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INDUCTION COOKTOP
USE AND CARE GUIDE

Dear User,

Thank you for choosing our products. We are sure you will find your new appliance a pleasure to
use. Before you use the appliance, we recommend that you read through these instructions
carefully and retain for future reference. Design and specification may change due to product
development, no prior notice will be given.
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IMPORTANT SAFETY INSTRUCTIONS

SAFETY INSTRUCTIONS IMPORTANT TO BE READ AND OBSERVED

Download the complete instruction manual on Whirlpool official website or call the phone number
shown on the official website.

Before using the appliance, read these safety instructions. Keep them nearby for future reference.
These instructions and the appliance itself provide important safety warnings, to be observed at all
times. The manufacturer declines any liability for failure to observe these safety instructions, for
inappropriate use of the appliance or incorrect setting of controls.

& WARNING: If the cooktop surface is cracked, do not use the appliance - risk of electric shock.
/N WARNING: Danger of fire: Do not store items on the cooking surfaces.

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

& WARNING: Unattended cooking on a cooktop with fat or oil can be dangerous - risk of fire.
Never try to extinguish a fire with water: instead, switch off the appliance and then cover flame e.g.
with a lid or a fire blanket.

& Do not use cooktop as a work surface or support. Keep clothes or other flammable materials
away from the appliance, until all the components have cooled down completely - risk of fire.

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

& Very young children (0-3 years) should be kept away from the appliance. Young children (3-8
years) should be kept away from the appliance unless continuously supervised. Children from 8
years old and above and persons with reduced physical, sensory or mental capabilities or lack of
experience and knowledge can use this appliance only if they are supervised or have been given
instructions on safe use and understand the hazards involved. Children must not play with the
appliance. Cleaning and user maintenance must not be carried out by children without supervision.

&After use, switch off the cooktop element by its control and do not rely on the pan detector.

& 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.

PERMITTED USE

& CAUTION: the appliance is not intended to be operated by means of an external switching
device, such as a timer, or separate remote controlled system.



&This appliance is intended to be used in household and similar applications such as: staff
kitchen areas in shops, offices and other working environments; farm houses; by clients in hotels,
motels, bed & breakfast and other residential environments.

& No other use is permitted (e.g. heating rooms).

& This appliance is not for professional use. Do not use the appliance outdoors.

INSTALLATION

& The appliance must be handled and installed by two or more persons - risk of injury. Use
protective gloves to unpack and install - risk of cuts.

& Installation, including water supply (if any), electrical connections and repairs must be carried
out by a qualified technician. Do not repair or replace any part of the appliance unless specifically
stated in the user manual. Keep children away from the installation site. After unpacking the
appliance, make sure that it has not been damaged during transport. In the event of problems,
contact the dealer or your nearest After-sales Service. Once installed, packaging waste (plastic,
styrofoam parts etc.) must be stored out of reach of children - risk of suffocation. The appliance
must be disconnected from the power supply before any installation operation - risk of electric
shock. During installation, make sure the appliance does not damage the power cable - risk of fire
or electric shock. Only activate the appliance when the installation has been completed.

& Carry out all cabinet cutting operations before fitting the appliance and remove all wood chips
and sawdust.

& If the appliance is not installed above an oven, a separator panel (not included) must be
installed in the compartment under the appliance.

ELECTRICAL WARNINGS

& It must be possible to disconnect the appliance from the power supply by unplugging it if plug
is accessible, or by a multi-pole switch installed upstream of the socket in accordance with the
wiring rules and the appliance must be earthed in conformity with national electrical safety
standards.

& Do not use extension leads, multiple sockets or adapters. The electrical components must not
be accessible to the user after installation. Do not use the appliance when you are wet or
barefoot. Do not operate this appliance if it has a damaged power cable or plug, if it is not
working properly, or if it has been damaged or dropped.

& If the supply cord is damaged, it must be replaced with an identical one by the manufacturer,
its service agent or similarly qualified persons in order to avoid a hazard - risk of electric shock.

CLEANING AND MAINTENANCE

& WARNING: Ensure that the appliance is switched off and disconnected from the power supply
before performing any maintenance operation; never use steam cleaning equipment - risk of
electric shock.

/N Do not use abrasive or corrosive products, chlorine-based cleaners or pan scourers.
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ENERGY SAVING TIPS

Make the most of your hot plate’s residual heat by switching it off a few minutes before you
finish cooking. The base of your pot or pan should cover the hot plate completely; a container
that is smaller than the hot plate will cause energy to be wasted.

Cover your pots and pans with tight-fitting lids while cooking and use as little water as
possible. Cooking with the lid off will greatly increase energy consumption.

Use only flat-bottomed pots and pans.

NOTE

People with a pacemaker or similar medical device should use care when standing near this
induction cooktop while it is on. The electromagnetic field may affect the pacemaker or
similar device. Consult your doctor, or the manufacturer of the pacemaker or similar medical
device for additional information about its effects with electromagnetic fields of the induction
cooktop.

INSTALLATIONS

Installation Instructions

The appliance must be installed and connected in accordance with current
regulations. After unpacking the appliance, ensure there is no visible damage. If it has been
damaged during transit, DO NOT USE, contact where you buy immediately.

Selection of installation equipment

Cut out the work surface according to the sizes shown in the drawing.

For the purpose of installation and use, a minimum of 5 cm space shall be preserved
around the hole. Be sure the thickness of the work surface is at least 30mm. Please select
heat-resistant work surface material to avoid larger deformation caused by the heat radiation
from the hotplate. As shown below:




Model L w H D A B X-min
(mm) (mm) (mm) (mm) (mm) (mm) (mm)
IWHH7320SH
IWHL7320SC 730 430 60 54 660 390 50

Under any circumstances, make sure the electric cooktop is well ventilated and the air inlet

and outlet are not blocked. Ensure the electric cooktop is in good work state. As shown below:

N

Note: The safety distance between the hotplate and the cupboard above the
hotplate should be at least 760mm.

A B C D E
(mm) (mm) (mm) (mm) (mm)
760 minimal 50 minimal 20 minimal Air intake Alr exit
20 minimal 5 minimal

Installing the foam gasket
Before inserting the cooktop into the opening in the kitchen worktop, the supplied foam
gasket (in a plastic bag) must be attached to the lower side of the ceramic glass.

Do not install the cooktop without the foam gasket! The gasket should be attached to the
cooktop in the following method:

e Remove the protective film from the gasket.
e Then attach the gasket to the lower side of the glass, next to the edge.
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e The gasket must be attached along the entire length of the glass edge and should not overlap
at the corners.

e When installing the gasket, make sure that the glass does not come into contact with any
sharp objects.

Foam
Gasket

Fix cooktop to cabinet
The unit should be placed on a stable, smooth surface (use the packaging). Do not apply
force onto the controls protruding from the cooktop.

Insert the cooktop into the cabinet/work surface as below diagrams to secure your cooktop

' | -
SNa—=

Locating the flexible cut fixing brackets

e Fix the hob on the work surface by screw four brackets on the bottom of hob (see picture)
after installation.
e Adjust the bracket position to suit for different work surface’s thickness.

Table Table

]
Hob Hob
' J

Bracket }
g L Bracket é




Rubber Feet
IWHL7320SC has rubber feet. There are 4pcs feet and 4pcs screws have been assembled on the
hob in factory.

Connecting the cooktop to the mains power supply

The power supply should be connected in compliance with the relevant standard, or a single-pole
circuit breaker. The appliance has a large power rating and must be connected to electricity by a
Qualified Electrician. Notes:

1. If the cable is damaged or needs replacing, this should be done by an after-sales technician
using the proper tools, so as to avoid any accidents.

2. If the appliance is being connected directly to the mains supply, an omni polar circuit breaker
must be installed with a minimum gap of 3mm between the contacts.

3. The installer must ensure that the correct electrical connection has been made and that it
complies with safety regulations.

4. The cable must not be bent or compressed.

5. The cable must be checked regularly and only replaced by qualified technician.

Cautions

1. The cooktop must be installed by qualified personnel or technicians. Please never conduct
the operation by yourself.

2. The electric cooktop shall not be mounted to cooling equipment, dishwashers and rotary
dryers.

3. The electric cooktop shall be installed such that better heat radiation can be ensured to
enhance its reliability.

4. The wall and induced heating zone above the work surface shall withstand heat.



5. To avoid any damage, the sandwich layer and adhesive must be heat resistant.
6. A steam cleaner is not to be used.

Note: For IWHL7320SC applied with a power cord with plug. If so, you can directly plug
in socket. Please keep power cord plug out after use.

For model IWHH7320SH, power cord without plug, the method of connections shown below.

Yellow/Green

power cord

junction box

Y e
T

-G
JC
®C

electric hob



OPERATION INSTRUCTIONS

Model: IWHL7320SC, IWHH7320SH

‘ ‘ ‘ 1. 2200W booster 2800W induction Zone
2. 2200W booster 2800W induction Zone
3. Ceramic Glass
4. Control panel of cooking zone#1
5. Control panel of cooking zone#2
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1. Keep Warm control button
2. Booster

3. Child Lock control button
4. Stir-fry control button

5/6. Timer control -/+ button
7. Heating level slider control
8. Stop & Go (Pause)

9. ON/OFF

Notes: Product diagrams in the manual for reference only, there might be slightly difference
due to continually product improvements.
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Before Using Your New Cooktop

e Read this guide, taking special note of the ‘Safety Warnings’ section.
e Remove any protective film that may still be on your new electric cooktop.

Using the Touch Controls

e The controls respond to touch, so you don’t need to apply any pressure.

e Use the ball of your finger, not its tip.

e You will hear a beep each time a touch is registered.

e Make sure the controls are always clean, dry, and that there is no object (e.g. a utensil or a cloth)
covering them. Even a thin film of water may make the controls difficult to operate.

-

<~ X

Choose the Right Cookware

e Only use cookware with a base suitable for
induction cooking. Look for the induction symbol
on the packaging or on the bottom of the pan.

e You can check whether your cookware is suitable by carrying

out a magnet test. Move a magnet towards the base of the pan. =

If it is attracted, the pan is suitable for induction cooktop. b
e |f you do not have a magnet: =

1. Put some water in the pan you want to check.
2. If ':' does not flash in the display and water is heating, the pan is suitable.

e Cookware made from the following materials is not suitable for an induction cooktop: pure
stainless steel, aluminum or copper without a magnetic base, glass, wood, porcelain, ceramic,
and earthenware.

e Induction cooktop are made from smooth, ceramic glass, the heat comes from a magnetic
induction coil which heats the cookware but not the cooking surface. The heat from the
cookware is transferred to the food.

e |t'simportant that you use only metal pans specifically designed and/or approved for use on
induction cooktop. Never allow melamine or plastic containers to come in contact with the
heat zones.

e A pan which diameter less than 140mm may not be detected by the induction cooktop.

Do not use cookware with jagged edges or a curved base.
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Make sure that the base of your pan is smooth, sits flat against the glass, and is the same size as the
cooking zone. If you use smaller pot efficiency could be less than expected. Always centre your pan
on the cooking zone.

S Yr Lo Y 7

Always lift pans off the cooktop — do not slide, or they may scratch the glass.

SNy

Suggested Pan dimensions for induction cooktop

The cooking zones are, up to a limit, automatically adapted to the diameter of the pan.
However, the bottom of this pan is suggested to have a minimum of diameter according to the
corresponding cooking zone. To obtain the best efficiency of your cooktop, please place the pan
in the centre of the cooking zone.

Base diameter of the pots:

Cooking zone Minimum (mm) Maximum (mm)
210mm 140 210
Using Your Cooktop

To start cooking

1. After the cooktop be connected to electricity and power on. Press
and hold the ON/OFF[(D] control button for about 3 seconds till
you hear a “beep” to turn the cooktop on. Now the cooktop enters
into Standby mode, all heat setting indicators and Timer setting
indicators shows “-”

2. Place a suitable pan on the cooking zone you wish to use. Make
sure the bottom of the pan and the surface of the cooking zone are
clean and dry.
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3. Set heating level of cooking zone.You can adjust heat setting from
0-12 by touching the slider control.

OFF ttrtrirrrrrrrrerrrerrrrrrrrrrennnnpnnnnnnnnn

Notes:

1. After connect to electricity, when power on, the buzzer of cooktop beeps once, all indicators
light up for 1 second then go out.

2. When the cooktop in Standby mode, if there is no practice within 1 minute, the electric
cooktop will auto turn off, with buzzer beeps once.

3. To turn on cooktop, press the ON/OFF control button and hold on for about 3 seconds; To
turn it off, just need to press ON/OFF button again.

4. The power level can be adjusted from 0 to 12.

5. The heat setting indicator of the selected zone flashing when adjusting. After adjusting, the
number flashing for 5 seconds then stop flashing, then the setting is confirmed.

To turn off cooktop _

1. You can turn the cooking zone off by adjust heat setting to level O,
which the power level display LED shows “--“.

2. You can also turn the whole cooktop off by touching the ON/OFF
control button.

Note: If there is power cut off during cooking, all setting will be cancelled. Note: The cooling fan
of induction cooktop will remain on for about 1 minute after the cooktop be turned off.

Power Sharing Management

Your hob is with power management function, this function will limit total power within 4400W
(IWHH7320SH) & 2800W (IWHL7320SC). When 2 cooking zones working together and total power
reach 4400W/2800W, if you want to increase power level of a cooking zone, the programmer will
auto turn down power level or switch off the other cooking zone to keep total power within this
setting.

Using Stir-fry Function
IWHL7320SC, IWHH7320SH have Stir-fry function, which could switch cooking zone to maximum
temperature level to reduce your cooking time.

To active Stir-fry function when cooktop is working, please follows below: 1. Directly touch Stir-
fry function button of the cooking zone you wish to use.

Notes:

1. By single touch Stir-fry function button, the cooktop works at maximum temperature level
260°C.

2. When Stir-fry function active, the Stir-fry function indicator is lit up.

3. By touching stir-fry function button again, will cancel the Stir-fry function.
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Using Keep Warm Function

IWHL7320SC, IWHH7320SH come with Keep Warm function, which makes it very convenient to

keep food at desired temperature in a period of time.

To active Keep Warm function when cooktop is working, please follows below:

1. Touching keep warm function button [ ]of the cooking zone you wish to use.

2. The default temperature setting is 45°C, while you can press the keep warm function button
again to adjust it from 45,65, 85°C in circle depend on the temperature you wish.

Notes:

1. In keep warm function, the cooktop works at default temperature level 45°C.

2. When keep warm function active, the keep warm function indicator is on.

3. By continuous touch the keep warm control button, the cooking zone works at
below consequence:

e Cooking zone: “45°C-65°C-85C-Cancel-45°C-65°C-85 -Cancel...”
Cancel Keep Warm function

1. Touching the keep warm control button again until it cancels the keep warm function, then
the cooking zone will revert to its original power setting.

2. You will have to cancel keep warm function first then you can switch to Stir-fry or Booster
function.

Using Booster Function

IWHL7320SC, IWHH7320SH have two cooking zones which have Booster function. You can use the
“Booster” function to boost power of relevant cooking zone for a maximum power output for 5
minutes. This function could reduce the cooking time, which convenience for cooking when in hurry!

To use booster function when cooktop is working, follows below:
1. Active the cooking zone you want to use booster function.

2. Touch the Booster function control button, the heating E
zone indicator will show “b” and flashing for 5 seconds then
stop flashing, then Booster function be activated.

Note:

1. After booster finish, the cooking zone will return to original setting.

Cancel the Booster function

e Follow above practice of active Booster function one more time when Booster is working,
could cancel the Booster function.

e You can also cancel Booster function by adjust power level setting.
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Child Lock Safety Control

® You can lock the controls to prevent unintended use (for example children accidentally turning the
cooking zones on) by active Child Lock function.

e When the controls are locked, except the ON/OFF control button and Child Lock control button, all
other touch control buttons are disabled.

To lock the controls
Touch the Child Lock control button once. The timer indicator will show “Lo”, and Child and
Lock function be active.

To unlock the controls

1. Make sure the electric cooktop is turned on.

2. Touch and hold the Child Lock control button for 3 seconds, the buzzer beeps once and “Lo”

disappears in timer indicator, the Child Lock be inactive.

3. You can now start using your electric cooktop.
Under the child lock mode, all controls button be disable except the ON/OFF button
and child Iock button.

& You can always turn the cooktop off with the ON/OFF control in an emergency, but

you shall unlock the cooktop first in the next operation

Note: Under Child Lock function, if turn the cooktop off without inactive the Child Lock function.
When turn on the cooktop later, the Child Lock function will still valid and the cooktop cannot start.

Stop & Go function

® Make cooking easy! When cooking, your doorbell rings, phone rings, or kid shouts from another
door. Need to step out of kitchen? These means dinner could burn, or take longer time to ready
if you switch everything off.

e The Stop & Go function can turn off all zones. When you back, with one more touching of the
button , cooktop restarts where they were, to carry on cooking.

1. Active Stop & Go function
To active Stop & Go function, you can press the Stop & Go function button once. Then all
programmer setting be hold on and cooktop stop heating, all heat setting indicators show
“p”.

2. Inactive Stop & Go function
To cancel Stop & Go function, you can press the Stop & Go function again, after come back.
Then all programmer setting will return to what they were, Stop & Go indicator “P” disappear
from all indicators.
When Stop & Go function active, all control buttons are disable except the

ON/OFF, Child Lock and Stop & Go button.
& Note: The cooktop will auto turn off, if Stop & Go function last more than 10 minutes.
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Using the Timer

When the cooktop is turned on, you can use the timer in following way:

® You can set it to turn either or more than one cooking zones off.
® You can set the timer for up to 24 hours.

Timer display LED
shows the number

of hours & minutes

Timer overview
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Timer control | 4 |

Setting the timer to turn cooking zone off

e Activate the cooking zone you wish to set timer, by touching the slider control of this
cooking zone.

OFF tiirtrrrrrrrrerrrrrerrrrrrnrennnnnnnnnnnnnn

* Then set timer setting by touching the[—] or[-£] button.
e |f press and hold either of the two buttons, the value will

adjust down or up rapidly in circle.

e When the timer is set, it will begin to count down immediately, the display will show the
remaining time.

e When cooking timer expires, the timer display LED shows “----“, the corresponding
cooking zone will be switch off automatically. -—— — —

Note: The default setting of minute reminder and timer is 30 minutes.
Note: After adjusting, the setting in timer indicator will flashing for 5 seconds and then stop
flashing, then the setting be confirmed.

Detection of Pan and Small Articles
For induction cooktop, if display flashes ”)_¢“alternately with heat setting.

® You have not placed a pan on the correct cooking zone or,
e The pan you're using is not suitable for induction cooking or,
e The pan is too small or not properly centered on the cooking zone.

16



Notes:

1. No heating takes place unless there is a suitable pan on the cooking zone.

2. The display will auto turn off after 2 minutes if no suitable pan is placed on it.

3. When an unsuitable size or non-magnetic pan (e.g. aluminum), or some other small item (e.g.
knife, fork, key) has been left on the cooktop, the corresponding cooking zone will
automatically turn off in 1 minute.

Residual Heat Warning

Beware of hot surfaces

When the cooktop has been operating for some time, there will be some

residual heat. The letter “ H "appears in timer display LED to warn you to keep away from it.

It can also be used as an energy saving function: '—,
if you want to heat further pans, use the hotplate that is still hot. ’ '
Auto Shutdown

Another safety feature of the cooktop is auto shutdown. This occurs whenever you forget
to switch off a cooking zone.
The default shutdown times (hour) as below table:

Power level 1 2 3 4 5 6 7 8 9 10 11 12

Default

R 8 8 8 8 4 4 4 4 2 2 2 2
working time

Over-heat Protection
A temperature sensor equipped can monitor the temperature inside the cooktop. When an
excessive temperature is monitored, the cooktop will auto stop operation.

Over-flow Protection

For your safety, the programmer will auto shut off the power if liquid boiling or wet cloth over
touch control panel. All control buttons became invalid except ON/OFF and Child Lock button,
unless you wipe the touch control area dry.

Cooking Guidelines

Take care when frying as the oil and fat heat up quickly, particularly if you are using Booster
function. At extremely high temperature oil and fat will ignite spontaneously and this presents
a risk of fire.
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Cooking Tips

e When food comes to the boil, reduce the power setting.

e Using a lid will reduce cooking times and save energy by retaining the heat.

® Minimize the amount of liquid or fat to reduce cooking times.

e Start cooking on a high setting and reduce the setting when the food has heated through.

Simmering, cooking rice

e Simmering occurs below boiling point, at around 85T, when bubbles are just rising occasionally to
the surface of the cooking liquid. It is the key to delicious soups and tender stews because flavors
develop without overcooking the food. You should also cook egg-based and flour thickened
sauces below boiling point.

e Some tasks, including cooking rice by the absorption method, may require a setting higher than
the lowest setting to ensure the food is cooked properly in the time recommended.

Searing steak

To cook juicy flavorsome steaks:

1. Stand the meat at room temperature for about 20 minutes before cooking.

2. Heat up a heavy-based frying pan.

3. Brush both sides of the steak with oil. Drizzle a small amount of oil into the hot pan and then
lower the meat onto the hot pan.

4. Turn the steak only once during cooking. The exact cooking time will depend on the thickness of
the steak and how cooked you want it. Times may vary from about 2 — 8 minutes per side. Press
the steak to gauge how cooked it is — the firmer it feels the more ‘well done’ it will be.

5. Leave the steak to rest on a warm plate for a few minutes to allow it to relax and become tender
before serving.

For stir-frying

1. Choose a ceramic compatible flat-based wok or a large frying pan.

2. Have all the ingredients and equipment ready. Stir-frying should be quick. If cooking large
quantities, cook the food in several smaller batches.

3. Preheat the pan briefly and add two tablespoons of oil.

Cook any meat first, put it aside and keep warm.

5. Stir-fry the vegetables. When they are hot but still crisp, turn the cooking zone to a lower setting,
return the meat to the pan and add your sauce.

6. Stir the ingredients gently to make sure they are heated through.

7. Serve immediately.

&
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CLEANING AND MAINTENANCE

Important: Before any maintenance or cleaning work is carried out, DISCONNECT the appliance
from ELECTRICITY supply and ensure the appliances is completely cool.

Cleaning the Cooktop Surface
Clean spillages from the cooktop surface as soon as possible after use. Always ensure the surface is
cool enough before cleaning.

e Use a soft cloth or kitchen paper to clean the surface. If the spillage has dried on the surface, you
may need to use a specialist vitro-ceramic glass cleaner, which is available for most of

supermarkets.
e Do not use other abrasive cleaners and/or wire wool ect., as it may scratch the ceramic glass

surface of your cooktop.

Damage from Sugary Spills and Melted Plastic

e Special care should be taken when removing hot substances to avoid permanent damage of the
glass surface.

e Sugary spillovers (such as jellies, fudge, candy, syrups) or melted plastics can cause pitting of the
surface of your cooktop (not covered by the warranty) unless the spill is removed while still hot.
Special care should be taken when removing hot substances.
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Hints and Tips

What? How? Important!
Everyday soiling 1. Switch off the power supply. e When turn off the power supply of
on glass 2. Apply a vitro-ceramic glass cooktop, there will be no ‘hot

(fingerprints,
marks, stains left
by food or non-
sugary spillovers
on the glass)

cleaner while the glass is still
warm (but not hot!)

3. Rinse and wipe dry with a
clean cloth or paper towel.

4. Switch on the power supply to
the cooktop.

surface’ indication but the cooking
zone may still be hot! Take extreme
care.

e Heavy-duty scourers, some nylon
scourers and
harsh/abrasive cleaning agents may
scratch the glass. Always read the
label to check if your cleaner or
scourer is suitable.

e Never leave cleaning residue on the
cooktop glass surface: the glass may
become stained.

Boil over, melts,
and hot sugary
spills on the glass

Remove these immediately with
a fish slice, palette knife or razor
blade scraper suitable for
ceramic glass of cooktop, but
beware of hot cooking zone
surfaces:

1. Switch off the power supply.

2. Hold the blade or utensil at a
30%ngle and scrape the soiling
or spill to a cool area of the
cooktop.

3. Clean the soiling or spill up
with a dish cloth or paper
towel.

4. Follow steps 2 to 4 for
‘Everyday soiling on glass’
above.

e Remove stains left by melts and
sugary food or spillovers as soon as
possible. If left to cool on the glass,
they may be difficult to remove or
even permanently damage the glass
surface.

Cut hazard: when the safety cover is
retracted, the blade in a scraper is
razor-sharp. Use with extreme care
and always store safely and out of
reach of children.

Spillovers on
the touch
controls

1. Switch off the power supply.

. Soak up the spill

3. Wipe the touch control area
with a clean damp sponge or
cloth.

4. Wipe the area completely dry
with a paper towel.

5. Switch on the power supply
to the cooktop.

N

e The cooktop may beep and turn
itself off, and the touch controls
may not function while there is
liguid on them. Make sure you
wipe the touch control area dry
before turning the cooktop back
on.
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Maintenance of the cooktop

If you find something goes wrong for your cooktop, before contact the service or where you
purchased it, please check whether below:

1.

There is no power to the appliance:

Check whether there is a power cut of your department;

Check whether the appliance be connected to electricity properly;

Has the timer setting elapsed;

Whether it reaches the longest cooking time setting and auto shut off;

Whether there is liquid boiling over touch control panel and overflow protection devices
auto shut off;

. The touch control panel buttons can’t be active:

e Whether it’s under “Child Lock”, which there is “Lo” shows in timer displayer;
e Whether liquid/wet cloth over touch control panel active overflow protection;

. After cooking there is “H” shows on display:

e This is normal. The cooktop is with Residual Heat Warning safety features. It will remain on
until the surface is cool enough for touch.

. After turn off, the fan of induction cooktop remains working for a while:

e This is normal, this is to help appliances completely cool down.

. Some pans make crackling or clicking noises during use of induction cooktop:

e This is normal, it's the sound of induction coils during working, and for different
construction of your cookware, the clicking might be slightly different.

. The glass is being scratched:

e Check whether you use unsuitable cookware, like rough-edged cookware.
e Check whether unsuitable, abrasive scourer or cleaning products being used.
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Troubleshooting

If an abnormality comes up, the induction cooktop will enter the protective state automatically
and display corresponding protective codes:

the pan is too small to register on
the magnets.

2. Wrong pot size used by the
customer.

3. Pot not appropriate for
induction cooktops.

Problem Possible causes What to do
Please check whether power supply is
E1/E2 Abnormal supply voltage normal, Power on after the power
supply is normal.
High temperature of the pan Check whether there is liquid in pan. Fill
E3 .
sensor with liquid then restart.
Es High temperature of the IGBT Please restart after the induction
temperature sensor cooktop cools down.
1. If a pan is too small for the 1. The cooking zones will not switch on if
induction burner, it can still be pots are not the right size. Only use pots
used. However, if the pan is a lot bearing the symbol “INDUCTION
smaller than the burner, you may SYSTEM”
find that the induction hob won'’t
activate when the pan is placed on
.-‘ the burner. This is simply because \ /
AR

2. Use a magnet to check if the bottom
of the pot is suitable for the induction
cooktop: bottom of the pots and pans
are unsuitable if not magnetically
detectable.

For all other error codes, switch off and call Customer Service.

22




EHE
15 PR

B

RS ) BT R R, AR A IR AR E IR, HEENERAER. AR
AERAE, WZBGRE, UMHKRER, e RATEMAESHE, WEEMs, 4485
ATIEH.

H%

A
ik
AR
RS
BT RE
TRl Lh e
JINiE & D RE
G0 B JH 2 Sl
Prir ohae
i P S R
ity Hoel
BRENVE
SEZLEL S
AR
iy ik R
e Al
SRR
PREEIHIR
R S A

23

24
26
31
34
34
34
34
35
35
36
36
37
37
37
37
37
37
38
40



ZEHH

VAR T EE 2R

R E R AR RS BE A I I T AR 1 R SRS

FEAE FIRC 2 BT, A P G S 2 it W] o s TR BT AR A 278 o I8 LSRRt WA AR A
SRt T EERN LB, SRR, BRORAEE T IE AR ANE AR BN IE
MR B E, ROG AR R L.

INBE, R RS, B - AR .
ON B RS fak: AT AR L.
N VR AT D BB . DA B T B AT

AN B ARSI G R AB SRR TRR IR - BRSE. VIR
FIARWK: TR RPN, SRR E LG, Blin. w21 s K.

ON FEIR IR AR TR B A SR R B AL 5 M RS B 3, LRI AL e 47
- AR SEH.

O\ JTRL P AT RE TS SRR A BB RRTE, R AT e .

O\ AEFELI R E (0-3 B MEEEAE . BRI AEE, SRS (3-8 5 1E
B . 8B M L S E DU . R EORS A RE T B Bk Z AL AR N AR AR
BB BT 2 A R G 1T R SRR N A REAE AR . SLEE A LR A
. JLEARAERAT B RSO N EATIR R P

ON AR, EE I HI BB T, RO R 2 .

ON g S STty B ZE A AR T e . T R G IR IT R . BRI
NEE, BRI 8 Bl A 5 2 g .

SR A

ON FER: AR ASREEE AN B RO (B E R A S ISR AR ) R . AR
i SRR FENEOUE, Bl B oS MEh TARSPR THEEESR; 2
s WA VREAREE . AEAE AR A A R R R

/N RRZHmmAR Blingtgs) .

/N EEITE P M AR E

7

%ﬁ&fﬁ%éﬁﬂaﬁﬁ)\ﬁ%}\i‘%{’ﬁﬁﬁ% - HZAGEN. EHEETERAMNZE - g
5 .

24



ON 8, BAREK G | BAIEB RIS AR AT A AT . BRARF S T
TR, 5 RS 2B B SR e DA (T o R SRR B 2 R R . AT PR A
%, FHEECRAEIE RS Th A TR AR R, A B e el A ol ) B AR AR
Mo 2detR, WARBEREY (R RBROIEIERERIERAE) AR ST B R A 2 1 b
77 - AEEEM. EEATAE A BRAE AT, b SHE BRI - AR E.
fERBIBRE, MRS A TREERAR - ARG, (E7E 28 S R BEE B -

ON TE 2 2 BT BT AT BRI L) BV X35 B T A R T RS

ON TR R SR Ly, RAAELERR AT 7 (AR R R i B B (R EERTED
BRES

AN BT L /LA A Al K P 95 R 4R R MR A A P 4 i i 3 o B I e
T B e i B AR YRR R, G LA b S R R K R AR e A AT M A

O\ REMEFE RS SR RESERC RS . 2% P A B Aot

A ) LR B BRI S P A i o WSRO 1 R IRAR B BRI . ANBEIE W T B4R
BRERERTE, SEABRAEAR M .

ON TR RARASE, W R R RO AR B AT SR LR T A LS R ki ) R
#%, LB fake - R

3 patiEs
ONEE YA FTAEERE 2 6, SRERE T CIIP 0 BB 1020 (R AR
& T3

A A5 T A1 S B 2 L A SR T TR B S

SRR L

FESE R RERT 2 SR HL B P, Coe o FURT SEAR AT a2 SRS AW, BB
A RE RN

RAER B I T R AT RE AR, A e D AR PR AT E ARG I RERE .
RS S A PR AT IR AT B

ER

A5 P o R 8 25 SO B8 08 e 19 A B R AN T B B st 7 PV IR JEE /N 0o . SETES PT RE BT

RO A DOV o 5 A J 10 8 A o RS 1 85 DL B e s e AR R R, 1 A e L
BRI BN ENEZEL.

25



74

ZAH

W ZAAE IR BT FRE 22 M P A -

TP AR, FEORIAT P LIRS, W R R R rh R, S0, S5 RIS
T

BRI IR

AR AT RS U1 T AR i

&y L RAMERIE K, LA FEEEDRE 5 enf= .

HEOR TARRMI R 20K 30 mme GHIBEEMS PAR) TARREIALRE, DL R FE BTN 2442 il
T G KT . R PR

bkt L w H D A B X-min
(mm) (mm) (mm) (mm) (mm) (mm) (mm)
IWHL7320SC
IWHH7320SH 730 430 60 54 660 390 50

26




AR T, SR BT, I8 d R DA 26, MR R B A BT AR R
f&. T FR:

[N\ i RS Bt A D82 760

A B C D2 E
(mm) (mm) (mm) (mm) (mm)
w/]N 760 /)N 50 /) 20 EREOKAD 20 | HEOEADS
LU # B

FESR N TRT476 N5 s A5 T OB 11 2 T, 0 20T B B (e i B8 P CHBRLAR rR ) G 28 g 2 38
BAEIR M.

AEAERA N E BT R W B B D T T B A b

ZFR B DR

SRAENG BB RIS BB K T, LS.

HAPE WA Y35 BIRIS AR I BRI FORG G, I AN AR A V8 R
T AERAPE Ry, T ORI AN A A (TR S -

27



98

E—

3R L[] R B AR

i TR EAERRE . LRI L (P EAERBE L o SN aR
(178 23t 77 -

LN RA o PN MTETE DA ) WA B v | T R S B A 1 P

ZET RIS R

o ZHEAR, RNSAREEEM G RMKI DU SO CGRED . R & e TR B
o BRSO B DU A ] AR L .

B

AR ]

g

28



B
IWHL7320SC AZ i 4 F2ARD.

)
|
|
I

R R IR

I HAT A AH AR, o B R 5
R EBANBEEIIFR, BHRAKNETERER.

EE:

IR SRR B, B AR N B ATE E i TR T, DR RS
AR EHOE R R Y, A (A AR TR 2, RS N R A Smm.
e N BN ZAREGRIEAT 1 IERE A T SO L HAT & e HE

AT i R A

EALLZUE Mite A, 10 H A B SR B A B .

@

29



HERHIH

. JEEVEB AR N BEEI N B8, B BATERE.
PG LA AN DA e R
T LN I 2 SE RS T A IR, IR TR,

AT DAL P st B 0 2% JRE o 290 i JE e e 2 o

FyE PRI, AR UM B A JFE T B0

Al RGBS

> o o

;%%%EQHLBZOSC BRI, B UEBR BRI, AR EIRR

IWHH7320SH K BEVRARAFFIREE, BEAVEW TN,

Yellow/Green

power cord

junction box

RN e
T

-G
G
G

electric hob

30



BAFRR

HU%E . IWHL7320SC, IWHH7320SH

1 3 2
T T T 1. 2200W # K 2800W ZELFE
| | ‘ 2. 2200W K 2800W ZATIE
3. &I IS AR
4. ¥ B
5. At T AR #2
e T b B v Gm
4 5
TR
1 2 3
: I
w| HEEH HE
= —+ OFF |
P 1
4 5 6 7 8 9
1. PRz 4 e
2. KTk
3. SLE A AH
4. OIS
5/6. i Rpas T i g
7. K AdEHEES
8. EME izl
9. TEIHGR

HE: FHIMOERBEKSE, HRAAFELAEERRE, K EREEER
BEF:, FHEAFTAAITEA.

31



5 BT BRRZ AT

BIREATRH, FroliEe “2a®d” .
LR v WENE L AT RV AE AR (T DR AL

55 P s a2

B A B, DA A S IR

AL, TARER.

BRI RO R, e i SR

HECRAZ IR AR ol W HI AT (plnas Reldi) BEef. B —E
VTR (1 70 I th T ol i e L o AR AR

— _J

<~ X

BEGHENAR
ZCS. 40 R A £ 1 30 U 2 6T . BRI 0 |

N — e

SRR IIAT SR 5 o

T L DR 7 b 2 R i 8 FLUR 15 A AT ISR
LSS BRI, Ar SRR S RS FOE A FT7S S R - =
U SR AR A W 8- S:,

AEARERGR T A SRR 2K

N RBERBEASDY R Y HOKIEAE RS, AU R & iE .

DA AR S p i B AN F Y SR ARG SR . WA TG R R SRR . 3R, R
M. OB PRI

B HOEE P S B R A, PAER B RAREAR N, e AR R AR R . A
I EEIRA B .
ﬁ%%@ﬁﬁ@ﬁ%ﬂﬂvﬁ%@ﬁ%%%ﬁ%%@%ow%%z%%%&%&%%%%m
B T B VAR B BN 140 2R .

AN FH 35 45 52 0% o R B H0  g EL

XX

WECRSA LRI, T HOERER |, 3 FLBUEGEE A/ MH R, RO, e
BEE ST, HACH B ELHCAE S REE b s

vy Yr Lo Yy 7

32




GRRORE S A SR ——ANEEE B, RIS T e e 5 .

S

ERR KRR R
FATE R AR L SRR . (R, RIS AT, AL SRR A R
B, 5T AR A SRR, S R AT k.

MK EA:
T AT #724 (mm) RA (mm)
210mm 140 210

1% F 18 i) SR R R

R R R

L. BRI PEE IR B E . BB [O] 3l K4y 3 b8,
BRI RER] MR BBV E R . B AR, PrA Kl
A B AR RN E IR S i B AR R R <

2. TERSEE R 2 6T IR i — (A 8 EL o Tl O B8RS AN 5 AR 3R T
RTINS

3. BT A KR AT DUEIS MR IR 0-12 SEEN
BRI E

OFF ttitirrrrtrrrrrnrnrrrnrnrrrrrnrrnpnnnnnnnnnnnnn
HE:

L PEEEPER, POEEI, RIS, Pra iR | RIS,
2. EOMERRAEII AR, WO 1 N KRR, RS RIS E KR A E)

i B o
3. EATRAMER, S54%{E ON/OFF =% slI iz Exy 3 Ad, ZRMPAE, H&HHKIET 5/
SN

4. DPREELAIAE 0 B 12 Z[HEHET, BRGERRER 5 &
5. o BT R Ffr 38 8 35k 1) B8 (R R B DA . SRR AR By PO 5 A RAT L PO, SRR AR AR E

@%ﬁ&

T LIRS K T B 450 fi AP 6T, LED BUR “—
O i et e --

TR WA AR TR, PTA S ER IO,
YER: RN AR B A TR LA R P AR R AR B RS 1

33



ThELE

ORISR ILZIEE, LIRS AR D Z R H]7E 4400W (IWHH7320SH) 1 2800W
(IWHL7320SC) LA, & 2 fiil = 6718 —ie T/E HART)ZIE S| 4400W/2800W Ky, 1R HEAEHY
@;iﬁf@ﬂ@%% TR BB A /R R 55— 8 Z AT A Th R, DUEAR I R AR AR B IR
E T EN .

SRR ThEE
IWHL7320SC, IWHH7320SH E. AR IhRE, W LK L E DR s i B REAr,  DLIRZD S 6T
il

EENE T TAEREBRURIS ThRE, S5T% UL T DR
1. B R s A ) 5 AT I R Th A Y8
EE:

L. Bl U D REdS ], MR DU il BERE 2 260°C TAE
2. BEOIIRERUIIRG, B TIRESRRIE S .
3. IR AL, SRR AT RE.

f& AR Zh e
IWHL7320SC,IWHH7320SH 77 A (Rl I AE, = Er 48— BeiRs ] N ORKRAE T 7 L AR 5 (8
SN R AR RS PR DD BE, FHAT LUF At

L. B S A P A 7 B A0 DRI D e 4% 8 [wv]

2. BRARIRERLE A 45°C,  [AIRF AT DA% ORifi FHAIZ DI BESEAE 45,65, 85°C i BRaR BT UL 7
PRABEL IR L

Y
v

1. TECRRIhAEH, M E7EBRERIR)E 45°CF 1B,

2 AR THRE BRI, (IR Th R R B .

3. RiZfRREhLe, FerE T/AEEUTZE:

-S B : “45°C-65°C-85°C-HLiH-45C-65°C-85 -HUiH.....”

R SRR Th R

L R ASR s w L, EREUERRINE, A% RS IKER R GTIRRE.
2. fE O ZESC UM AR BR TR, SRR A RE VIR B B0 SN a3 T g

5 A iR 2% T e

IWHL7320SC, IWHH7320SH 4 Wil FL 4 Wi HE B Th A 10 32 6T I . 5T LLBEF < e 28~ Thig

SREAI R S AT Th R, BoRThRM R 5 4048, ULThAETT LAJR/D SATRER, 7 (aEs

fHl ) 6T

BEMR T TARR I B a8 TR, SHBRAT UL T HRAE:

L. B 14 T 4 B T R )22 I

2. WEABINE ST AT B (B, NSRRI RIS BUR “b” WP 5 | B]
SRAB M 1 BIKE, SRR WO B RS T RE .

VER: 1 DEESTERAE, EALESIRERGERE.

34



BUH i 45 ThBg
o et TAERE, FHEHE ERBEE s s DhRE A% — Uk, T UG NI 4% DI RE -
o G LI A ) A 40 5 S L AR IO N A D RE -

SLEH R ST

o (T LUBIBIE S RES R R T HARY L ROAME Ol 5280 R AMT AT
o WRSRITTRBUENS, B/ BIRCEA BRI AL, BT AT S AL B S AR
BERHIER

B E B[R] k. ERESIE IR “Lo” , EBITIAHED.

RS ] THT A
1. HELRTEMENE AT
2. Rfcmgiiahig (R 38, Wmte 8, ERRERE “Lo” WK, HEE
3. ST LARA GG 8 A X FE RN T o
& TERBMT, BRBE/WIHesn [O] Anssgtinesn [B 140, Frg vl s s
FERZEUUT, SnT CARERE 66 F BH /1 (O] Febi PSR, (B T R RN
S AR SEE o

WE: AEPEIIGET, WREREEEFHDRERE UL T RMER . MRIT AR,
IHREVIIRA 2K, DS SR TR, 75 F) A2 B A

Y=Thee

o GEALSAGMIEL ! (AR, IREOPIECE T, EREE T, BEUES P TEARE T H E
B, WEGEWE G ERRERE T Re g s, slE WG R T R, RIREER
(IR ] A RE W A 4T

o EETNRETTLABIBARTE I, BEIREIR, FHE— R (DI, WA ENE), ST
fif.

L BoEE TR
FIEEHEIIRE, BTG TR R IhRE L. RRRFFITE R RCE, hafEibn
B, AN BN ERUR “P7 .

2. IBHEETIRE
LHOHE = DRE, ErDER IR R N EHTEIIRE.  RRPTA IR P B B AR 2
ACHIIRAE, EHETRRE “P” AEPTALED K. EEOR T IF IR, P 2 s A
A, BRTOBA/B . EEER BT
HE: MR EIIREREEE 10 2088, R EhE B .

35



i e hp 2%

ERELITRARE, T DO 4Ry U e s
o SET LA L kBB A ] P 8 s 2 B

o LU ER A B AR 24 /DI,

I—V

5E IRy A bR —

ERFEsRERLED

BTV NS BN 2 S BN

=1 11 ™1
| [

E=n | |

!
=

A E R IRras DA B AT IR
o EIBAEBUAT 0 R TSR B O M O AR
OFF titrrrrrrrrrerrrrrrrrrrrrrennnpnnnnnnnnnn
o MBS (<] o (] SR g
o IS4 E R O EEOT 8, FI(EL @ D 0 T o) e,
o VOERAREILE, C AR, RS UR SRIN R
o WHVISHIEING, ERREUR LED SR “— , HIRE 3G IS B

R o HEREEAE RS O BRERCE L 30 A8

W ABR, ERSERE TR E SIS £, MR IEPIME, REIERRE.

s B

HRERE, R LED BoRpA B < .
o IR RS R MR T R AT, B

o JEAERIMER BAE 5 RE R AT, B

o S L AR B R RN BROR TE R JEOPE S5 B R
TR

L BRARREEE A G man R, SRA g,

2. WA E AR, LED BUR A 2 S8tk H R .
3. G EAASE T SARMIER SR (g B — SN IPE (nd). X HRD

g, MR EEERAE 1 > 881% B ERIP .

36



REAES

AR ASNY [m=]

/N TR R T

PEEIEAT — BN A%, B —LeiRE.  SHRRESREUR LED PHiIFEE “ H 7 DIESE 2
B

AL LA AT At
SR AR, PR DO R B TR | |
EEVL

BRI 7 — Ml e Thae i B,  EOSECH P R AR, s Il BERH
PEREI] DB 7R3

KITEERR 1 12 |3 5 |6 |7 |8 10 11 12
BRRE LAER R 8 8§ |8 |4 |4 2 |2 2 2
AR

T 95 RS T LA B L O RE . LU R, ML 11 B L3 47
D i O

2y TSR, ISR SRR A R EOR AT, R BB A IR R B
HRBAL, BT PSR A ) SR L

R AAER

WXEREE NGy, PR 2 A G g TR, JCHGRAEME ] Booster DUREMG. £ IR E
. WlEE AR, B KGR .

TR

H BRI IEIRE, SR K I RE E N
%Lﬁ%%TuM/'\?‘Eﬂﬂ%Fﬁ Al HL A PRI LB AU e

B BRI R R, DA ARG
Fﬂﬁﬁ?ﬁ%% SOEAE K TT, RRAEBE ZARIERK T -

1‘;2)@'( AR
- BEIREA 85° C. WIS G HILG B M. MARR AR RGE , TR
BRI R ) b LR BE A St vl G 3 R R . St T LUK RIS R Rt P R 2R 5
B R S T

2. WRFORGCIAM T AT 2, T e S N A BB AR, DARE R W) ml 7 ik
P ) P9 308 8 A e A

37



R4 HE

HHE 2 T A R

. EHRCERERR TFEL 20 o

InEEE .

ELEHEWTE R L. E2ABR AR D, SRR AR B0 .

E%ﬁ@ﬁ¢ UHEEh LR HE— Ko WV =2 AT R [ BB 2 HE 1 52 B R/R AR 11 =2 6T 5 =K
BRI AT REME RS KAY 2 B 8 8 A%, & FAHRSE e B AR —— s, &
= A G T

5. A4 HORAE AR A T AR E A, SETE SRR I

%ﬁ
%&L%Wa%@%ﬂﬁiﬁﬂﬁﬁ
%Uﬁﬁmﬁﬁk i SR T T A BORH AN B 4 A M B, SR Z IR
HEAT .
%%ﬁﬂ%ﬁﬁﬁkﬁ%&%%o
A 56 A PRI LR
Q%%Uﬂﬁ%@%%ﬁﬁ% R ITFAR,  THE I ) PR 50 e e e
RSP (o DA OR BT 58 A I
uﬁ %L%Hﬁ

%90!\7’—‘

[\'J»—A

~N O O > W

R SRER

BERTR: AETEMRESRER TN, FUbsERERrES, WHARETER
Al

TER ALK

@ﬁ%ﬁ%ﬁ%%ﬁéﬁﬁ%ﬁ&%o%@%ﬁ%%%ﬁﬁ&%h@

Ao PR AT BT B AR TR AR T G Rl ) AR SR T2 M, 80T e 7R B0 P 38 (0 P e R TR
Kl REZBoETHA &

A 70 5 P FLAMTE TR TR A R/ B AR A A, R A e T e ) (M L P B RS B AR I

R YR LB RIS R R

LR BB IERE D, DG SRR M UK A PR

R IR WO, BER. R sUS LRI T A OSSO R T IR B (R
BRIEHIEID o AN PIE YRR A B

38



RN

BEBEE PR’ HE
W LM HwTs | 1 LR, o HHLR BRI, [ rhn
I B | 2. AR E SR G | ] SR e, R ZHEE
BA. T & ) A PSS TR | WTARERARIE ! SR
POBRE RS ERE | 3. MBI SRATIDBRIEE | o BRRCEIA . LB RS T B
A (RS B T2 Rl P S VR T e BT -
4. EH BB — 5 T O B T DA R 1
WHRETES.
o DI B AR L T
W, L RIEIRma R 5N
B
R R AR b | s BTG E TR | o RVIRMLERE AN S R i e
fsh ek | R RS e R, | SEPOEER. A RLESE R 1 B
W SRR | B R ERm . | LR EREENE, REe
e L ERE L. | KA.
o maR MR LR ORe o it b 1 T8 AREER,
2. &) Bk HAh T AR RS0 WE| ]y, S 18D
A RHTERIER LR BIRE | Goif . I SR I,
V- ST A AE RO P 28 A7 2 T
3. FPRATEUS B AU TR R A | (Ol E.
R
A, fRIEEIA TSR
VR R EE 2 B 45T,
S R M B L | L. e AR VR - o MR R A K, R ] Ag
ISMGESRIE . B | 2. YIS FaE I B, FAR R
Ak 5 i 3. PSR s Ak g | B AT REARTROE A . G SRS

Sl ) [
4. JHJE s AR Tt L 3 e A 4
o

5. % SR HENE ) FEURAT B

gﬁﬁilﬁiﬂi O S R A

R
IR BB R R BUPE, FZEER IRB A B SO FU R AT LU TR

1.
o MaEEPTETF 2

o A

AR

2y S
15

T AR T MR R

o JERFA X E AT O
o JETIER|RR ALK I EE N A YRR
o il ) T AR 75 VRS A A Y PR w2 L ) o5
2. RS TR A% IRV «
o REAE “HEM” T, ERSEURA “Lo”

39




il g ) AR 0 /R A 2 7 Bl ) PR

. BIFREUR “H” .

EERLEFE R MEAGRMERIIEE. T8 EMKg, BERIRmA AR T CUEE AL
BRI PAA%, P R A A — B

BRIERN, BR% T HIhEASTERA.

- A RS FLAE S P R R L B R BRI A

BRIERN, ARRERE TR ZL B, AR, B emsa AR,
- PR

o MR TMM TG, IS GHRE R .

o WA TR T AN I 0 B RHE D A B TR i o

S e 01 e e e

HRRURN U E

IS BN, RO T RAERGE, ER M (R

A TR R

P HRAEE AR

B/ BRI HERE 1 IE 2 8 4 B
TRV K, KA

B3 U 2 5 B s% EE MK, SRR R
.

% 1B J 5 33 58 ST R .2 ST BB

L I EWERWRECN, TR |1 WK IAETE, 2
ALAMER . HAE, AR A BRED -

R 6L NVRE, G | VU A R R
EARBGRAIRNE | S
SRR Y, i3
f B 2450 LI 02 A/ T B
. LY
2. 7 FAE 138 3.
3. FLA I A AL 2. ARG SR 8 5 T
il RN AEBERELEVE B
it 4.

B T HAt SRR, S B P A1 S5 R A IR A SR

40



REGISTER YOUR PRODUCT ONLINE

For Hong Kong Market For Singapore Market

Scan QR Code or visit Scan QR Code or visit

www.whirlpool.com.hk www.whirlpool.com.sg/warranty-registration

to register your product warranty online. to register your product warranty online.

This QR Code is only applicable to Singapore.
You can download the user manual by

This QR Code is only applicable to Hong Kong.

You can download the user manual by

®  Visiting our website www.whirlpool.com.hk

@ Contracting our Customer Service Center at (852) 2406 9138

® Visiting our website www.whirlpool.com.sg
@ Contacting our Customer Service Hotline at (65) 6250 6888 or email
helpdesk.sg@whirlpool.com
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