BHBUWLEM D|-280()

Combi Induction and Ceramic Stove

iRHEAE
Instruction Manual

e dontouchwith yourhand

\NFRAREp

@rimada’ "% T

rimada swiz"




RREEREER EfDBHEIRE! FESERMR, RIMBEENK
SMEMEREREIERENETRAERESE, REEMBRZITAENKEBR
BRA— RIS RIEF,

(ERRNRIBENEAREE, FREERMINERRFEPL, SEERAERERE
FiiE.

MR T REZSEMEMEEAN . www.primada.com.hk

FENERIEVAE, FREAEEREMERN, MBE, BARSBTE.

BEHERIRE |




COrimada s’

Bz

1. R2FRFEE

2. EmAHRE
2.1 SEBEMYH
22 HH2Y
23 tHHEE

. BRRIEE

52 JBFMRA
6. REREHERR




COrimada s

1. RE2FEFIR

(B EREE MRl FERTEIL AR E.

FERELFILRIPE.

(ERERERR, FRS—ENEGEL, BEUTER:

1 E5RRELIER, FAVVFEEESE.

2. HEEIRBEARBEPEFRHAAERTER.
SUMRBRREREEMAR, BB BREFMERE—ERZE.
AEEAREZAE, FERESFEEEEERERE LIRPEER.

5.AREE, BRERCERNXRZERINENEZIURLLTAEATERNA (B8R
)  H#RAEEANBRERIEFNERT, BFEERFTER.

6.CEAI DGR BENEAREIRRE,
TMRREEERA, CERNEE, MBAMMAEERERR.

SAKRERBRASREEEHIEE. NMESHFEARELREIWERIR, IPERAFE
%*EEEEﬁT.ﬁﬁﬁ@ﬂ@ﬁ%ﬁ%ﬁﬁﬁlﬁ)ﬁﬁ,W%ﬁﬁﬁﬁﬁﬁ,mwﬁ

9. HEEFERARKAMFRBERERHSER.
1&%%%%%,m%%ﬁﬁ%A%¢ﬁEﬁH@ﬁ%¢.#ﬁ&%ﬁﬁﬁﬂ,ﬂ%%ﬁ&%

M PERESEREXEEHEENERNOMEREERFER.

1258 2ZH, FBeRERLNTEREE.

13PEEIMEBFER, LREREBRERRIEHR.

14D ERAREBFEBNEMS. SRITEHAFBRERIEETEEERE:RE.

1&g%§%§ﬁﬁ3ﬂ%¥,Eﬁ%ﬁ*@ﬁﬁﬁﬁﬂ%ﬁo%%ﬁ%ﬁ%ﬁﬁ%ﬁﬁﬁ.

16 MRBHERFHRFEE L, BIMNBGRISEMRIER. FEEEERO. BRIEBEEREN
MR RZER.

17 ERNTERBELER, BF2BHFER.

18 B DEFRLWEEMN=E, SBYR, BRYERITHABEDE.

19 EFRANEMZA, EIRRESIS.

20 BFEBRGKIER SRR BHSIRHES.

21 B MEEMER, BREREEHE.

2 ERREECEARFIREIN IR, NER, ©F, EBRURSETEEKNR.

23 KEMN, BIHUR T EIRMmEE.

24 BB G, BRIMFIEHRETEBARITRHEE X,
2&§§ME%TEH$Eﬁﬁ.%ﬁ%ﬁ%&&ﬁ@ﬁwﬁ¢ﬁﬁ.%E@ﬁﬁﬂﬁ%ﬁw

26 AT ERARTEIANRNY.

27 MNRERFBER RS, FUENTERRE, TRERSERNHSESEI (*) HENR
. (*) SERBNERS: SESNEOSNEZREBEPURENETEEETIEREENA
B, M@n—iIRiR. MERE, ZEi§REERE.




Crimada s

2. FEEmAERY

2.1 GBI
REMEER

P1C2820 EmIREE

2.2 B2

EmEE BB EEE
Blg PIC2820
ElF LN
EMERE | &==500°C
EMIEREEEE | 50/100/150/200/250/300/350/400/450/500°C
BHERE | &5240°C
EBRIEREEEE | 60/80/100/120/140/160/180/200/220/240°C
BiF 220-240V~50/60Hz
= 2800W

EP9IE/EHEE | 200/500/800/1000/1200/1500/1800/
IR 2000/2400/2800W

EmRY 730x430x90mm (&1 & MIEE25mm)
FF LR 680x395mm

* EERISENE, FRREEREMOEN, WEES, BARBTEH.




Crimada =z’

2. FEEmAHRY

2.3 {AE-=TE

I ERR

1

High Temp. Warning Timer (W) Power

@ lock @ Temp

g My — e <= 4 ¢S

Lock  Function Max ON/OFF

7 8 9 10 11 12 13

. BEEFRE(RREME) 6. BERERE 11. @nThEREH

. RHEE 7. T2 12. —BEERSINE
. ERFETRE 8. IhfLiEE 13. Bi/E3

. LEDEETE 9. WA ThEEH

. INEEREERIE 10. B{&Ih =R




Crimada =i’

3. BeRRIEE
3.1 EBRNE

Alnduction coil
Blnverter
Clnduced currents

EHEREZEEARENMRRERNAZESS. BRESBMNSEREETS. SRiBkRk
ErxH (RHEE) i, SFERER (XER) AREGENE. LBEEELRBHIEN, X
RERTBEE. SEMEEERIAETEAREEL, YERKRRREEREERALSEM
#, REORGERAIEZEMNRY. THEREBKERHREMEMS. Hi, BE
INFAFEMBRREENHIE, EESUEMREMEEER.

3.2 EBIgE

- BIER S| BEESERA---HRBHRRE EANERATHIEHF NEESIE500°C-
600°C HISiR, AEBBRIEHRMH, FRERGE—E TREZEEMRHERL BH
HRREEMREIER EMETRARYNERN, EEZAELMIINIREFE BEFEENE,
AEEGIEEES, LU EIRERARIH RN, BENMAREH RN, RRNEERE.

- AEBMREHZFAREMNMEASZIRE, &, f5. 0. BE. DRRWREEHEEEER B
HEEFERARAMBR, ERNDELEEA.
- TiRTCRkE: FIRRERE NMREESERERERS BREAKES, RBEASREZZA
FHEEARMARE SRRETERKE BRESREE SRERER.
;



Crimada =z’

4. EmTE

4.1 BEFTEHIR

- BFEIET, BENEERNAIRA LOHSEILAIERZEREN150°CRIRRE, LIRS,
- RIBURBREMAMBRER.

* RBRIGEL L RRESRIMRIN =R 7 5 CANRRE.

 ERE TSN R30E40mmEM600mmiEHN TIERA.

c BIRFEREN, ARFEERERMIEE N HIEE.

ATEFENEREREREIFEEEEE P, YERF—ERITMEL 1FRNFL, EEBLL
TE=:

SENEAGERZIRIEIRGIE, Wk, KiE, SR
1%, BRiRETURESERIRETFRE.

cMREHERREEE LS, BEERELSWNERE. mE
BEREREZEILSFER.

- ERGREEMRIEFRISRDIR60mmAYIEEE,
 REWRIEREEHIEEL50mm,

(Unit:mm)

* YEXEEERLES P AT B E Sk i E 2 RO BB R S
2AE650mm (RE4.2)

« YEXL P RO EE U ER sk B R AV B B s /A I 3. —_

0

(Unitimm)

CEEFE: EABRMARERENHESERA RS T
BEA. BHENRESAEHTRISHERETERE [

PRERER. MEE4.3RIER,

[
CMREBTRERE LS, ARERTHIRBEIRNRE ‘ Q O |
DERFSSmmAYIEEE, SRBIEEREFFRPAIREE -
IRIE. MRBEM, FREEENER.

6 ZH-HK



Crimada s’

B A(MM) | B(MM) | W(MM)| D(MM)

PIC2820 | 680 395 730 430

PAZR(mm)iifBIEEE A .
- 1B BRE ISRV IE B R MR EE5 0= K (mm),
- IEIREEMEERRIVRB60ZK(mm),

c EETHEENHREASERDRETSER(mm),

EETAEENBHEUESERIFRE60=K(mm),

- {ERSIERRE3 0= R (mm) LAMEBER =M.

ZH-HK ‘ ’



Crimada s

5. EmfEm
5.1 ¥ EsREA R (EA &

1. B8
FEMEHEEEEEE, IZISENHEE, ENGHIAKE, LIS, BERREHIE "OFF",
2. FEE:
RULEREN TIEIRRE: EMBEETR "ON", IS AR M= IRV E (bIh sk,
3. INREIEE:
BILEEEEERE "X, “BRE" R "ERE" =@EhsE-
3.1
B "I BREER, BERELRER1200 (EHA) (FAREINRNIEERZE. @
J:ﬁrE-J'F!;z:k‘I‘JE:EFJE.EiJJETJE’ﬁI}J*Hg*'J\ZFa‘hE TEE, DEBERRENE, B
AigE2IEmInzE,
3.2iRE
?Eggéﬁlﬁlﬂ?;) “Thee” SDRTREESR, H{EB400°C, M kR TiRiiEE
g&g (BEE) "Ihee” |INBRREIER, H(EB200°C, iz Ekm TiRilEER
=

3.3 ElF
% "ERR" i - BRELHR0:00, B XA TIRERERM, BEERE "+ &
gsk -~ &8, SAURE “+" SoEREMIEMEKRVIRERE. B2, MR
iEgakEHiET, RS RERHERE.
4. B2

17 "E2lT BENEEREN, FIEREEEE "HE" BHERTIE R "HE"
BRI fEEE,

5. RKINE
“MAX" IpgE, SEPh—EBEER "“MAX" JEEm52800WE, B—EEEEEEE
It AEWEEERSIE, SANES2800W,
S "BIRERE BrRERERFENEIRERRA BLER!

,I.* = mEEEAR S e, EREZ TIFh=ER/NS1000W, iNEME =8
1800WEs, BREE BEFIETIE.

5.2 FEARA
ﬁl"imf.iﬁﬁiﬁ"ﬁﬁﬁ e,

BHIERTARYRE
ﬂﬂiﬁi%ﬁiﬁ‘-i. TEHRSREISR, AHHR, HERBUBERE12ERE26[EK.

-
2 Y
BEIBISEN 2 HENEERE SHTRS fo1] RAERESR AiFEE iR R

-2 BEMEATTARIERE
TN, RN, WA, 88, ERBEEECRI2EX.

e m B OEr es s

fRiRE BERDH12ERK HHIEoER FgE=Em il IR IR ER
8
‘ ZH-HK




Crimadazms

6. FRERHERR

ERERAET, S8 LUTERTHRSN, BEER.
SR

WA MEER MRRA R
EO REBEMEARE | EgEENAERENEESEHEE,
[
E1 ERBREVRI0V | FREEREE KRB TERER SH029
BARERESE, NREHESHERERR
E2 EFREEAR280V | &0,

IEEERREE

EIRFR D EREARKERE R A AR

B3 | swmm BRI TR A BRFS RO,
IEEERRARE B}

Ea | BEOEEERN | e e,

o | EEMSBERS | BRSSO SRSIREARBL AN, MR
B R AR O,
M/ 335 Egh OO RSe B

E6 gggﬁgﬁm% SR IRTE D,

EEsE

WIS | EEE

Bl |[EAEESRI00V, | SR EEEE ARk T EREE 25025

A EIEE, NRANERHES LR

E2 |GEREEAR280V, BT

E3 Egﬁg#ﬁg% SR E LIRS

| BEERSESS | BRSLONRSEEEIBLAN. MR
B oiEe, e Ty i
EOLEEEROEEE |

g5 |POMBERERRE | e wmpmenn s

BEER RS,

ZH-HK ‘ 9




Crimada =z

Congratulations on the purchase of your Primada Combi Induction and
Ceramic Stove! We hope it brings you many years of satisfaction. We trust the
purchase of your new stove will help you for fast/convenient cooking. Let you
enjoy cooking and delicious foods.

Should you encounter situations that have not been properly addressed in this
Instruction Manual, please contact our Customer Service Center where a
technician can address your specific problem or question.

For more information, please visit the official website: www.primada.com.hk

The Company reserves the right to make technological and/or design changes
to this product for continuous improvement.

Thank you for choosing!
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1. Impotant Safety Instructions

READ ALL INSTRUCTIONS BEFORE USING THIS APPLIANCE.
PLEASE KEEP THE INSTRUCTION MANUAL

When using our product, basic precautions should always be followed,
including the following:

1. The Appliance must be used in accordance with the directions in this Instruction Manual.
Primada cannot be held liable or responsible for any damages or injuries caused by improper use.

2. Only use the appliance in the way indicated in this instruction manual.

3. Should you hand over the appliance to another user, make sure to hand over the
instruction manual together with the appliance.

4. Check that your mains voltage corresponds to that stated on the rating plate of the
appliance before using the appliance.

5. People (including children) who are not able to use the appliance in a safe way, due to
their physical, sensorial or mental capacity or their lack of experience or knowledge,
must never use the appliance without supervision or instructions of a responsible
person.

6. Never leave your appliance unsupervised when in use.

7. Close supervision is necessary if children are near the appliance in order to avoid that
they use it as a toy.

8. From time to time check the appliance and its cord for damages. Never use the
appliance if cord or appliance shows any signs of damage. In that case, all repairs
should be made by a competent qualified electrician (*) . Never use the appliance if it
shows visible damage.

9. Only use the appliance for domestic purposes and in the way indicated in these instructions.

10. To avoid electric shocks, neverimmerse the appliance in water or any other liquid for

any reason whatsoever. Never place it into the dishwasher.

11. Never use the appliance near hot surfaces or near objects that are sensitive to magnetism.

12. Before cleaning, always unplug the appliance from the power supply.

13. Never use the appliance outside and always place it in a dry environment.

14. Never use accessories that are not recommended by the producer. They could

constitute a danger to the user and risk to damage the appliance.

15. Never move the appliance by pulling the cord. Make sure the cord cannot get caught

in any way. Do not wind the cord around the appliance and do not bend it.

16. Stand the appliance on a table or flat surface with ample distance to the outer edges.

Do not block the ventilation opening. Make sure that the appliance has sufficient free space.

17. Do not move the appliance when pots or pans are standing on it.

18. Do not put any empty pans, metal objects, inflammable objects or objects with low

heatresistance on the plate.

19. Make sure the appliance has cooled down before cleaning and storing it.

20. Make sure the cord never comes into contact with the hot parts of the appliance.

21. Do not touch the hotplate, as it may be hot after along use.

22. Make sure the appliance never comes into contact with inflammable materials, such

as curtains, cloth, etc. whenitis in use, as a fire might occur.

23. Always unplug the appliance when itis notin use.

24. Be extremely careful, as oil or fat preparations might catch fire when overheated.

25. When using the appliance under an extractor hood, make sure to observe the minimal

distance advised by the producer. Itis even wiser to double this distance.

26. Only use the appliance for food that is supposed to be cooked.

27. Immediately unplug the appliance if a crack or defect appears and make sure it

is controlled by a qualified competent electrician (*) .

(*) Competent qualified service: after-sales department of the producer or importer or
any person who is qualified, approved and competent to perform this kind of repairs in
order to avoid all danger. In case of need you should return the appliance.

Bl =
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2. Package Contents and Technical Specifications

2.1 Package Contents

Standard Accessories

nRREENE pIC2820

P1C2820 Instruction Manual Warranty

2.2 Technical Specifications

Product Combi Induction and Ceramic Stove
Model P1C2820

Ceramic Stove’s temperature | 500°C Max
Timer 3 Hours

Ceramic Stove’s
temperature range

50/100/150/200/250/300/350/400/
450/500°C

Induction Stove’s temperature

240°C Max

Induction Stove’s
temperature range

60/80/100/120/140/160/180/200/
220/240°C

Voltage 220-240V~50/60Hz
Total Power 2800W
Power range 200/500/800/1000/1200/1500/1800/
(Ceramic/Induction Stove) 2000/2400/2800W

Product Size

730x430x90mm (with feet 25mm)

Built-in Size

680x395mm

* Package Contents and Technical and design specifications may be changed
in the course of continuous product improvement.
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2. Package Contents and Technical Specifications

2.3 Product Diagram

Induction Stove - . Ceramic Stove
_\NDUCTIOp, \NFRARED
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Control Panel

High Temp. Warning Timer ) Power

@ lock @ Temp
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Lock  Function

7 8 9 10 11 12 13
1. High temp. warning 6. Temp Light 1. Up Switch
2 fgé’igf?gﬁ‘tmmm) 7. Lock Switch 12. Boost Switch
3. Timer Light 8. Function Switch 13.  On/Off Switch
4. LED Display 9. Down Switch
5. Power Light 10. Slide Function
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3. Schematic Diagram

3.1 Induction Stove

A lnduction cail
Blnverter
Clinduced currents

Induction cooking uses induction heating to directly heat a cooking vessel. An induction coil
is located under each cooking zone. When an induction element (cooking zone) is switched
on, the electronic circuit unit (inverter) powers up the induction coil. An alternating electric
current flows through the coil, which produces an oscillating magnetic field. This magnetic
field continuously changes in terms of frequency and intensity, and creates induced
currents in the base of the cookware and heats it up. The heat is directly transferred to the
food being cooked. The cooking zone is heated up indirectly by the heat given off by the
cookware.

Thus, induction heat makes the cookware a direct source of heat, featuring high level of
efficiency with extremely low energy loss.

3.2 Ceramic Stove

« Ceramic Stove based on the principle of far infrared for heating that is imported from
German talents. The heating parts inside the stove can reach more than 500°CJ- 600°C)J
in several seconds, and the glistening and heat-concentrating materials can put
the heat energy togetherin order to reflex to the crystallite plate and heat up the
cookware bottom and the food inside,

« Heat-resistant materials suitable for all kinds of material cookware, include iron,
aluminum, copper, earthen pot and heat resistant glass cookware. Its better to
choice flat-bottomed and no reflective light cooking utensils.

» Press button ON/OFF after cooking is completed, the surface is hot if the high
temperature indicator is light up and cooling fan is rotation. Do not touch the
panel with hand to avoid burns, after the high temperature indicator light turns off,

then disconnect the power plug and clean the surface.
13
|
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4. Product Installation

4.1 Before Installation

¢ We would point out that the adhesive which bonds the plastic laminate to the furniture must
withstand temperatures not less than 150°C to avoid delamination.

» The appliance must be housed in heat resistant units.

* The walls of the units must be capable of resisting temperatures of 75°C above room
temperature.

 The cooktop can be built into a working surface 30 to 40 mm thick and 600 mm deep.
« Please switch off the power after you finished the cooking.

In order to install the Combi Induction and Ceramic Stove into the kitchen fixture, a hole with
the dimensions shown in fig.4.1 has to be made, keeping in consideration of the following:

» The cooktop shall not be installed directly above a
dishwasher, fridge, freezer, washing machine or clothes
dryer, as the humidity may damage the cooktop
electronics.

« If the cooktop is installed above an oven, the oven shall
be provided with cooling fan. The two electrical supply
with independent connections.

« The induction hob must be kept no less than 60mm
away fromanysidewall.

(Unitimm)

e The rear wall must be at least 50mm from the g, 44
induction hob. _

» There must be a distance of at least 650mm between
the hob and any wall cupboard or extractor hood
positioned immediately above (see fig.4.2)

» The coatings of the walls of the unit or appliances near | *°
the cooktop must be heat resistant.

=60

(Unit:mm)

* IMPORTANT ATTENTION: This cooktop requires adequate
supply of fresh, cool air to fully function. The base of the
cooktop must have direct unrestricted ventilation to the
room where the cooktop is installed. Follow the
requirements of figure 4.3.

¢ |If the hob is installed above an oven, maintain a minimum
distance of 556mm from the underside of the hob to the top
of the oven, or follow the distance as instructed in the
oven’'s manufacturer’s manual. Follow the higher distance if in
doubt.

“ N
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4. Product Installation

4.2 Installation Details

Model

A(MM)

B(MM)

W(MM)

D(MM)

H(MM)

P1C2820

680

395

730

430

90

Measurements in mm.

¢ Min.50mm from hob cut-out to back wall.

e Min.60mm from hob cut-out to side wall.

¢ Min.75mm from the bench top with a fitted

drawer underneath.

e Min.60mm from the benchtop with a fitted oven

underneath.

¢« Min.30mm from back cabinet for ventilation gap.

e [
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5. Operating

5.1 Operation and Use

1. Power supply:
After electrified the Combi Induction and Ceramic Stove, electric buzzer prompt, then
the Combi Induction and Ceramic Stove been into the standby mode, “OFF” appears on
the display.

2.0n/OFF:
Press the “ON” key into stand by mode, the digital display “ON”, then the machine can
select the other function.

3. Function:
Touch “Function” to select “POWER”, “TEMPERATURE” and “TIMER” function.

3.1 Power
Start the product with a press on the “Function” key, 1200(left&right) appears on the
display as standard default for the power. Press up or down or slid right or left to
choose between the power settings . Slid leftis reduce power, slid right is increase power.

3.2 Temperature
Presstheright zone(Ceramic Stove) “Function”key again to switch to the
temperatureindication, whichis standingonvalue 400°C. Press up ordown to
choose between the temperature settings.

Pressthe Left zone (Induction Stove) “Function” key again to switch to the
temperatureindication, which is standingonvalue 200°C. Press up ordown to
choosebetweenthetemperature settings.

3.3 Timer
Press the “Timer” key — 0:00 appears on the display. Press up or down to set the
time;By continuously pressing the ‘+’ button or ‘- button you can increase or reduce
the operating time in 5-minute intervals. However, if you do not press up or down, no
time limitis set.

4. Safty Lock
Press the “Lock” key into the lock mode,all function keys can’t work beside the “Lock”
key, long touch “Lock” to unlock.

5. Max Function
“Max” Function, when one burnerunder “Max” function orin 2800W the other
buner will stop. Because of two burners working at the same time, max power
share is 280
Notes: Please don’t touch the panel when the light of the “High temperature notice”
is on as it still heats.

Notes : When both stove are working, Induction stove minimum rating power
should be 1000W. If ceramic stove rating power over 1800W, induction
stove will stop working.

16
‘
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5. Operating

5.2 Applicable Utensils
1. Ceramic Stove is suitable for all common pots.

2.1 Usable Pans for Induction Stove

Steel or cast iron, enameled iron, stainless steel, flat-bottom pans/pots with diameter from 12 to
26¢cm.

-
;| - e e R
S
Enameled Iren Iron or Enameled  Castiron Pan Iran Pot Deep-Fry Pan Stoinless Steel Pot Iron Plate
Pot Iron Pot

2.2 Non-Usable Pans for Induction Stove

Heat-resistant glass, ceramic container, copper, aluminum pans/pots, Rounded-bottom pans/pots
with bottom measuring less than 12cm.

Rounded Bottom Aluminum Bottom Measuring Pot with Stands Ceramic Pot Heat-Resistant
Pot Copper Pot Less than 12cm Glass Pot

e [
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6. Troubleshooting

Please use this chart to troubleshoot common problems using Combi Induction

and Ceramic Stove.
Error code for Induction Stove only

Error code

Possible Causes

Solutions

EO

No pot/pan on the plate;
Non-usable Pans on the plate;

Put suitable cooking utensils on the plate.

Abnormal supply voltage:

E voltage too low. Please check power supply, power on
o Abnormal supply voltage: after power supply back to nomal.
voltage too high.
Plate surface temperature too | Please wait for some minutes until the unit
E3 high; Empty pot/pan heating | €o0ls down; Please check pot/pan.
leads to too high temperature. | Please contact the supplierorgotoa
service center.
E4 Temperature sensor failure. Please contact the supplier orgotoa
service center.
Please wait for some minutes until the unit
E5 IGBT sensor temperature too | ¢ools down; Please check pot/pan.
high or short circuit. Please contact the supplier orgoto a
service center.
E6 IGBT sensor failure Please contact the supplierorgoto a

service center.

Error code for Ceramic Stove only

exhause vent blocked.

Error code Solutions
E1 Abnormal supply voltage,
voltage too low. Please check power supply, power on
after power supply back to nomal.
Abnormal supply voltage,
E2 voltage too high.
E3 Plate surface temperature | please contact the supplier orgo to a
sensor failure. service center.
Please wait for some minutes until the unit
E4 Plate surface temperature | cools down; Please check pot/pan.
too high or short circuit. Please contact the supplier orgoto a
service center.
E5 Fan failure, air intake/ Please contact the supplierorgotoa

service center.
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