS IEERAEIESER.
MEMARS . RAESIIR,

o URURES. ISISES: XUBSIEE,

IBSETERNS, MEEEHTRE.

A s

BOERARR I ERRINRE,
ERARR ISR E A se LSRN,

£ 3=1
EFREINERRE] (1-5) FTRERSEIEIERE,

MEiEE

SR BIEE SRR I ESIERE.

A s
BOERBIRESIEEEST, SUREIESIRA.

18 #x

ES il

B XS, B5EA0n/Off(D .
ROn/Off (D §AL91-270,

31
EFPANSIRSEANTIETRE, AVSIRNS=ETRE IS B b gatiss

BOEERR, RRER .
BERHE, H HRBEL




IR FN TN ZR 5] RIS ERYNEINLE

TEFAHHFUSE, SRS ERATFSTE, SERERIRE
1. ESEEFIIXE, B%MENACooking zone (J . H‘JE%U&%%EH'\J@%E’\J%EE%D%ﬂEO s == A

2. ERETEEINERES, SRR ez,

INEELR =ERE {ERAZHGI
=R 0 9 — Max
MAX IR/ Kb/RE TERRERIR, B, BA. AR, RN
=l — + Max
8-9 REHKE SHE. RRAEHE. BT &ia. R
{=HIbEsH @ 7-8 SHIKE KERQHE/HES. BF. &, (FESHE &
Max
METIERIGA, BARBIRERO. _ o o
MR TS NERIEEeY, TIRETRPEER 0 . 3-5 R/ & OB, FKIR. SRR
1-2 e RMCEDH. ARRRERR. AMLIosES
® =

FERIEERIIREMRYIEEEIZERKE,

3 19




F(E

RAIEE

EAREX ((RERFREREXMES)

Max BoostIIgg NE N2 ITXIEMEMITIZR (fil0: BREKETE)
Max Boostif[alidfE, ZFIEXSBERERRSHERE.

®ix=
ERLERT, Max BoostEEREcENEA, LUFRFMERIAEREF o,
N, REXEEFIREXFEAseRIEHRAIIER,
BESRESHEIEXE, THEMax Boostda],

=g

RIEXEAA BRRATIE,

YISRFTFFMax BoostZhREBHILINZERE], IIREES BAHERITXAITHERRS.
ZRIEXNE R ENRRHI IR REIIRRE CARER R/, e, &
TMIRERIINZRE B SR A AT BERITHZR A5,

20 X

RIBREAT LU ERANAMZIIX, LUFERARTIKE, (fi20: WHERKE, E&EiR8)
1. i%Flex zone U #&.
2. EREMEZENRKS, 5FEREPower leveli,

B
1. 7EE{EIdTErhiRFlex zone [ 8, EXINALEREA.
2. WNREENRESEETRREEIATZFlex zone U &, NIMARSHSE SR,




RiEX+ ((RERTFREREX+HIES)

- BEREMTII N AS IR, (A
E) , S StETENESRESA R
. MRIMERERE, JEREARE,
REXA BRIV SSIRIE, TOMEN B ITR
MRS, ERETLUEHT=IT,
SFX 2
=ZiFX 3
SFX 4
N J

BENRIEX +, AILUASFEARRNRIERE T ARIEX. &Flex zone [ {#A#Z
WRSERRIEX,

p
X 1 RIEX 1 FIEX 1 X 1
FIEX 2 FEX 2 FIEX 2 FEX 2
FIFX 3 i FIEX 3 i FIEX 3 11 FIEX 3
FIX 4 FIEX 4 | FIEX 4 FIEX 4
o

31

{RER—RIEXAE, MRERESNEROIVNT14EX,

KFIEFRTRERRES - 10R0 A BEIRBUME I E,

JPHERBUNR BB FTRE SR HIRE.

?\EJ\I&EP%@EYHJ'W’XQ, HTFReEE, MRMHKERY 5, PHiaBa)
T lo

ERARER+ ((REATRERERX+HES)

1. i%Flex zone U &,
2. EGEMBERIERRKR, EERIIEKSIPower leveli,
HE

NSRRI IEPIR T Flex zone [ #, RIBXIIREIGKA.
MREBNEEXLARRBNS TEHZFlex zone [ #, HEMEEIESRE.
BREBMEFIIERIIRIEXAS, BUHSRHRE, ASIKIEMAICooking zone(]
BRE I,

3 21




£

R4E

iR Bis/IRE
1. ISR LR B TR, HEAERzAS Cooki ] Pause/Resumeli8SRISGHTA EFTHAVEIER DR E(RINSLE, ARREEIZANG
) giﬁefpﬂj‘fm*%f% DRIEGRE. IENACooking zone ()i BOOHRES). RS AR SIEITRE, BIERiER,
3. SERDTEAND ’ %)éi Pause/ResumeIfgEEliERd, fRPause & Lock ..., F1On/Off (DREIMIFIARZIE
. = = o‘_‘ o ;_;5%0
YRi% N =1
4. HXiEKeep warm O #XATIEX, BiRESIT, HEREPause & Lock Il &L,
cands IR 2R
ERTR
Fh 15#%Pause & Lock /! # X
ERENSEEARS RS
ugfzﬁté%&ﬁ?awm NEZEHAETE, FEREGETEE, W AT S i#i&Pause & Lock || &2 IR[EE)Z BIRY =R

REEEE

ER AR XN =IERUREF .

1. #Timer (O,

2. REKTimer (O BIREERTES.

3. EHGHEMSSIRE, BiRETimer O $37104h,

B
SHEENIRE, ERHESTimer O, EEATIFTEE,
LTERTERRIERT, SRHEURIEISE, BR, TERFLXMA.

22 X

fRigf=1E

IHGSEIRR D T 12 LR AR RIS R NRT A,
EXTZIEX, 1#5H&{FCooking zone (J #2704,

(B F5=
Flex zone [ EASTFIRE(E LETHAE,




IERZL2H

ALAMER) LEZ SR TR TR X E = TRm. o, =HmiR (&
%%%ﬁ?gf ({S<i=sl) o) &BaTlAgiE, LALERERFERISE, flan, @i
B EARAT .

R/RAIERLH

1. $%{fPause & Lock ..., #3708, ANSAHESESIENA.

2. RIEEE BErRLAETR L ®BR/IERSHERE.

3. EXF)LEZREH, BEXIE TPause & Lock ..., #3705,
AT R HE S ESIERRIA.

® =
FICEIBITH/ %), EHELEE,
AESIRIEFIRE) L EReH, B SRS TIE R FAImeEse, Bk
1#2On/Off (D Eai%i) LEZR L, ASIRIBRAICooking zone ()&,

X 23




&

F(E

BER/% —
1. $2On/Off (D127, WRRIPPIIWL iR, FLARRRMAH R SSmarThing SRS, ML
2. EBIRFIFE10RDPOLTi 37, RZFAE, \ILA: B

2 RRTE LS TImer C Y U TR PRSI .

4. BENEERE, BESHIN2E, FSETAAERRELER On.  nIEERERRE.

£ 3=1
TR ORI T A B M 2R E,

24 &

NRBESRMREN - MBEAEWI-FIESIEEAIMTT, B SmartThingsFE#EE(FRY
TIRERTRETTIAIRFIETT.

WfIERE R

EFRA=EMENSTIEINREZ R, YEESSmartThingsiz BT,

1. 7EERRRE L TEFHIFSmartThingsiiF.,

EOn/Off (D $8£91-2FbLAFTFFERREN

#%{fPause & Lock !, £43%), FJFF)LEZLH,

RN FRRBAHTIRE, AERE Max §23104h,

ENDEERT, Wi-FIERITIBING. 1Z3EmRE, ERTEREmMANG. =i,
FERANPEERRT.

6. #IERSmart Connect Wi-F3E7RITRS(E, 1BHRRR AR AEERNER.

® =

TR R RE T A S B R INRE.
BXRIFMRE, i5&Rwww.samsung.com_EAIFEAR

usWN

Wi-FiFf/%
o EEXWI-FF/X, BESH2E4L,




YEIFFE RS

TN als
gﬁ%%gﬁ%iﬁ%, ﬁﬁlllzxﬁjﬂzi%ié‘%i%;ﬂgﬂ;iéﬁﬂigﬁﬂ@m%ﬁa WIS E A ==
. AJLAERSmartThingsizFE_EA AN IEHITIEE. ==
BT REXR=EnEIIERITIREESHESER, iHAEwww.samsung.com, BV AR ERIERE: HaaOARREREKEREES, BUH
RETESTA R ER.
I EEES BDERHABIEESR, FIIEESEERER. BahaREEEE.
1. REGHEENISHIRSHIES R, SIS IERE. st
2. RERHETIERIBLSHIETINEE, BIGREERE, o
3. Iﬂﬂa‘ﬁ‘iﬁﬁﬁﬁﬁm; O $gfIPause & Lock ..., BLGESIEF TR, IAFIEREN ’E}T\ﬁ}ﬂ{i . T%B’@%ﬁi%i@?ﬁ@%%iﬂ?&ﬂﬁ&ﬁ%ﬁ, ﬁﬂéﬁiﬁ&ﬂiﬁ%@ﬂ%ﬁa {5
WEfE, BrELSEREE. THERMERIBSAERE SRR, KEN. BEHEIEREe.
4. EEBHAENIESIRAE P FAFIAppiERIRAY AR A RIE I,
BESHR
® = N
1. FAEmEHEEIRT .
gAERSmart ConnectiEEAAL, NFTiEEFSmartThings iz AR MR KA. 2. E:Fgﬁggﬁf&gﬁgﬁﬁﬁﬁﬁﬁﬁﬂo
INRIRESIFIEAISMart ConnectiEE, BILAERIE EEEE P L SHEMIETIECXSFH = 3. SRAGATEBERERAERE SINRESENMNIERERITRE X,
=, Ak, ERIR EEAISER3SRLE, 4. FEEFEKEEMERIERE, FRAT2NEHBET.

X 25




YEIFFE R

mELSiR MEBRAYISIR
4 1. EEREESHAITRER Y, 4 1. HSIRREE AR,
SRR, FOMBR] SRS,
2. R S AEEER — R,
3. EIRERSE. A
o TR R (PR TR B RSB -
® s 2. HPEANS, RIERSRUEE, MRS
e N e o T PR =T IEXAVSHMERR, BRRIALIET
m’@;’:o Bide
N N J 3=

PEEIIERE CAREOREIS R (Flanask
EFRFRIBERRA) FTESR.
BRXFAFSIRENIHITIRE.

26 FX



AR HEERFNARSS

PR (W)

BIFEHERR

Az

VIR LSRR, R IRER, BTSRRI,
1. FEERIPE.

2. FEGEETIENSD, BEHET.

PEGIRITEES

«  BDBFHRBE L ERESERIMm.
IRIFKE EREFIRRETFRRRETH, BORERIEX.
PERIRIFRERY), SSIRuRREINE, BFAFFEAAR, SR R e
SEENPM ERTRERSEURIA.

o APBTERREEFR L, SRS SERIGTIRERIA.

o BRISEH. TETHMERISRIERINRENZE L, HRRASSEREH.

o UNSRIESCENERRIEAARIERFRME, RERCZBIREERTIER. SRANEEE
FRATRESHUAZRE.
FTETJREUAIDRANAT R (FIANZER), SREAIEREE) MnmiEEiiaRE. MR
HERYIERRME NP/ B, RSZBPRREIT IS EIBRR.

HEARE R A BARAYARES 1289, ATLMEBILINREBEITEIE. MRAT R RS
SUSEE, BAESHEEH RS,

A BS
AERHE T RES AP TR KRIXEE, ANERFEEFEAE, BHRAEFRSHO.
[0 agERE BRAEx
RERTEIEETE BERLEPIRIEZL USRI 222 R Bk,
K. BB T.
EERTERR Oquff O BEEEs IEMAFTFTEEES.
=afl. EEHIEIR.
EHIERA—EB D #
EhERNEE.
RRBfEREE Mk On/Off (D =N IERFTTTERES.
IMORTRRARIHE Eah. BT,
EHERA—EB D
BRI ES.
ZERXHARE, BETR USEFERZITEX, MNRZIEXRR, B
LEREFFRR FLREAES. BB AARS H.

X 27



EEHEBRFBRSS

(SEE8 RIEERE R iE
— BREE RS R EHE R H R, ﬁﬁOMOﬂC)ﬁEﬁFﬂ%
[y
w%ﬂzﬁggriﬁﬁgﬁg
- BB RS TR SOBULE. A5, EHEAIR
Cl i mRE S, MR, &
BRRAHBIRSS L,
- PBAfE/REEH R,
|
EIFPCBREALIRRE, A
o LHRBSFI, ERENERE.
L D
BTRMEBISH, B R TR .
INRIEBAIFE, AR
On/Off () REFENDE.
. UREPRIFE, BRE L
Cuil PRSI
cn FPCBFIRIPCBZ IBHB(ELM. ﬁmOn/Off O gEHEDE
(]
GBS, 3001 #
BRICERSE %, MEADREE, BRE
__ LIRSS I,
[
HP FBERIER (220 ~240V) , RERRERRRE,
SERENEARME, IEET | EEEARETIRS,
. BENTR.

28 X

P AREXTEF T KE?
ATRERHETLATREIGERAY:

« EHERE O R R N ERINES.

« ILERESYUEITH, AERID.

EFREHHLER L?

MBEUTHS:

o EHERN—E ORI .
Bizon/off O gESs,

o WMRFRANEHEIEHER L, BERRIK,

EFREATAER] (?

WEUTRS:

«  EBEMRIEITREMmER.

o EBELISHDIS, #ROn/Off (D EH{TEE

SRRLAHARR 2
A

- REABIE, ANSRERKRERE,

| ORABEEONE, DrEBREE,

A AKAREIP R IR E{BAIEEE?

WELUTRS:

o EAPME, RANBRBETEELARTISA

+ PRV FIREISHSET &R IKAIE (106:‘%41) a, RANXEEXRE,

«  WRERFEERRATRIRIRR TR TIRSSEEIE, Eﬂ{ﬁﬁ%ﬂaﬂﬂm, BEFRSHEAARRE
A RER T 2.




BHoR

ARSS

HESREBYHARS 2RI, BFEE WEHER 2B,
WMRAATERE), BRI TR F.

EHEAWEG?
MRE, BEHEEFRSHO.
BIERHIPES., XEBHIZSHRENIE, FEESZRAEREAEEZFEFNRS.
BIEUTEE.
[BIRELA AT IR ?
HFatER T HIRE?

éﬂlEEE‘]f 1§ SHRFERRELSTFINS, ZESRTEmME EiRM:
FH =.L HE

FHISHKES (157)
Eﬁﬁﬁﬂﬁiﬁﬁuﬁ@%%u
- HBE:

=2

Eﬂﬁfiﬁéﬂsﬁﬂm B =425 R?

AULIEN "HIEHRR" 80 PIRAAIMRRTTIER TR,
EF‘HE%HKAE%EEE%FT FNZBIARREMBIEXEE MRS RIETTIRSS B
iﬁﬁbg%&%ﬁ%ﬁ%ﬂ@ié?#%%ﬁo WEFmA, HITRIERIEIT ESBAETE
J‘z:;&mo

3 29




BIE, —ERETEERRETRERE. HEASTESHVTIER S aa RS IR,

BRI

SAMSUNG

EF/HK TRITERIE iRl ATIMS: Ex/tX RITeEIE SR AR
AT 1300 362 603 WWW.Samsung.com/au/support 1-800-10-726-7864 [ PLDT Toll Free ]
= 0800 726 786 t FEE 1-800-8-726-7864 WWW.samsung.com/ph/support
= WWW Samsung.com/nz/suppor [ Globe Landline and Mobile ] amstng.
thE 400-810-5858 WWW.Samsung.com/cn/support 02-422-2111 [ Standard Landline ]
- B www.samsung.com/hk/support (Chinese) MR 1800 7267864 | 1800-SAMSUNG WWW.S3msung.com/sg/support
www.samsung.com/hk_en/support (English) = 0-2689-3232
ZE 1800-29-3232 (Toll free) www.samsung.com/th/support
1800 40 SAMSUNG (1800 40 7267864)
(Toll-Free) ] =) 0800-32-9999 WWW.samsung.com/tw/support
HIE 1800 5 SAMSUNG (1800 5 7267864) W samsung.comyin/support i 1800 588 889 www.samsung.com/vn/support
(Toll-Free) it +95-1-2399-888 WWW.Samsung.com/mm/support
N 09612300300 . www.samsung.com/hk/support (Chinese)
HIIE 08000300300 (Tall freg) Www.samsung.com/support Ll 0800 333 www.samsung.com/hk_en/support (English)
021-5699-7777 HrE=F 011 SAMSUNG (011 7267864) WWW.Samsung.com/support
FORRRET | 0500-112-8888 (Al Product, Tol Freg) i samsung.com/id/support +855-23-993232
-112- roduct, Toll Free -23-
- S ‘ o : BRI 1800-20-3232 (Toll free) Www.samsung.com/th/support
-363- www.galaxymobile.jp/jp/suppor
gaey IPPTERD 50} +856-214-17333 WWw.samsung.com/th/support
1800-88-9999
E_laiﬁﬂ]z \/\/W\Nisamsunglcom/my/support S/ 16600172667 (Toll Free for NTC Only)
+603-7713 7420 (Overseas contact) R 9801572667 (Toll Free for Ncell users) WWW.53msung com/support




