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Thank you for purchasing this induction cooker.

Please thoroughly read through this instruction manual
before use and store it carefully for future use.

The pictures are only for reference, plesease keep the
real product as a standard.



I.SAFETY INSTRUCTIONS

Warning

- This appliance is not intended for use by persons (including children)
with reduced physical, sensory or mental capabilties, or lack of experi-
ence and knowledge, unless they have been given supervision or
instruction concerning use of the appliance by a person responsible
for their safety.

-Keep the appliance and its cord out of reach of children less than 8
years.

+Children should be supervised to ensure that they do not play with
the appliance.

« Do not disassemble, repair or modify It may cause fire, electric shock
or injury. For repairs, contact the store where you purchased the

product or the consultation center.

« Do not put foreign matter in the air intake / exhaust port In particular,
metals such as pins and wires may cause electric shock or even move
and cause injury.

+ Do not soak or splash water. Do not get wet. It may cause a short
circuit or electric shock

+ Do not give a shock (such as dropping something) to the top plate If
it is cracked or cracked, using it as it is may cause electric shock,
overheating, or abnormal operation.

« Metallic objects such as knives, forks, spoons and lids should not be
placed on the hob surface since they can get hot.



Power Cord/Outlet Related

.If the supply cord is damaged, it must be replaced by the manufactur-
er, its service agent or similarly qualified persons in order to avoid a
hazard.

«Please turn off and unplug the appliance before cleaning mainte-
nance or relocation and whenever it is not in use.

« Make sure to insert the power plug steady to the base.

«Remove dust from the plug on a regular period If dust accumulates, it
may cause a fire due to poor insulation.

* Make sure your hands are dry before touching the plug.

* Do not damage the cord, do not bend it forcibly, do not pull it, do not
twist it. Do not bundle and energize, keep away from high tempera-
ture parts, do not put heavy objects on it. Do not pinch, do not
process.

« When heating the liquid, mix it before heating

« Observe the following when stir-frying or grilling.

« Since a small amount of oil is used, the oil temperature rises sharply and may ignite.
* Don't leave when cooking.

* Adjust the heat to a low level and do not overheat.
Cautions

. This appliance as well as the cooking utensils used and the surface of
the appliance can become very hot, do not touch the hot surface of
the ceramic hob.

- This appliance is for household use only. Do not use outdoors.

« Hold the power plug and pull it out from the outlet. It may cause fire
due to electric shock or short circuit.

« Be careful when handling plugs and cords (Causes of fire, electric
shock, and burns due to short circuit and electric leakage)

+ Do not use for anything other than cooking (Cause of ignition due to
overheating / abnormal operation)

« Be careful of splashing oil while cooking fried food. Oil may splatter
and cause burns. Be careful especially with foods that with much
more water.

.That appliances are not intended to be operated by means of an
external timer or separate remote-control system.



Cautions

. ACaution, hot surface, The surfaces are liable to get hot during use.

«When frying food with induction cooker, the following precautions
shall be observed: If there is too little oil, there will be a risk of fire
caused by overheating of oil temperature. Please do not leave away
when frying food in an induction cooker. Frying food with the "frying'
menu. When the bottom of the pot is deformed, please do not use it.
You must use a pan for frying food. Please do not fry with oil less than
800g (0.91). Please put the pot in the middle of the induction cooker
when frying food.

.If you are using a cardiac pacemaker, please use this induction cooker
under the guidance of a doctor. The operation of this product will
affect the operation of cardiac acemaker.

« Do not use on unstable places, heat-sensitive rugs, near flammable
materials, or in slippery places. If the main body is tilted, the pan will
slip off and the contents may spill, resulting in burns or injury.

« Keep your face away. It may cause burns.

- Do not bake or overheat. It may cause burns, ignition of cooked food,
or damage to the pan.

« Unplug the power plug as soon as there is a lot of oily smoke,
because The oil is hot. Continued heating may cause ignition.

« Please choose the course that suits your cooking Do not cook fried
food on a heating course. The oil temperature will rise too high and
may cause a fire.

+ Do not use hot oil preheated with other appliances (gas stove, etc.)
Do not preheat with hot oil. The temperature control device may not
work properly and may overheat abnormally, causing ignition.

+ Nothing is laid under the pan. Do not cook with water or foreign
matter on the top plate or the bottom of the pan. Resins such as
wraps, paper, cloth, foodstuffs, etc. can be burnt by the heat of the
pan, It cannot be done and may cause the food to burn.

+ Do not block the intake and exhaust ports. If you use it on something
that can be easily sucked in, such as paper or table cloth, and block
the exhaust and intake ports, the temperature inside the main unit
will rise, which may cause a fire.



Cautions

+ Do not put the IH cooker near water leakage, stove, gas stove and
other heat sources. Otherwise, electric shock, electric leakage,
furnace deformation and fire may be caused.

Other matters

+This appliance is intended to be used in household and similar appli-
cations such as:

«Staff kitchen areas in shops, o e and other working environments;
«farm houses;

by clients in hotels, motels and other residential type environments;
*In bed and breakfast type environments;

« Do not use on IH cooking heaters. Also, do not use an
electromagnetic induction heating cooker such as an IH jar rice
cooker on the top plate.

« Since the lines of magnetic force are emitted, keep away from objects
that are weak against magnetism. The memory of cash cards, IC

cards, etc. may be lost. In addition, TV, radio, hearing aids, etc. may be
interference with noisy.

IILPRODUCT INTRODUCTION

The induction cooker is able to meet various kinds of cooking

demands by electromagnetic heating, high thermal efficiency, is safe
and reliable, easy to clean.

Performance Parameters

e , , , N
Applied voltage/ | Rated Dimension
Model frequency power (mm)
220-240V~
IC-20R1TSG 2000W 350x280x53
50/60Hz Xoex




Performance Parameters

Ceramic plate

—— Cooking zone

Control panel

e Air vent
=&—8_
— Airentry
@ ©

lll. OPERATION INSTRUCTIONS

Function

- After switching on the induction cooker, press the corresponding function button
to select the desired cooking mode.
Function cooking mode instructions
Note: Power in each cooking mode is restricted complying with the cooking
requirement and you can use power mode if higher wattage is required.

Default Adjustable
Function | Icon |cooking Rgi?:lte cooking Usage
time 98| time range

This function is used for hot hot boiling, etc.,
and temperature can be adjusted.

Hotpot | <& | 2hours | 2000W |1min-3hours
\1l7

Fry 1hours | 1800W |1min-3hours | This mode can be used for fry.

-
~

Deepfry | X'/~ | Thours | 1200W [1min-3hours | This mode can be used for deep fry
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Preparation

« Before using, please first check if the power plug connects well with the power
outlet.

Before placing the pot on the cooker plate, please clean up water stains, oil spots
or any other adherent dirt from the outside surface of the pot and cooker plate.
Please put the pot to be heated on the central part of the induction cooker.

Do not put an empty pot on the cooker plate to be heated.

Instructions for use

« Before using, please first check if the power plug connects well with the power
outlet.

« Before placing the pot on the cooker plate, please clean up water stains, oil spots
or any other adherent dirt from the outside surface of the pot and cooker plate.

« Please put the pot to be heated on the central part of the induction cooker.
Do not put an empty pot on the cooker plate to be heated.

IV. INSTRUCTIONS FOR USE

Connecting the power and switching on

After press the “ON/STANDBY" key, press the function keys to select the

required mode. The induction cooker enters working mode. |
After press the "ON/STANDBY" key, if no function key is pressed for ten Q
seconds, the induction cooker will switch off automatically.

After press the function key, if there is no proper pot on the cooker plate,

the induction cooker will not heat up and the alarm will sound to indicate that

a pot is required. One minute later, it will switch off automatically.

Function selection

« After switching on the appliance, press the “Function” to enter the desired cooker
mode.

« Please refer to “Function Cooking Mode Instruction” for the details of the
corresponding heating process for each cooking mode.



Power adjustment

After selecting a mode, you can press “+” or “-" to adjust the power. -

 For some modes, during the heating procedure, the induction cooker

can automatically adjust the power according to the cooking
requirement.

- For certain modes, the power is restricted complying with the _I_

cooking requirement.

Timer adjustment

If timer function is not activated, the induction cooker will heat the
ingredients for the default time duration.

- If timer is needed, first press the “Timer” key. When the numbers blink

on the display, press the key “+” or “-" to adjust the time duration. \J)

« When the adjustment is finished, the number on the display will be

shown after blinking for several seconds. The induction cooker starts TIMER
counting down.

When the counting down is over, the induction cooker automatically
stops heating and switches off.

Lock

Locks the cooktop for further use. Press for three seconds to unlock.
When locked, only the lock and the on/off button are available to usage. e.
®

CHILD LOCK
Switch off
« When the operating time is over, the induction cooker switches off
automatically. |
« If switch off is needed in advance, press the “ ON/STANDBY " key Q
to turn the appliance off. ON/STANDBY



V. FUNCTIONAL COOKING MODE
INSTRUCTIONS

Users can select among the different cooking modes according to cooking
purpose. For your convenience, we provide the following instructions:

The cooking modes of “Hot pot”individually fit to heating requirements,
such as hotpot and boiling water. In the heating procedure, the time and
power can be adjusted at any time. If the water in the pot dries up orthe T\~
temperature is abnormally high, the induction cooker automatically HOT POT
switches off or starts protection function.

+ The cooking modes of Fry, Fierce fire and Deep fry fit to high

temperature cooking. In the heating procedure, the time and

power can be adjusted at any time. When the temperature of &’r
the ingredients reaches the temperature level provided by the FRY
selected mode (the highest temperature of various modes are

different), the induction cooker will switch to interval heating or W,
stops heating. After the temperature cools down, the induction N
cooker restarts heating. DEEP FRY

V1. PROPER POTS

B AR
Iron stock pot [ron milk pot

C e

2

Iron water kettle Iron steamer pan

e

[ron frying pan




+ Please use the attached pots sold by Midea. Do not use other pots as
replacements to avoid influencing the performance.

« The maximum load for the frying pan is 4kg. When using it, do not let the
weight of the ingredients exceed this weight to avoid danger.

« If other pots are used, please comply with the following conditions:
1. Requirements for pot material: containing iron material.
2. Requirement of pot shape: with even bottom, the diameter is not less than

15 cm while not more than 18 cm.
Note: For optimum performance, please use the standard pots provided.

VII. CLEANING AND MAINTENANCE

« Before cleaning, please switch off the appl iance first and then disconnect the power
plug from the power outlet. Wait ti Il the cooker plate of the induction cooker is not
hot and start cleaning.

« After using the induction cooker for a long time, the opening of air inlet/air outlet
wi I | pi le up with dust or other dirt, please wipe it with a soft dry cloth. Dust in the
air inlet and outlet can be cleaned by using a soft brush or a mini vacuum cleaner.

- For oi | spots on the cooker plate, wipe the cooker plate by using a soft moist cloth
with a | ittle tooth paste or mi Id detergent. And then use a soft moist cloth to
wipe it unti I no stain remains.

« When not using it for a long time, please disconnect the power plug from the
power outlet and protect the induction cooker from any dust or bugs.

Note: Please do not rinse it with water

10



VIil. SELF-DIAGNOSIS FOR
ABNORMALITIES

Abnormalities

Key checking points and trouble shooting

After plugging in the power cord and
pressing the "ON/OFF" or "ON/STANDBY"
key. the indicator and display do not light up.

« Is the power plug properly connected?
« Is the switch, power outlet, fuse or power corddamaged?

The "ON/OFF" indicator lights up and the
display works normally, but heating does
not start.

« Is the pot material proper?

«Is the appliance in a "Preset" working status?

« For other causes, please take the appliance to a repairing
and maintenance site to be fixed.

Heating suddenly stops during the
process.

« Is the temperature of the oil too high when fryingdishes?

«Is the temperature of the surroundings very high?Is the air
inlet or air outlet of the induction cookerblocked?

« Is the default heating time of the induction cookerover?

« The self-safety protection of the induction cookerstarts,
wait for several minutes and connect powerto use it.

Protection for over-high
temperature of the
induction cooker

» The temperature inside the induction cooker is too high.
When the temperature lowers, press the “ON/STANDBY ”
key, the heating can start normally.

Protection for over-high
temperature of the
cooker plate

« The temperature of the cooker plate is too high. When the
temperature lowers, press the “ON/STANDBY ” key, the
heating can start normally.

Protection for the inner
sensor of the induction
cooker

The protection codes appear

« When using the induction cooker, if the temperature of the
surroundings is too low or the voltage used abnormally, the
auto protection function will start. With switching on the
appliance again or switching after simple warm-up, the
appliance can return to normal working status automatically.

« Call the service number or the professional repair and
maintenance site to make an inquiry.

The description above is for diagnosing and checking common issues. If the
problems cannot be solved, please send the product to a repair and maintenance
site or inquiry by calling service number.

In products without display function, switch/power indicators will blink to signal
potential issues Please pay attention to the key points of checking to solve the

problems.

Do not disassemble or repair the product by yourself to avoid product damage or

personal injury

11




IX. GUARANTEE FOR REPAIRS AND
SERVICE

If problems occur with the product, please contact our specific repair and
maintenance site or service center.

+ One year warranty for the whole chassis of induction cookers.

« The starting warranty date refers to the invoice opening date of the product.
+ Any problem caused by the following items is not included in the warranty:
1. Damage caused by incorrect use, storing or maintenance by the customer.
2.Disassembling or repairing the appliance by a repair agent that is not
appointed by our company, resulting in damage to the appliance.

3.The model number on the invoice is different from the one of the prdouct to
be repaired, or the model number on the invoice is modified.

4. No valid invoice.

5. Damage due to force majeure.

6. Putting the induction cooker to commercial use.

7. Using the product in a non-household environment is not covered by the
warranty scope.

9. Man-made issue or problems caused by incorrect use are not covered by
the warranty scope.

For those products beyond the warranty the customer service center of

the company will still serve you warmly.

12
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