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1 ~ Product Introduction

1.1 ~ Introduction Of Product :

Thank you for choosing Garwoods 2-in-1 Electric Hob. This product combines with two
different calefaction principles. The left zone is infrared cooker and the right zone is induction
cooker. It is controlled by the micro-computer touching sensor control system. Please read
this operation manual carefully before installing or using this product.

1.2 -~ Function & Characteristics :

> Energy-efficient : The electric hob utilizes the brand-new calefaction principle. For the
part of the Infrared zone, it utilizes radiant heating element and the surface remains a
residual heat for short-time cooking without power after cooking. It is energy-saving.
For another part of the Induction zone, it is also both time-saving & energy-efficient
because it directly heats up the bottom of the cookware and a heat transfer efficiency of
up to 90% is achieved.

» Multi-function : The electric hob utilizes newest micro-computer chip program control.
It offers multiple scales for heating power level regulation.

> Safety & Environmental Friendly : Safety & Environmental Friendly of the product is on
our top priority. The electric hob contains a serious of safety system such as safety lock;
high temperature indicator(Infrared part); overheat prevention(Induction part);
cookware sensor (induction part) automatic shut-off when 2 hours not in use; and
auto-temperature adjustment etc.

»  Easy-to-clean Surface : Ceramic glass top panel is easy to clean. When the high
temperature indicator is off and the surface is cool down after cooking, wipe it with a
damp cloth.

[ Notice : The surface at infrared zone is under a very high temperature condition
after cooking, please do not place any combustible materials on the surface and touch
the surface to avoid any risk of fire and getting burnt]

> Touch Buttons Operation : Touch button design is easy for use.

> Intellectual Power : The electric hob adopts intellectual power distribution technology
and the specified power can be distributed to each cooker zone by the micro-computer
system.



2 ~ Installation Guideline

% Installation should be followed below requirements :

The walls on top of the working face and next to the installation of the electric hob must
be heat-proof.

The laminated boards and adhesive used for installation must be heat-resistant.

For any installation method, the air under the electric hob and behind the cooking range
should have enough space for cooling in order to ensure the safety of operating the
electric hob.

Based on the prescribed dimensions, a square hole is opened on the work table. Ensure
the distance between any side of the work table and the walls is =100mm.

Protect the opening: If in contact with damp, the laminated boards used in marking the
work table will easily expand more. It is required to stick varnish or special adhesive onto
the edge of the opening in order to prevent any steam from condensation under the work
table.

For any condition of installation, the electric hob should have a good ventilation condition
with air inlet and air outlet not blocked.

Don’t place other equipments on the working face of the double cooking zones of the
electric hob and within the range of 30cm around the working face.

If choosing a table-top installation, ventilation hole shall be at least 100mm from wall
surface.

The electric hob must be complied with a 13A power outlet.

% Steps on Installation :

~ Open an installation hole on the worktop of cabinet as per [illustration 1] .
(Note : The height shall be more than 100mm)

Cut out dimensions(unit/mm) : (W) 670 x (D) 350 x (H) 100

[illustration 1)

\ Air Inlet

* If the installation hole on the work table is a new open, it is recommended a depth
to 370mm and put the electric cooker into the hole at front side so at to have a good
ventilation condition.



~ In front of the cabinet, open an air inlet with more than 100cm? under the location of the
electric hob as per[illustration 11]. If the cabinet is not sealed, the air inlet may not be opened
so as to ensure heat elimination.

[illustration 11]

Air Inlet

Air Hole = 100cm:

~ Before put the electric hob into the hole, an water-proof type is properly applied on the
bottom of front panel of the electric hob as per [illustration Il1] . If the old size of the hole is

large than the current size of cutting hole, a double side type can be used to fix the movement
between the electric hob and worktop.

[illustration I11])

Double side type

Water—proof tape




~ Put the electric hob into hole. Insert plug of power line into corresponding socket. The
electric hob can be used after power connection as per [illustration IV] .

[illustration IV]

~ If the electric hob is installed above an oven, fix an insulation part at least 150mm under the
electric hob as per [illustration V] . Also, open an air inlet with more than 100cm? under
the location of the electric hob to ensure ventilation and operation in good conditions

[illustration V]

Insulation Plate

Air hole 2100cm2
Location of oven ‘




3 -~ Control Panel Instruction
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[ Cooking Zone] ‘

[ Control Panel ]
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1110 9 87 65 4 3 2 1
1...0n/Off 2...0n/Off Indicator
3...Plus Key —Timer 4...touchSlider bar — Power
5...Minus Key — Timer 6...LED Digital Indicator
7...High Temperature Indicator 8...Timer Key
(Apply for Infrared Cooker Only)
9...Time Indicator 10...Lock Key

11...Lock Indicator
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» Operation Method

4.1 ~ Operation Instructions :

>

Power Connection : After power connection, buzzer will make a short sound and the
electric hob keeps at the stand-by mode. LED digit will show (- ---).

On switching : Place cookware on heating zone (Pls. refer to Usable and Non-usable

Cookware), by pressing the “ON/OFF” key, buzzer will make a short sound and the
on/off indicator will be on.  LED digit will show the pre-set power level “4”.

Power Level Alteration : At the power function, touch the sliderbar from left to right
side to increase the power level or decrease the power level from right to left side. LED
digit shows set power level.

(Note : This electric hob adopts intellectual power distribution technology. When the power
level of a cooking zone is increased and total power level exceeds specified value, the
micro-computer system will automatically decrease power level of another cooking zone so
as to assure total power is under specified value.)

>

Selecting Timer : By pressing “Timer” key, the time indicator will be on. At the time, by
pressing ~+” Or “—” key to set the required time. The operational setting range is
between 1 min. and 3 hrs 59 min. (Display form in {hrs: mins)) After setting, the LED
will show the required time. When set time is reached, buzzer will make a long sound
and the electric hob stops heating. To cancel time setting, set the timing to “ZERO”.

Lock Function : By pressing the “Lock” key, buzzer will make a short sound and a red dot
will be on. At this time, all keys will be locked in order to avoid mis-operation. By
pressing " Lock” key 3 min. again, buzzer will make a short sound and a red dot will be off.

The electric hob will be locked automatically after 15 seconds when switching off. For
restarting the electric hob, by pressing the “Lock” key 3 min. again, buzzer will make a
short sound and the red dot will be off, then by pressing the “ON/OFF” key to enter the
normal cooking mode by other function keys.

High Temperature Indicator : After cooking, the “High temperature indicator” will be

on and flicker, that means the temperature on the heating zone is over 70°c. At this time,
the heating zone is under a very high temperature condition, please do not attempt to
place any combustible materials on the heating zone and touch the heating zone to
avoid any risk of fire and getting burnt.

>  Off Switching : During heating, by pressing  “ON/OFF” key to switch off.



4.2 ~ Usable and Non-usable Cookware :

1. Please refer to below information to select a suitable cookware cater for all delicious

cuisine by the infrared cooker.

® Most of materials for a flat bottom cookware are suitable for use of the infrared cooker,
such as stainless steel pot, iron pot, aluminum pot, ceramic pot and glass pot etc. The

diameter of the flat bottom cookware is within 12-24 cm.

For a good effect, it is

recommended for an around 22 cm in diameter and depends on the thickness of the

cookware at the flat bottom.

® It is normal that feeling hot from the heating zone if the flat bottom cookware does not
cover the circle on the heating zone because it will release far infrared rays when cooking.

2. Please refer to below information to select a suitable cookware cater for all delicious

cuisine by the_induction cooker.

Usable Cookware

Non-usable Cookware

[ Materials] Iron, cast iron, stainless steel
and enamel cookware.

[ Materials] Cookware made of pottery,
aluminum, glass, copper or bronze.

[ Shape and size] The diameter more than
120mm (4.5 inches) are recommended.

[ shape and size] The bottom diameter of
the cookware is less than 120mm (4.5
inches). And, the cookware with curved
bottom, with concave bottom (the concave
depth= 4mm) or with legs (the
height=4mm).

[ Sorts of suitable cookware ) Stainless
steel kettle, iron tray, bottom pan, iron pot,
iron tray, enamel pot etc.

[ Sorts of un-suitable cookware] Copper,
bronze and aluminum pot, glass pot,
pottery pot, bronze pan etc.

® |tis normal that sound “ze..ze..”

from the cookware when heating.

3. The cookware is placed in the center of the circle at the heating zone.




4.3 ~ Heating Power Distribution :

When two single zones are operating in the same time, the total power level is up to 7.
However, the power of one single zone will reduce automatically when the other zone is
being cooking so as to maintain the total power level will not exceed 7.

Infrared Zone Induction Zone

Level Power Level Power
7 2300W 0 ow
6 2000W 1 600W
5 1700w 2 1000W
4 1400W 3 1400W
3 1100W 4 1600W
2 800W 5 1800W
1 400W 6 2200W
0 ow 7 2800W




5 - Safety Precautions

5.1 Safety Notes :

» No other objects then cookware to be placed on the calefaction area.

» Do not insert any objects like iron wire etc. into the vent in order to prevent any electric
shock.

» Do not put anything to block the air outlet -

» Do not heat up unopened tins of food on the heating zone as pressure will build up in the
tin and it can explode, which in turn could result in injury and scalding or damage.

» Do not use the electric hob in a high temperature environment. Keep it far away from
fire.

» Always keep children away from the electric hob.

> Keep a distance between the water supply and the electric hob, to prevent any electric
shock and interference or malfunction on function of the electric hob.

» Water or lliquid on the control panel will affect interference or malfunction on function of

the electric hob.
5.2 ~ Warning :

» The electric hob must not be installed over any metal work top or electrical appliances
such as dishwasher, oven, and fridge etc.

» Do not place metallic objects such as knives, forks, scoops or spoons on the electric hob,
calefaction area in order to prevent any danger caused by high temperature

» The plate of the electric hob is hot after cooking; do not touch the heating area by hand
until the high temperature indictor is off or the glass surface has cooled down.

> If power wire is broken, you must shut off the power supply immediately and contact our
After Sales Service professional to change the broken wire. User does not allow repairing
by yourself, otherwise the maintenance of the electric hob will be invalid.

» Do not smash the glass surface, switch off the electric hob when the glass surface is

cracked.



6 ~ Daily Maintenance

»  Clean the electric hob only when it has cooled down.

» Do not put any tinder of acid or alkaline materials near the electric hob in order to avoid
the electric circuits inside the stove from the erosive damages of acidity and alkali which
can affect the life span of the electric hob.

»  Never use a steam cleaner or aggressive or abrasive detergent to clean the electric hob.

A\

Do not wash the electric hob directly with water.

»  When cleaning the ceramic surface, wipe all coarse soiling off using a damp soft cloth
and apply a few drops of proprietary-cleaning agent for ceramic surfaces.

» Do not let the bottom of the electric hob rubs the glass surface of the working area so as
to prevent lacerating. (The laceration of the glass surface of the working area does not
affect the normal operation of the electric hob).

»  The air inlet should be cleaned regularly in order to have a good ventilation
condition.

»  Be sure to remove stains from the bottom of cookware. Otherwise, the stains will be

scorched and stuck on the top plate.

7 ~ Product Specification

Description Intelligent 2-in-1 Electric Hob
Model EC-2989

Power Supply AC220-240V/50Hz
Total Rated Power 2800W

Overall Dimension(W x D x H) 750 x 450 x 65 mm

Net Weight 10 Kg

11



8 ~ Trouble-shooting Guideline

8.1 ~ Code Of Breakdown :

In case of improper installation or use, abnormal power supply or breakdown of the electric

hob, the LED digit on front panel will display code of breakdown.

Infrared Cooker:-

Code of breakdown Root cause of breakdown
E4 Failure of heater temperature sensor
E5 High power voltage
E6 Low Power voltage

Induction Cooker:

Code of breakdown Root cause of breakdown
EO Failure of Circuit
El Cookware not be sensed on the cooking zone
E2 High temperature inside induction heater
E3 Failure of heater temperature sensor
E4 Failure of IGBT temperature sensor
E5 High power voltage
E6 Low Power voltage

12



8.2 ~ Trouble Shooting :

Garwoods’s electric hob has adopted the most advanced micro-computer inspection and

control technology. Some phenomena appeared in the course of working may not indicate

problems to occur.

Please check the electric hob according to the follow specifications :

Situation

Reason

Solution

Infrared Cooker:-

No power for the light
indicators

The power cord may not be
properly connected to power
outlet

Check the power cord if it has
been connected or not

Auto-power off during
working of product

1. The inlet of fan is off.

. The fan stops working.

3. The surrounding
temperature is too high.
Pls. check if there is some
heating device nearby.

4. The temperature of the
stuff being heated rises
too high.

5. Errors of timer setting

N

1. Clean and remove the stuff
in the inlet of fan.

2. Ask help from a
professional service
technician.

3. Improve the ventilation.

Improve the ventilation.

5. Power off and re-start the
product

&

Induction Cooker:-

The heater works for a while
and stop, indicating “E1”

1. No cook ware put on the
cooking zone

2. Non-usable cookware is
used

1. Put the cookware on the
cooking zone

2. Referto “Usable and
Non-usable cookware” in
the operation manual

The heater works for a while
and stops, indicating “E2” .

1. Theinlet of fan is off.

2. The fan stops working.

B. The surrounding

temperature is too high.

Pls. check if there is some

heating device nearby.

A4. The temperature of the
stuff being heated rises
too high.

5. The outlet ventilation is
off.

1. Clean and remove the
stuff in the inlet.

2. Ask help from a

professional service

technician.

Improve the ventilation.

4, Remove the cause for
fry heating and continue
to use the electric hob
after the calefaction
area is cooling down.

5. Inspect the outlet
ventilation condition.

w

The heater works for a while
and stop, indicating “E3” or
\\E4//

The temperature sensor
breakdown.

Ask help from a professional
service technician.

13
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Sole Agent : Araytron Technology Limited

SR C THRREARRAE

Enquiry/E R + 852 2397 3066 Fax/{§E : + 8522397 3055
Website/484E: : www.garwoods.com.hk



