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IMPORTANT SAFETY INSTRUCTIONS
READ ALL INSTRUCTIONS BEFORE USE

—
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Safety Messages

Your safety and the safety of others are very important.

We have provided many important safety messages in this manual and on your appliance. Always read and
follow all safety messages.

Download this owner's manual at http://www.lg.com

This is the safety alert symbol.

This symbol alerts you to potential hazards that can kill or injure you and others. All safety messages
will follow the safety alert symbol and either the word WARNING or CAUTION.

These words mean:

A WARNING

You may be killed or seriously injured if you do not follow instructions.

A CAUTION

You may be injured or cause damage to the product if you do not follow instructions.

All safety messages will tell you what the potential hazard is, tell you how to reduce the chance of injury,
and tell you what may happen if the instructions are not followed.

WARNING STATEMENTS

A\ WARNING

+ To reduce the risk of explosion, fire, death, electric shock, scalding or injury to persons when using this
product, follow basic precautions, including the following:

Installation

« Be sure your appliance is properly installed and grounded by a qualified technician in accordance with
the National Electrical Code ANSI/NFPA No. 70, latest edition in the United States, and all local code
requirements. Install only per installation instructions.

+ The safety aspects of this appliance comply with accepted technical standards.

+ Never modify or alter the construction of an appliance such as removal of panels, wire covers or any
other permanent part of the product.

+ Remove all tape and packaging wrap before using the appliance. Destroy the carton and plastic bags
after unpacking the appliance. Never allow children to play with packaging material.

+ The installation and connection of the new appliance must only be carried out by qualified personnel.

Operation

+ Know how to disconnect the electrical power to the appliance at the circuit breaker or fuse box in case of
an emergency. Mark the breaker or fuse for ease of identification and swift action if necessary.

* Never use your appliance for warming or heating a room.

+ Persons with a pacemaker or similar medical device should exercise caution using or standing near an
induction unit while it is in operation, as the electromagnetic field may affect the working of the
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IMPORTANT SAFETY INSTRUCTIONS
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pacemaker or similar medical device. It would be advisable to consult your doctor or the pacemaker or
medical device manufacturer about your particular situation.

DO NOT touch cooking zones or areas near these surfaces. Cooking zones may be hot from residual heat
even though they are dark in color. Areas near the cooking zones may become hot enough to cause
burns. During and after use, do not touch, or let clothing or other flammable materials touch these areas
until they have had sufficient time to cool.

Never wear loose fitting or hanging garments while using this appliance.
Always turn off all controls when cooking is completed.

Do not use water or flour on grease fires. Smother the fire with a pan lid, or use baking soda or a dry
chemical or foam-type extinguisher.

Use only dry pot holders. Moist or damp pot holders on hot surfaces may result in burns from steam. Do
not let pot holders touch hot surface units. Do not use a towel or other bulky cloth instead of a pot
holder.

Do not heat unopened food containers. A buildup of pressure may cause the container to burst and
result in injury.

Flammable materials should not be stored near or on the cooking surface. This includes paper, plastic
and cloth items, such as cookbooks, plasticware and towels, as well as flammable liquids. Do not store
explosives, such as aerosol cans, on or near the appliance. Flammable materials may explode and result
in fire or property damage.

Do not store or use gasoline or other flammable vapors and liquids in the vicinity of this or any other
appliance.

Never place combustible items on the cooktop.

Never keep any combustible items or aerosol cans in a drawer located under the cooktop.

When heating fat or grease, watch it closely. Fat or grease may catch fire if allowed to become too hot.
Overheated fats and oils catch fire quickly. You should supervise cooking when preparing foods in fat or
oil.

Use a deep fat thermometer, if possible, to prevent overheating fat beyond the smoking point.

If the surface is cracked, switch off the appliance to avoid the possibility of electric shock. Do not reuse
your cooktop until the glass surface has been replaced.

When using the cooktop, never use aluminum foil, products wrapped in aluminum foil, or deep-frozen
food in aluminum cookware.

This appliance is not intended for use by young children or infirm persons unless they have been
adequately supervised by a responsible person to ensure that they can use the appliance safely.

Young children should be supervised to ensure that they do not play with the appliance.
Accessible parts may become hot during use. Young children should be kept away.

Items of interest to children should not be stored in cabinets above a cooktop or on the backsplash of a
cooktop - children climbing on the cooktop to reach items could be seriously injured.

Children should not be left alone or unattended in the area where an appliance is in use. They should
never be allowed to sit or stand on any part of the appliance.

Take care when plugging in electric appliances near the cooktop. Cords must not come into contact with
the hot surface. Doing so could cause damage to the cooktop and cable insulation.

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

Avoid placing metal objects such as knives, forks, spoons and lids on the cooking surface areas. Metal
objects can become hot and cause burns.

Do not place any object on or near the display area in order to prevent accidental activation of the
cooktop controls.

Cookware handles should be turned inward and not extend over adjacent surface units. To reduce the
risk of burns, ignition of flammable materials, and spillage due to unintentional contact with the
cookware, the handles of cookware should be positioned so that they are turned inward, and do not
extend over adjacent surface units.
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IMPORTANT SAFETY INSTRUCTIONS 5

* Never leave prepared food on the cooking zones. Boilovers cause smoking and greasy spillovers that
may ignite, or a pan that has boiled dry may melt or become damaged.

* Do not use aluminum foil to line any part of the cooktop. Only use aluminum foil as recommended after
the cooking process, if used as a cover to be placed over the food. Any other use of aluminum foil may
result in the risk of electric shock, fire or short circuit.

« Do not clean or operate a broken cooktop. If the cooktop breaks, cleaning solutions and spillovers may
penetrate the broken cooktop and create a risk of electric shock. Contact a qualified technician
immediately.

+ Never leave surface units unattended at high heat settings. Boilover causes smoking and greasy
spillovers that may ignite.

« Always turn off all controls when cooking is completed.

+ Keep pets away from the product to avoid risk of fire or burns. Do not allow pets to climb on the product
even when it is not in operation.

Liquids such as water, coffee or tea are able to be overheated beyond the boiling point without
appearing to be boiling, due to surface tension of the liquid. Visible bubbling or boiling is not always
present when the container is removed from the cooktop. This could result in very hot liquids suddenly
boiling over when the container is disturbed or a spoon or other utensil is inserted into the liquid. To
reduce the risk of injury to persons:

- Do not overheat the liquid.
- Stir the liquid both before and halfway through heating it.
- Do not use straight-sided containers with narrow necks.

- After heating, allow the container to stand on the cooktop for a short time before moving the
container.

- Use extreme care when inserting a spoon or other utensil into the container after heating.
+ Do not use the cooktop as a work surface or storage space.
« Do not operate the cooking zones with empty pots or pans.
+ Do not turn on the cooking zones with no pots or pans on the element.

* The cooking process has to be supervised. A short term cooking process has to be supervised
continuously.

* The appliance must not be installed behind a decorative door in order to avoid overheating.

Maintenance

« Do not repair or replace any part of the appliance. All servicing should be done only by a qualified
technician to avoid the risk of personal injury and damage to the appliance.

 Take care to avoid steam burns if using a wet sponge or cloth to wipe spills on a hot cooking area.

+ Wait for the cooktop to cool before using cooktop cleaners. Some cleaners can produce NOXIOUS
FUMES if applied to a hot surface.

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

+ If your appliance malfunctions or fractures, switch off all cooking zones, and contact an LG Customer
Information Center for service.

+ Always keep the control panel clean and dry. Do not let liquids or grease remain on the cooktop display
area. Spilled or burnt-on foods can activate or deactivate the appliance. Clean the display area
thoroughly to resume normal operation of the appliance.

+ Clean the appliance regularly to keep all parts free of grease that could catch fire. Exhaust fan ventilation
hoods and grease filters should be kept clean. Do not allow grease to accumulate on the hood or filters.
Greasy deposits in the fan could catch fire. Refer to the hood manufacturer's instructions for cleaning.

%
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6 IMPORTANT SAFETY INSTRUCTIONS

CAUTION STATEMENTS

A CAUTION

+ To reduce the risk of minor or moderate injury to persons, malfunction, or damage to the product or
property when using this product, follow basic precautions, including the following:

Operation

* This appliance may only be used for normal cooking and frying in the home. It is not designed for
commercial or industrial purposes.

+ Use proper pan sizes. This appliance is equipped with one or more surface units of different sizes.

+ Select cookware having flat bottoms large enough to cover the cooking zones. The pan detection
sensors will not allow the affected cooking zones to operate without a pan present.

+ Only certain types of glass, glass/ceramic, ceramic, earthenware, or other glazed cookware are suitable
for rangetop service without breaking due to the sudden change in temperature. Check the
manufacturer's recommendations for cooktop use.

* Do not place hot cookware on cold cooktop glass. This could cause the glass to break.
« Do not slide pans across the cooktop surface. They may scratch the cooktop surface.

* Do not let pans boil dry. This may cause permanent damage in the form of breakage, fusion, or marking
that can affect the ceramic-glass cooktop. (This type of damage is not covered by your warranty.)

+ Cook meat and poultry thoroughly, meat to at least an INTERNAL temperature of 160 °F and poultry to at
least an INTERNAL temperature of 180 °F. Cooking to these temperatures usually protects against food-
borne illnesses.

* Prior to using the cooktop for the first time, apply the recommended cooktop cleaning cream to the
ceramic surface. Buff with a non-abrasive cloth or pad. This will make cleaning easier when the cooktop
gets soiled from cooking. The special cooktop cleaning cream leaves a protective finish on the glass to
help prevent scratches and abrasions.

* Please be careful of the cooktop edges when moving pots and pans.

+ Ceramic glass is very tough, and impervious to sharp temperature changes, but is not unbreakable. It
can be damaged if hard or sharp objects fall on it.

+ Be very cautious if using pots made of cast iron, or other pots with rough edges or burrs. Moving these
can cause scratches on the glass.

+ Do not slide metal or glass across the cooktop surface.
+ Do not use cookware with any dirt buildup on the bottom.

+ Do not use cookware with rough or uneven bottoms. This cookware can mark and scratch the cooktop
surface.

+ Do not use the glass cooktop surface as a cutting board.

+ The appliance is not intended to be operated by means of an external timer or separate remote-control
system.

Maintenance

+ Always switch off the appliance before cleaning.

+ For safety reasons, do not clean the appliance with a steam jet or high-pressure cleaner.

+ Clean the cooktop in accordance with the maintenance and cleaning instructions in this manual.

+ Do not use harsh abrasive cleaners or rough metal scrapers to clean the cooktop glass since they can
scratch the surface, which may result in shattering of the glass.

+ Clean the cooktop cautiously. Do not use sponges or cloth to wipe spills on a hot cooking area. Use a
proper metal scraper.

kS e
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+ If sugar or a mixture containing sugar falls onto a hot cooking zone and melts, remove it with a metal
scraper immediately, while still hot. If left to cool down, it may damage the surface when removed. Use
caution and wear an oven mitt to avoid burns.

+ Keep meltable objects or materials away from the ceramic glass surface, for example, plastic utensils,
aluminum foil, or cooking wraps. If any materials or foodstuffs melt on the ceramic-glass surface, these
should be cleaned up immediately.

HSITON3

+ Use oven mitts to avoid burns when using a metal scraper on a hot cooking zone.

+ Refer to the Maintenance section for proper cleaning and maintenance of the cooktop.

Disposal of Old Appliances

To protect the environment, it is important that worn-out appliances are disposed of in the correct
manner.

+ The appliance must not be disposed of with household rubbish.

*+ You can obtain information about collection dates or public refuse disposal sites from your local
government or waste collection service.

 Before disposing of old appliances make them inoperable so they cannot be a source of danger. To do
this, have a qualified person disconnect the appliance from the house circuitry.

SAVE THESE INSTRUCTIONS
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PRODUCT OVERVIEW

Product Features

Parts and Features

Throughout this manual, features and appearance
may vary from your model.

30" (CBIH3017BE)

T

Parts and Features

o Dual Cooking Zone
111/8",71/16" (283, 180 mm)

) Flexible Cooking Zone
81/2"x149/16" (216.2 x 370 mm)

© Single Cooking Zone
81/2"x71/4"(216.2 x 185 mm)

o Single Cooking Zone
61/2" (165 mm)

© | Control Panel

06 Rating Label
Model and Serial Number Plate

36" (CBIH3617BE)

Parts and Features

Dual Cooking Zone
111/8",71/16" (283, 180 mm)

Flexible Cooking Zone
81/2"x 14 9/16" (216.2 x 370 mm)

Single Cooking Zone
81/2"x71/4"(216.2 x 185 mm)

Single Cooking Zone
6" (152.4 mm)

Single Cooking Zone
7" (177.8 mm)

Control Panel

Rating Label
Model and Serial Number Plate

S|/ 6 6 6| 6| O

Accessories

g o
| Y

@ Cooktop Cleaner (1 ea)
® Non-scratch Scouring Pad (1 ea)

© Retainer Brackets (2 ea)

%
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@ Bolts (2 ea)

© Type A Screws (2 ea)
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10 INSTALLATION

INSTALLATION

Before Installing

!

Before You Begin

Installation and service must be performed by a
qualified installer.

Important: Save these instructions for the local
electrical inspector’s use. Read and save these
instructions for future reference.

Read these instructions completely and carefully.

A\ CAUTION

If storage is located under the cooktop, do not
use it to store flammable or heat-sensitive items
such as detergents, aerosols, cleaners, water,
food, or plastics.

NOTE
Installer:

Read all installation instructions before installing
the cooktop.

Remove all packing material before connecting
the electrical supply to the cooktop.

Observe all governing codes and ordinances.

Only certain cooktop models may be installed
over certain built-in electric oven models.

Be sure to leave these instructions with the
consumer.

NOTE
Consumer:

Keep the owner's manual and installation
instructions for future reference.

-
NOTE

This appliance must be properly grounded.

Damage caused by failure to follow these
instructions is not covered by the cooktop
warranty.

Tools Needed

@ Pencil

® Saber Saw

© Phillips Screwdriver
O Flat-Blade Screwdriver
© Pliers

@ Tape Measure

@ Level

O Drill

© safety Glasses

® Gloves

Parts not Provided

@ Junction Box
® Wire Nuts

© Strain Relief (Conduit Connector)

%
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Unpacking the Cooktop ceramic-glass cooktop be pretreated before
use. See Care and Cleaning.

1 Unpack and visually inspect the cooktop for

any damage or missing components. Model and Serial Number Location

The model and serial numbers are located on a
plate on the front side of the cooktop. Please
2 Be sure the bottle of cleaner and conditioner record them in this guide; you will need them for

packed in the literature bag is left where the warranty registration.
user can find it easily. It is important that the

HSITON3

Technical Specifications

30" Technical Specifications

Models CBIH3017BE

Description Induction Cooktop

Connection 240/208 VAC 60 Hz., 36.7 A/ 34.6 A

voltage
Electrical
Specifications Maximum

connected power | 8800W /7197 W

load

30 11/16" (781 mm) (W) x 4 5/16" (110 mm) (H) x 21 1/16" (534

Cooktop Dimensions mm) (D)

Standard Installation

Countertop Cutout Dimensions 28 1/2" (724 mm) (W) x 5 3/4"(146 mm) (H) x 19 5/8" (498 mm) (D)

®| |
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Models

CBIH3017BE

Cooking Zones

Position

Size

Power (Level 9/
Boost)

Front Left

81/2"x 7 1/4"
(216.2 x 185 mm)

1513/3026 W (208
V)
1850/3700 W (240
V)

Front Right

6 1/2" (165 mm)

1145/1472 W (208
V)
1400/1800 W (240
V)

Flex Left

81/2"x 14 9/16"
(216.2 x 370 mm)

2699/3026 W (208
V)
3300/3700 W (240
V)

Rear Left

81/2"x 7 1/4"
(216.2 x 185 mm)

1513/3026 W (208
V)
1850/3700 W (240
V)

Center

111/8",71/16"
(283, 180 mm)

Inner Burner:
1513/3026 W (208
V)

1850/3700 W (240
V)

Dual Burner:
3026/4089 W (208
V)

3700/5000 W (240
V)

36" Technical Specifications

Models CBIH3617BE
Description Induction Cooktop
Connection 240/208 VAC 60 Hz., 44.2 A/ 41.7 A
voltage
Electrical
Specifications Maximum

connected power
load

10600 W/ 8670 W

36 5/8" (930 mm) (W) x 3 11/16" (94 mm) (H) x 21 1/16" (534 mm)

Cooktop Dimensions
P (D)

Standard Installation

Countertop Cutout Dimensions 33 7/8" (860 mm) (W) x 5 3/4"(146 mm) (H) x 19 1/8" (486 mm) (D)
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Models

CBIH3617BE

Cooking Zones

Position

Size

Power (Level 9/
Boost)

Front Left

81/2"x 7 1/4"
(216.2 x 185 mm)

1513/3026 W (208
V)
1850/3700 W (240
V)

HSITON3

Front Right

7" (177.8 mm)

1472/2290 W (208
V)
1800/2800 W (240
V)

Flex Left

81/2"x 14 9/16"
(216.2 x 370 mm)

2699/3026 W (208
V)
3300/3700 W (240
V)

Rear Left

81/2"x 7 1/4"
(216.2 x 185 mm)

1513/3026 W (208
V)
1850/3700 W (240
V)

Rear Right

6" (152.4 mm)

1145/1472 W (208
V)
1400/1800 W (240
V)

Center

111/8",71/16"
(283, 180 mm)

Inner Burner:
1513/3026 W (208
V)

1850/3700 W (240
V)

Dual Burner:
3026/4089 W (208
V)

3700/5000 W (240

V)

NOTE

+ The maximum power of each cooking zone depends on the size and material of the cookware used.
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Preparing the Installation Location

Important Installation Information

+ All electric cooktops run off a single phase, three-wire or four-wire cable, 240/208 volt, 60 hertz, AC-only

electrical supply with ground.

* Minimum distance between cooktop and overhead cabinetry is 30" (762 mm) for a 30" cooktop and 36"

(914 mm) for a 36" cooktop.

+ Make sure the cabinets and wall coverings around the cooktop can withstand the temperatures (up to 93

°C [200 °F]) generated by the cooktop.

Dimensions and Clearances

@ Do not obstruct these areas.
@ Right side
© Radius: 3/8" (10 mm)

O 47X 8” (102 mm x 203 mm) opening to route armored cable if panel is present.

© Approximate location of junction box

- Dimension/Clearance 30" Cooktop 36" Cooktop
. 3011/16" 36 5/8"
A Width of upper plate (781 mm) (930 mm)
B Depth of upper plate 21 1/16" (534 mm)
C Distance from bottom of upper plate to bottom of 45/16" 39/16"
conduit (110 mm) (90 mm)
. 27 15/16" 331/2"
D Width of cooktop base (710 mm) (851 mm)

E Depth of cooktop base

18 13/16" (477 mm)

.
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INSTALLATION 15
- Dimension/Clearance 36" Cooktop 36" Cooktop
F Distance from bottom of upper plate to bottom of 21/2" 27/16"
cooktop base (64 mm) (61 mm)
. . 15/8" 11/8"
G Height of conduit (42 mm) (29 mm)
H Distance from side edge of cutout to side of counter =11/8" (28 mm)
> n
I Width of cutout =337/8" (860 mm)
<3315/16" (863 mm)
> "
J Depth of cutout 191/8" (486 mm)
<193/16" (488 mm)
K Depth of bottom cabinets 23 3/8" (593 mm)
L Distance from front of counter to front edge of cutout | =2 3/16" (55 mm)
M Distance from rear edge of cutout to nearest =21/16" (52 mm)
combustible surface
N Height below cutout (Empty space is needed =257/8" 25 3/4"
underneath the cooktop for optimum performance.) | (149 mm) (146 mm)
(0] Depth of overhead cabinets <13" (330 mm)
P Clearance from top of cooking surface to bottom of =30" = 36"
overhead cabinets (762 mm) (914 mm)
Q Clearance from countertop to bottom of adjacent > 18" (457 mm)
cabinets
R Junction box (approximate location) 12" (305 mm)
S Junction box (approximate location) 10" (254 mm)
T Distance from edge of cooktop to nearest 22" (50 mm)
combustible wall (either side of unit)

All dimensions are stated in inches and millimeters (mm).

Allow 2”7 (50 mm) below the armored cable opening to clear the electric cable and allow space for
installation of the junction box on the wall at the back of the cooktop.

Thickness of glass: 3/16" (4 mm)

A\ CAUTION

* To eliminate the risk of burns or fire by reaching over heated surfaces, cabinet storage space located
above the cooktop should be avoided. If cabinet storage is provided, risk can be reduced by installing a

range hood that projects horizontally a minimum of 5”7 (127 mm) beyond the face of the cabinets.
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A CAUTION
+ Itis very important to keep 3 5/16" (85 mm) distance

between the cooktop and a drawer or oven @

underneath it.
T !

| —

35/16' (85 mm)

Installing the Cooktop
Electrical Connections

Important Safety Instructions

+ Be sure the cooktop is installed and grounded
properly by a qualified installer or service
technician.

+ This cooktop must be electrically grounded in
accordance with local codes or, in their absence,
with the National Electrical Code ANSI/NFPA No.
70, latest edition in the United States.

A WARNING

* The electrical power to the cooktop must be shut
off while line connections are being made.
Failure to do so could result in serious injury or
death.

Providing the Electrical Connection

+ Install the junction box under the cabinet and
run 120/240 or 120/208 Volt, AC wire from the
main circuit panel.

--—_______________________________
NOTE

« DO NOT connect the wire to the circuit panel at
this time.

Electrical Requirements
Observe all governing codes and local ordinances

1 A3-wire or 4-wire single-phase 120/240 or
120/208 Volt, 60 Hz AC-only electrical supply is
required on a separate circuit fused on both
sides of the line (time-delay fuse or circuit

.

k= kS

breaker is recommended). DO NOT fuse
neutral. The fuse size must not exceed the
circuit rating of the appliance specified on the
nameplate.

+ 30" induction cooktop can consume up to
8800 W at 240 VAC. A 40 Amp circuit breaker
with #8 AWG must be used.

+ 36" induction cooktop can consume up to
10600 W at 240 VAC. A 50 Amp circuit
breaker with #8 AWG must be used.

A WARNING

* Do not use an extension cord with this
appliance. Doing so may result in a fire, electrical
shock, or other personal injury.

NOTE

* Wire sizes and connections must conform to the
fuse size and rating of the appliance in
accordance with the National Electrical Code
ANSI/NFPA No. 70, latest edition, and local codes
and ordinances.

2 The appliance should be connected to the
fused disconnect (or circuit breaker) box
through flexible armored or nonmetallic
sheathed cable. The flexible armored cable
extending from this appliance should be
connected directly to the grounded junction
box. The junction box should be located as
shown in Dimensions and Clearances with
as much slack as possible remaining in the
cable between the box and the appliance, so it
can be moved if servicing is ever necessary.

—¥]
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3 Asuitable strain relief must be provided to
attach the flexible armored cable to the
junction box.

Electrical Connection

Connect the flexible armored cable that extends
from the surface unit to the junction box using a
suitable strain relief at the point the armored cable
enters the junction box. Then make the electrical
connection as follows.

Electrical ground is required on this appliance.

This appliance is manufactured with a supply wire
and a frame-connected green or bare copper
grounding wire.

-
NOTE

TO ELECTRICIAN:

* The armored cable leads supplied with the
appliance are UL-listed for connection to larger
gauge household wiring. The insulation of the
leads is rated at temperatures much higher than
the temperature rating of household wiring. The
current-carrying capacity of the conductor wire
is governed by the temperature rating of the
insulation around the wire, rather than the wire
gauge alone.

A\ WARNING

« DO NOT ground to a gas supply pipe. DO NOT
connect to electrical power supply until
appliance is permanently grounded. Connect the
ground wire before turning on the power.

+ This appliance is equipped with a copper
conductor flexible cable. If connection is made to
aluminum house wiring, use only special
connectors which are approved for joining
copper and aluminum wires in accordance with
the National Electrical Code and local codes and
ordinances. Improper connection of aluminum
house wiring to copper leads can resultin a
short circuit or fire. Follow the connector
manufacturer's recommended procedure
closely.

Where Local Codes Permit Connecting
the Appliance-Grounding Conductor to
the Neutral (White) Wire

Observe all governing codes and local ordinances.

1 Disconnect the power supply.

.

s

%

2 Atthe circuit breaker box, fuse box or junction

box, connect appliance and power supply
cable wires as shown.

A\ WARNING

* You may not ground the cooktop through the
neutral (white) wire if the cooktop is used in a
new branch circuit installation (1996 NEC),
mobile home, recreational vehicle, or where
local codes do not permit grounding to the
neutral (white) wire. When grounding to the
neutral (white) wire is prohibited, you must use a
4-wire power supply cable. Failure to heed this
warning may result in electrocution or other
serious personal injury.

HSITON3

3-Wire Grounded Junction Box

@4

@
e
o lo

@ Cable from Power Supply
@© Cable from Cooktop

© White Wire (Neutral)

O Red Wires

© Green Wire (Ground)

@ UL-listed Conduit Connector
@ Black Wires

® Junction Box

If Cooktop is Used in a New Branch
Circuit Installation (1996 NEC), Mobile
Home, Recreational Vehicle, or where
Local Codes Do Not Permit Grounding
to the Neutral (White) Wire

Observe all governing codes and local ordinances.

1 Disconnect the power supply.

®| |
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2  Atthe circuit breaker box, fuse box or junction

box, connect appliance and power supply
cable wires as shown.

A\ WARNING

« If connecting to a 4-wire power supply cable
electrical system, the appliance frame connected
ground wire MUST NOT be connected to the
neutral wire of the 4-wire electrical system.

4-Wire Grounded Junction Box

o e

30" Cooktop: 3 Screws (Same Both Side)

36" Cooktop: 4 Screws (Same Both Side)

Check and prepare the installation location.

« See Dimensions and Clearances.

Carefully lower the cooktop into the

countertop cutout, making sure not to trap
any wires.

.

© Cable from Power Supply
® Cable from Cooktop

© Ground Wire

O Red Wires

© Green Wire (Ground)

O UL-listed Conduit Connector
@ Black Wires

® Junction Box

© White Wire (No Connection)

Installing the Cooktop Unit

1 Visually inspect the cooktop for damage.
Make sure all cooktop screws are tight (see

below for locations).

P —No

NOTE

+ Do not use caulking compound. The cooktop
must be removable, should service be required.

@ | 3 Screws (Same Both Side)

s

4 Attach the retainer brackets © to the bottom

of the cooktop; then snug the bolts against
the bottom of the countertop as shown.

NOTE

* The retainer brackets MUST be installed to meet
local codes or, in their absence, with the National
Electrical Code ANSI/NFPA No. 70, latest edition.

—¥]
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6

© Cooktop

® Countertop

© Bolt
O Retainer Brackets

© Type A Screw

Final Check

Perform a final operational check of the cooktop,
making sure the cooktop powers on properly and
that each cooking zone operates correctly. Refer to
the Operating Instructions in this guide for details.

*

b

HSITON3 ‘
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Introduction to Induction
Cooking

!

How Induction Cooking Works

An induction coil beneath the ceramic glass
cooking surface generates magnetic fields, which
act directly on the base of the pots and pans.

Instead of heating the ceramic glass, this method
heats the base of the pan immediately, saving time
and energy. Since the heat required for cooking is
generated directly in the base of the pan, the
cooking zone itself warms up only slightly. The
cooktop does become hot when heat is
transferred from the cookware.

IMPORTANT:

Electromagnetic fields can affect electronic
circuits and interfere with portable radios and
phones.

Do not put magnetically active objects (e.g.,
credit cards, computer diskettes, cassettes) on or
near the ceramic glass surface while one or
more induction cooking zones are in use.

Do not put any metal objects (e.g., spoons, pan
lids) on the cooking zones as they can become
hot when the cooking zones are in use.

Cookware

Induction Cookware

T
NOTE

Before using the induction cooking elements,
carefully read and follow these cookware
recommendations and the instructions in the
pan sensing sections.

When purchasing pans for use on the induction
cooktop, look for cookware identified by the
manufacturer as "induction ready" or "induction
capable", or that is marked by the manufacturer as
specifically designed for induction cooking.

The base material of the cookware must be
magnetic for the cooking elements to activate. Use

s

%

a magnet to check if the cookware base material is
suitable. If the magnet sticks to the bottom of the
cookware, the cookware can be used for induction

cooking.

1

(¥

For the best possible surface cooking results, use
only high-quality, heavy gauge steel cookware on
the induction cooking elements. Follow
manufacturer's recommendations when using
induction cookware.

Induction Cookware Types

The three most common induction cookware types
available are stainless steel, cast iron, and
porcelain-enamel-coated metals.

+ Stainless Steel is generally excellent for
induction cooking. It is durable, easy to clean,
and resists staining.

NOTE

+ Not all stainless steel cookware is magnetic;
stainless steel is not always suitable for
induction cooking.

+ Cast iron cooks evenly and is also good for
induction cooking. Do not slide cast iron
cookware on the cooktop; cast iron cookware
with a rough surface will scratch the ceramic
cooktop.

+ Porcelain-enamel-coated metals have variable
heating characteristics depending on the quality
of the base metal. Make sure the porcelain-
enamel coating is smooth to avoid scratching
the ceramic cooktop.

Incompatible Cookware

* Aluminum, nickel-silver pots

*+ Heat-resistant glass pots

* Roasting pans

+ Stone pots

+ Stainless steel pots (without the IH mark)

—¥]
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Induction

@

- Without the IH mark, heating may not work
well.

*+ Pots with partially magnetic base

- Even if there is an IH mark, a container that
only has magnetic material on part of the
bottom of the container may not be
automatically detected or the product may not
work properly.

@ Material that sticks to the magnet

® Material that does not stick to magnet
+ A pot with legs

+ A pot with a round bottom

- The smaller contact area may give poor
results.

« Do not use a container with a flat bottom surface
smaller than the cooking zone.

Pan Preheat Recommendations

Induction cooking may decrease the amount of
time required to preheat cookware compared to
cooking on a radiant element cooktop or gas
surface burner.

Pay close attention to all food items while cooking
on the cooktop and until all cooking processes are
complete.

A\ CAUTION

* Remember that induction surface cooking
initially heats the cookware VERY QUICKLY if the
cookware does not contain food.

s

%

Noises during Cooktop Operation

The electronic processes involved with induction
cooking may create some background noises. You
may hear a slight buzzing sound when cooking on
the cooktop. These noises are part of the induction
cooking process and are considered normal.

HSITON3

Some cookware will buzz, depending on the
construction or base material. The buzz may be
more noticeable if the contents of the pan are cold.
As the pan heats up, the noise will decrease. The
noise will also decrease if the power level setting is
reduced.

-

NOTE

* When using the induction cooktop, operational
noises are more noticeable while cooking in
Boost mode. But very loud noises are not normal
when induction cooking.

* The cooktop fan may turn on to reduce the
temperature of the product, even when the
surface elements are not being used.

+ Cookware that is not marked "IH" may make a
loud noise.

+ Under certain conditions, your cookware may
produce a high-pitched whistling noise when
two elements are in use at the same time. The
power levels at which this occurs may vary
depending on the kind of cookware being used.
Change the power level to eliminate the noise or
reduce its volume.

Use Flat-Bottomed Cookware

Cookware must fully contact the surface of the
cooking element. Use flat-bottomed pans sized to
fit the cooking element and amount of food being
prepared. Check for flatness by rotating a ruler
across the bottom of the cookware.

G

o

@ Pan Size

—¥]
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Recommended Cookware Size
30 inch (CBIH3017BE)

B eB o8 ol B

30"

Pan size

@ Dual

Cooking Zone

Single: 5 13/16" - 8" (147 mm -
203 mm)

Dual: 9"-11 1/8" (228 mm - 283
mm)

@ Flexible
Cooking Zone

43/4"x105/8" (120 mm x 270
mm)

© sSingle
Cooking Zone

513/16" -7 1/4" (147 mm - 185
mm)

O single
Cooking Zone

513/16"-61/2" (147 mm - 165
mm)

36 inch (CBIH3617BE)

36"

Pan size

@ Dual
Cooking Zone

Single: 513/16" - 8" (147 mm -
203 mm)

Dual: 9" - 11 1/8" (228 mm - 283
mm)

@ Flexible
Cooking Zone

43/4"x 10 5/8" (120 mm x 270
mm)

© single
Cooking Zone

513/16"-7 1/4" (147 mm - 185
mm)

s

%

36" Pan size

O single 513/16" - 6" (147 mm - 153 mm)

Cooking Zone

© single 513/16" - 7" (147 mm - 178 mm)

Cooking Zone

* The Center area is a Dual Cooking Zone which
activates single or dual elements depending on
pot/pan size. If the cooktop detects cookware
that is less than 9” in diameter, only the inner
ring (single element) will activate. If it detects
cookware larger than 9” in diameter, it will
activate both the inner and outer rings (dual
element)

+ To quickly boil a very large quantity of water, set
the center element to Boost, use a pot that is at
least 9" in diameter so that the center element is
activated, and turn off all other elements.

Minimum Cookware Size

* Use cookware with a bottom surface diameter of
513/16" (147 mm) or greater.

* For Flexible Cooking Zone, minimum cookware
sizeis43/4" x 10 5/8" (120 mm x 270 mm)

Cookware Placement

Use the proper cookware and place it correctly on
the cooktop. One or more of the cooking elements
will not heat if any of the incorrect conditions
shown is detected by the sensors located below
the ceramic cooktop surface. Correct the problem
before attempting to use the cooktop.

Correct

+ Cookware is centered correctly on surface of
cooking element.

g

+ Pan has flat bottom and straight sides.

g

* Pan size meets or exceeds the recommended
minimum size for the cooking element.

g
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+ Pan rests completely on the cooktop surface.

* Pan is properly balanced.

=T

Incorrect

+ Cookware is not centered on surface of cooking
element.

g

* Pan has curved or warped bottom or sides.

2

+ Pan does not meet the minimum size required
for the cooking element used.

2

+ Pan bottom rests on cooktop trim or does not
rest completely on the cooktop surface.

+ Panis unbalanced by heavy handle.

LS

+ Cookware placement in flexible cooking zones
- Compatible

%

Avoiding Scratches

Use heavier gauge stainless steel cookware on
your ceramic cooktop surface. This will help reduce
the possibility of developing scratches on the
ceramic surface.

Low-quality cookware can scratch the cooktop
surface.

HSITON3

Cookware should always be lifted over the ceramic
cooktop surface to prevent scratching.

Over time, sliding ANY type of cookware over the
ceramic cooktop may alter the overall appearance
of the cooktop. Eventually, the buildup of scratches
can make cleaning the surface difficult and
degrade the overall appearance of the cooktop.

Scratches can also result from grains of sand (from
washing vegetables) which are dragged with the
pot across the cooking surface.

L}

= =

4

For Best Results

Always follow the recommendations for proper
cookware type and size. In addition:

* Do not use dirty pans with grease buildup.
Always use pans that are easy to clean after
cooking, and make sure that the bottoms of the
pans are clean and dry.

+ When cooking with large amounts of liquid, use
large pots so that nothing can boil over.

+ Do not let pans boil dry. This may cause
permanent damage in the form of breakage,
fusion, or marring that can affect the ceramic
cooktop. (This type of damage is not covered by
your warranty.)

+ Match the pan size and cooking zone to the
amount of food being prepared.

Tips for Saving Energy

+ Always position pots and pans before switching
on the cooking zone.

ST
(1]

@ notaligned

1

%—
e (3]

® bottom not flat
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© handle too heavy

+ Dirty cooking zones and cookware use more
electricity.

* Whenever possible, place lids firmly on pots and
pans so that they are completely covered.

oo o
18J10f

* The base of the pot should be the same size as
the cooking zone.

—¥]
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Control Panel

Control Panel Features

Locations of Surface Elements and Controls

The position of the cooking zone being controlled is shown in each cooking zone icon on the control panel.

The diagram below is for the 36" cooktop. The 30" control panel only includes 4 cooking zone icons.

Throughout this manual, features and appearance may vary from your model.

— Flexible —

?

Eml=

aH @&

s

w1

HSITON3

Simmer Simmer Simmer Simmer Simmer
0 1 2 3 4 5 6 7 8 9 Boost
POWER Simmer Pause *Wi-Fi *Control Lock
ON/OFF (2] (3] (4] *Hold 3 seconds
o [5)
Surface elements and controls Surface elements and controls
Press apd hold for 1 second tohtgrn Check the status of a cooking zone
the entire cooktop ON. When it is Cookin and adjust the cooking zone. For
© | POWER ON, the cooktop is in standby (6] 9 acjust It 'ng :
X . . Zone details, see "Operating
mode until a cooking zone is Instructions”
activated. ’
Press the Simmer key with the
cooking zone selected to simmer
® | simmer sauces or stews. @ | Timer Press to set a timer. For details,
The Simmer indicator below each see "Operating Instructions".
cooking zone remains off until
activated.
Se.ts.the active cooking zone t.o Power Select the power level for the
© | Pause minimum output. Press to activate | © .
. Level cooking zone.
or deactivate.
Connect the appliance to a home Press to activate the Flex mode.
O | Wi-Fi - PP © | Flexible For details, see "Using the Flexible
Wi-Fi network. . N
Cooking Zone".
Control Panel The LEDs on the control panel turn
Light On/Off off after a few minutes to save
e Control Press and hold for 3 seconds to energy. Press the POWER button
to activate the control panel. If the
Lock lock the control panel. . )
controls are idle for a few minutes,
the LEDs will turn off again
automatically.

Hot Surface Indicator

s

Hot surface indicator

—¥]
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If this icon is displayed on the screen, be careful
because the ceramic glass surface is hot.

- Failure to take care may result in burns or
injuries.
After you turn off the cooking zone, the icon is

displayed continuously until the ceramic glass
surface cools down.

- If the temperature near the product is high, it
may take longer for the ceramic glass surface
to cool down.

Even after the indicator light has turned off, be
careful because the surface may still be hot.

Changing Cooktop Settings

Control Lock

The Control Lock feature automatically prevents
cooktop controls from being turned on. It does not
disable the timer.

If Control Lock is turned on, all cooktop
functions are disabled except the POWER and
Control Lock buttons.

Lock

1

Press and hold Control Lock for 3 seconds.
The Control Lock button lights up.

* Contrpl Lock
* H&conds

2 Al buttons are disabled except for the POWER

and Control Lock buttons.

NOTE

When Control Lock is in operation, if you press
another key, the Control Lock button blinks for
5 seconds. This remains even if the product is
turned off.

Even if you turn the product off and on again,
Control Lock is maintained.

Unlock
Press and hold Control Lock for 3 seconds to turn
off the lock and unlock all buttons.

s

%

Wi-Fi

The Wi-Fi button, when used with the LG ThinQ
app, allows the induction to connect to a home Wi-
Fi network. Refer to Smart Functions for
information on the initial setup of the app.

Setting Up Wi-Fi

The Wi-Fi button shows the status of the cooktop's
network connection. The button illuminates when
the cooktop is connected to the Wi-Fi network.
Press and hold the Wi-Fi button for 3 seconds to
connect to the network. The button blinks while
the connection is being made and then turns on
once the connection is successfully made.

To turn off the Wi-Fi, press and hold the Wi-Fi
button again for 3 seconds.

Before Using the Cooktop

Before using the cooktop for the first time, clean it
thoroughly with the included cleaner or ceramic
cooktop cleaner according to the Care and
Cleaning instructions in this guide. This will help
protect the ceramic surface and make future
cleanup easier.

A\ CAUTION

* Never use abrasive scrubbing pads or cleaners.
They can cause permanent damage to the
cooktop surface.

Using the Cooktop

First Operation

When you first connect the electrical supply to the
cooktop, the "H" indicator will blink for 60 seconds.
This is normal and does not indicate a malfunction.

— Flexible — Timer

e
Y
e

POWER Simmer Pause *Wi-Fi*Control Lock
ON/OFF *Hold 3 seconds

—¥]
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A\ CAUTION

Use caution, if the "H" indicator is displayed, the
ceramic-glass surface is hot. Failure to take care
may result in burns or injuries. Refer to the Hot
Surface Indicator section.

Activating the Cooktop

To turn on the cooktop, press the POWER button
for approximately 1 second. The power indicator
LED for each surface element shows "0". To turn
off the cooktop, press the POWER button.

-
NOTE

When you turn the power on, after the welcome
lighting the display enters the idle mode and
automatically reduces the display lighting to 50
% brightness. When a button is activated, the
display brightness for that button is increased to
100 %.

After turning on the cooktop with the POWER
button, you must select one of the cooking
zones within 60 seconds. If no selection is made,
the cooktop will turn off for safety.

Selecting the Cooking Zone

Place an induction-compatible pan on top of the
desired cooking zone.

Press the button for the desired cooking zone to
set the power level. Burner display '0" will blink.

NOTE

Once the cooking zone has been selected the
power level must be selected within 5 seconds
with the element power settings. Otherwise, the
power settings will turn off for safety.

Tips for Induction Cooking

Getting the results you want when cooking can take a bit of time and effort. If you are not familiar with

induction cooking, it may take a bit of practice or adjusting of your usual methods to achieve the expected
results. Using the cooking chart and these cooking tips as a guide, you will soon be enjoying the benefits of
induction cooking.

.

s

kS e

Readjusting the Power Level

1  Select the desired cooking zone.

2 Press the desired Power Level. The Power

level will be changed after 5 seconds. (If
power level 0 is selected, burner will turn off.)

HSITON3

« If power level shows 'u', check cookware is
compatible for induction.

— Flexible — Timer

0 1 2 3 4 5 6 7 8 9 Boost

POWER Simmer  Pause @Control Lock
onror

+Hold 3 seconds

NOTE

+ Once the power level is changed, the cooking
zone operation is temporarily stopped and then
restarted at the changed power level.

Turning Off the Cooking Zone

1 After cooking is complete, select the desired
cooking zone and change the power level to
'0" to turn off the cooking zone after 5
seconds.

2 Toturnoff all cooking zones, press the
POWER button.

A WARNING

* Your cooktop has a residual heat indicator for
each cooking zone. This indicator will warn that
this area has been used and is still giving off
enough heat to cause burns. Avoid touching the
cooking zone.

®| |
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+ The quantity or quality of some foods can affect their cooking times.

* When safe, allow food to come to room temperature before cooking to take advantage of induction's
ability to heat food quickly.

+ Cookware heats up very quickly when induction cooking. Check food or liquids occasionally and stir or
reduce heat to avoid scorching, overcooking, splattering, or boilovers.

+ Sauces, soups, and stews may heat up more quickly than you are used to and boil over if not watched.
For best results, stir frequently.

+ Overcooked food loses moisture and tastes dry, while undercooked food can cause illness. For best
results, use a thermometer to ensure that food is heated to a safe internal temperature.

+ Use nonstick or seasoned pans when cooking to reduce the amount of additional fat added to a recipe.

+ Don't overcrowd cookware. To avoid slow cooking times and poor results, use cookware that is
appropriately sized for the amount of food you are cooking.

« When boiling water on the center element, a 11" (36-inch cooktop) or 10" (30-inch cooktop) diameter pot
gives the best performance and saves the most time.

+ Use the Boost setting to quickly boil water, or whenever you need extra heating power in one element.

« To quickly boil a very large quantity of water, set the center element to Boost, use a pot that is at least 9"
in diameter so that the center dual element is activated, and turn off all other elements.

+ To prevent damage to the product, the cooking zones are separated into two groups, and you can only
use the Boost function on one cooking zone in each group at once. As shown, you can use Boost on a
cooking zone in group 1 and a cooking zone in group 2 at the same time. If the power range is exceeded
by selecting the Boost function, a power management function automatically reduces the heat setting of
the cooking zone. If you try to use Boost on two cooking zones in the same group, the selected cooking
zone displays a flashing b and 9 and the power level is automatically set to 9 rather than Boost.

@ Left Cooking Zone

@ Right Cooking Zone

Cookl.ng Example Food Item S Notes/Comments
Function Level
. Chocolate Over Stir continuously to prevent scorching.
Direct Heat 1 If using a double boiler to melt chocolate, use
Melting power level 2.
* Butter 2 Monitor carefully to prevent poor results.
Reheating + Soups & Stews 3.4 Morjltor carefully and stir frequently to achieve
desired results.
* Onions
Sweating * Carrots 56 To sweat vegetables, cook them until they release
Vegetables « Celery moisture, without browning.
* Peppers

kS C
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Cookl.ng Example Food Item Power Notes/Comments
Function Level
* Tomato Sauce .
Simmer 1
* Cheese Sauce ) )
Monitor carefully to prevent spillovers.
. . « Potatoes To steam vegetables or grains, bring cooking
Simmering . Grai liquid to a simmer, cover the pot, and reduce heat
rains 4-5-6 to power level 2.
+ Stocks/Broths or
Stews
+ Steaks/Chops
* Eggs
Sautéing or . Breakfast Meats 5.6-7 Momtor carefully and stir frequently to achieve
Other desired results.
* Frozen Vegetables
+ Stir Frying
Searina/ * Browning Beef For Room temperature meats will sear and brown
B earing Chili or Stews 8-9 more effectively.
rowning + Steaks or Chops Fat may splatter if power level is too high.
* Fried Chicken
Fryll:r:gi/nDeep * French Fries 7-8 Fat may splatter if power level is too high.
ying + Battered Fish/
Shellfish
* Broccoli
Blanching . . .
Vegetables Cauliflower 8-9 Monitor carefully to prevent spillovers.
+ Green Beans
* Pasta Water i i i i
Boiling 8-9-Boost Do not fill pot to rim. Water can boil over if the

power level is too high.

NOTE

* These settings are recommended guidelines for cooking. You may need to adjust the power level for the
type of food and pan. Cooking times for some foods will vary depending on quantity or quality.

Using the Cook Modes

Simmer

Use Simmer to simmer sauces or stews.

The Simmer function gives you detailed control
with 3 sub-levels between power levels 1 and 2.

1 Place the cookware on any cooking zone.
Activate the corresponding cooking zone.

2 Press Simmer. The burner display will

change. At first, there is no sign under the
cooking area, but when you select Simmer,

s

%

the Simmer indicator appears under the
cooking area.
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— Flexible — Timer

POWER Simmer Pause *Wi-Fi +Control Lock
ONIOFF +Hold 3 seconds

— Flexible — Timer

POWER Simmer Pause *Wi-Fi *Control Lock
onroFF +Hold 3 seconds

N

3 To set and adjust the Simmer Level, touch
the corresponding Power Level.

+ Only power levels 1 to 3 can be selected.

+ Selecting power level 4 or greater turns off
the simmer function.

4  Ppress Simmer again to turn off the cooking

zone. If the Power button is selected, all
operations are turned off.

Boost

Use the Boost function to boil water or heat up
large quantities of food quickly.

To prevent damage to the product, the cooking
zones are separated into two groups, and you can
only use the Boost function on one cooking zone in
each group at once. As shown, you can use Boost
on a cooking zone in group 1 and a cooking zone
in group 2 at the same time. If the power range is
exceeded by selecting the Boost function, a power
management function automatically reduces the
heat setting of the cooking zone. If you try to use
Boost on two cooking zones in the same group,
the selected cooking zone displays a flashing b and
9 and the power level is automatically set to 9
rather than Boost.

%

For safety, after 6 minutes the Boost setting will
automatically revert to power level 9.

@ Left Cooking Zones
@ Right Cooking Zones
Turning Boost On

Place the cookware on a cooking zone. Select the
cooking zone and press the Boost button.

—Flexible — Timer

POWER Simmer Pause *Wi-Fi *Con

on/oFF +Hold 3 seconds

A WARNING

* Never use the Boost mode to preheat empty
cookware or to heat oil, butter or lard. The
cookware may be damaged and the fat or
grease may catch fire if overheated.

NOTE

+ Under certain conditions, the Boost function will
turn off automatically to protect electronic
elements inside the cooktop.

 This can occur if the product is used for long
periods, when frying, or if cookware is lifted or
moved in the Boost mode.

—¥]
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Using the Flexible Cooking Zone

Flexible Cooking Zone

Adjoining cooking zones can be combined to
create one large cooking zone with the Flex
function. This is especially convenient when
cooking in Dutch ovens or other large oblong
pans.

Activating the Flexible Cooking Zone

1  Place the cookware over the 2 left side

cooking zones and press Flexible to activate
both cooking zones.

2 Press Flexible to activate both cooking zones.

The power level display of the left rear
element will blink.

3 Select the desired power level.

4 select power level 0 to deactivate the Flexible
mode.

T
NOTE

+ If one of the two burners in the Flex Cooking
Zone is functioning, cancel the burner to use the
Flex feature.

Using the Dual Cooking Zone

Dual Cooking Zone

The dual element, located in the center position,
offers two different sized elements to
accommodate different pan sizes. Depending on
the material and the properties of the cookware,
the cooking zone automatically activates the single
or double cooking zone, supplying the proper
power to obtain good cooking results.

%

Activating the Dual Cooking Zone

1 7o activate the larger cooking zone, place a

pan thatis at least 9" (23 cm) in diameter on
the cooking zone.

2 Select the desired power level.

Other Functions

Pause

The Pause function reduces the power level of all
active cooking zones to level 1 and maintains them
at that level until deactivated. To use the pause
function, press the Pause button. To turn off the
pause function, press Pause again to return the
cooking zone to the previous power level.

— Flexible — Timer

POWER Simmer Pause *Wi-Fi *Control Lock
oN/oFF *Hold 3 seconds

Nl

Timer

The Timer acts as a simple timer and does not turn
off the cooking zone. It is not tied to any specific
cooking zone. When the set time has passed, the
timer sounds an alert. If the cooking zone is turned
off during timer operation, the timer will continue
to operate.

1 Press the Timer button and 00 flashes in the
display.

Timer

_“_' min

2 Use the Power Level button to set the desired

amount of time. After 3 seconds, the timer will
start.

+ Timer can be adjusted from 0 to 99 minutes.

» If no time is entered for 25 seconds, the
timer will turn off.

4@
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— Flexible — Timer
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POWER Simmer Pause @Cnntml Lock

ON/OFF +Hold 3 seconds

3 To cancel the timer setting, press the Timer
button.

A WARNING

* The Timer function does not automatically turn
off the cooktop or cooking zones. Be sure to
press the POWER button to turn the cooktop off
after cooking.

Automatic Power Level Control

The power level displayed may be different from
the actual power level at the high end of the
temperature range. To prevent the cooktop from
overheating, the power level is controlled
automatically.

]
NOTE

+ Power Cycling

- Itis normal for heating elements to cycle On/
Off during use to control output power.

Cookware Heating Index

The cookware heating index can be used to
determine if a container will heat well on an
induction cooking zone.

* The heating index may vary due to conditions
such as voltage, cookware size, or cookware
temperature. Use cookware with a bottom
diameter that is suitable for the size of the
cooking zone.

* The heating index may vary depending on the
cooking zone.

* The cookware heating index displayed on this
product is based on internal manufacturer
standards. Environmental conditions may cause
inaccurate or variable results. Use the results
only as a reference point.

Using the Heating Index

1  Place the cookware on the cooking zone you
want to use and set the output level to 9.

2 Pressand hold the corresponding cooking
zone button and Control Lock to display the
cookware heating index. The cookware
heating index turns off after 3 seconds.

— Flexible — Timer

I Il ! I o Tl
e B o O pu| [
Simer S Srmer Smer J e

0 1 2 3 4 5 6 9 Boost

POWER Simmer Pause *Wi-Fi *Control Lock

Index Heating Efficiency
0-3 No Heating - Low
4-8 Medium
9-10 High

+ The higher the index, the better the cookware
heats up (rated from 0 to 10).

« If the index is low, check the material, size and
shape of the cookware base.

- Even if the cookware has an IH mark, if the
index is low it may not heat properly on this
appliance.

- If the cookware size does not properly match
the element size, the index may be low. Try
again with a different size element.

%
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SMART FUNCTIONS
LG ThinQ Application

This feature is only available on models with Wi-Fi.

The LG ThinQ application allows you to
communicate with the appliance using a
smartphone.

LG ThinQ Application Features
* Monitoring

- This function helps you check the current
status, remaining time and cook settings in
one place.

* Product Notifications

- Turn on the Push Alerts to receive appliance
status notifications. The notifications are
triggered even if the LG ThinQ application is
not open.

+ Interworking Function

- The LG ThinQ automatically turns on/off the
vent fan when paired with the cooktop. Both
products must be connected to the LG ThinQ
application and have an interworking funtion.

« Firmware Update
- Keep the appliance updated.

T

NOTE

« If you change your wireless router, Internet
service provider, or password, delete the
connected appliance from the LG ThinQ
application and connect it again.

+ To disconnect the appliance from the Wi-Fi
network, delete the cooktop from the list of
connected products in the LG ThinQ application.

+ The appliance is not intended to be operated by
means of remote control system.

+ This information is current at the time of
publication. The application is subject to change
for product improvement purposes without
notice to users.

.

s
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Installing LG ThinQ Application and
Connecting an LG Appliance

HSITON3

Models with QR Code

Scan the QR code attached to the product using
the camera or a QR code reader application on
your smartphone.

‘ 00000 g

ra
LJ

g

LG ThinQ

Models without QR Code
1

Search for and install the LG ThinQ

application from the Google Play Store or
Apple App Store on a smartphone.

Run the LG ThinQ application and sign in with
your existing account or create an LG account
to signin.

Touch the add (+) button on the LG ThinQ
application to connect your LG appliance.
Follow the instructions in the application to
complete the process.

T

NOTE

* To verify the Wi-Fi connection, check that the Wi-
Fi button on the control panel is lit.

* The appliance supports 2.4 GHz Wi-Fi networks
only. To check your network frequency, contact
your Internet service provider or refer to your
wireless router manual.

* LG ThinQ is not responsible for any network
connection problems or any faults, malfunctions,
or errors caused by network connection.

* The surrounding wireless environment can
make the wireless network service run slowly.

If the distance between the appliance and the
wireless router is too far, the signal becomes
weak. It may take a long time to connect or fail
to install the application.

—¥]
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NOTE

« If the appliance is having trouble connecting to
the Wi-Fi network, it may be too far from the
router. Purchase a Wi-Fi repeater (range
extender) to improve the Wi-Fi signal strength.

* The network connection may not work properly
depending on the Internet service provider.

* The Wi-Fi may not connect or the connection
may be interrupted because of the home
network environment.

+ If the appliance cannot be connected due to
problems with the wireless signal transmission,
unplug the appliance and wait about a minute
before trying again.

+ If the firewall on your wireless router is enabled,
disable the firewall or add an exception to it.

* The wireless network name (SSID) should be a
combination of English letters and numbers. (Do
not use special characters.)

« Smartphone user interface (UI) may vary
depending on the mobile operating system (OS)
and the manufacturer.

« If the security protocol of the router is set to
WEP, network setup may fail. Change the
security protocol (WPA2 is recommended), and
connect the product again.

LG UP Feature (USA Only)

Experience new features by upgrading the product
through the LG ThinQ app.

If an upgradable feature is available, an upgrade
notification appears on the product's control panel
when the product is powered on and a cooking
zone is selected.

For example, the lights on the display may light in
sequence until UM appears.

, )
i I

4 |

1 Upgrade notifications are sent to your

smartphone when upgradable features are
available.

2 Pressthe upgrade notification on your

smartphone to enter the LG UPgrade Center
in the LG ThinQ app.

3 InthelG UPgrade Center, select a new
function and press the Upgrade button.
* Do not unplug the product during the

upgrade, as doing so may interrupt the
upgrade process.

4  After the upgrade is complete, check the

guide in the LG ThinQ app for detailed
feature settings.

-
NOTE

* This feature is only available on some models.

« After the upgrade is complete, the actual
product features may differ from those
described in the owner's manual.

RF Module Specifications

Output
Type Frequency Range Power
(Max)
Wi-Fi 2412 MHz - 2462 MHz
<30dBm
Bluetooth 2402 MHz - 2480 MHz

%

FCC Statement

This equipment has been tested and found to
comply with the limits for a Class B digital device,
pursuant to part 15 of the FCC Rules for
transmitter module and part 18 of the FCC Rules
for this equipment. These limits are designed to
provide reasonable protection against harmful
interference in a residential installation. This
equipment generates, uses and can radiate radio
frequency energy and, if not installed and used in
accordance with the instructions, may cause
harmful interference to radio communications.
However, there is no guarantee that interference
will not occur in a particular installation. If this
equipment does cause harmful interference to
radio or television reception, which can be
determined by turning the equipment off and on,
the user is encouraged to try to correct the
interference by one or more of the following
measures:

+ Reorient or relocate the receiving antenna.

+ Increase the separation between the equipment
and the receiver.

+ Connect the equipment into an outlet on a
circuit different from that to which the receiver is
connected.

—¥]
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+ Consult the dealer or an experienced radio/TV
technician for help.

This device (transmitter module contained in this
product) complies with part 15 of the FCC Rules.
Operation is subject to the following two
conditions:

(1) This device may not cause harmful interference
and

(2) This device must accept any interference
received, including interference that may cause
undesired operation.

Any changes or modifications in construction of
this device which are not expressly approved by
the party responsible for compliance could void
the user’s authority to operate the equipment.

FCC RF Radiation Exposure
Statement

This equipment complies with FCC radiation
exposure limits set forth for an uncontrolled
environment. This transmitter must not be co-
located or operating in conjunction with any other
antenna or transmitter.

This equipment should be installed and operated
with a minimum distance of 20 cm (7.8 inches)
between the antenna and your body. Users must
follow the specific operating instructions for
satisfying RF exposure compliance.

Industry Canada Statement

This device contains licence-exempt transmitter(s)/
receiver(s) that comply with Innovation, Science
and Economic Development Canada'’s licence-
exempt RSS(s). Operation is subject to the
following two conditions:

(1) This device may not cause interference.

(2) This device must accept any interference,
including interference that may cause undesired
operation of the device.

IC Radiation Exposure Statement

This equipment complies with IC radiation
exposure limits set forth for an uncontrolled
environment.

This equipment should be installed and operated
with a minimum distance of 20 cm (7.8 inches)
between the antenna and your body.

NOTE

* THE MANUFACTURER IS NOT RESPONSIBLE FOR
ANY RADIO OR TV INTERFERENCE CAUSED BY

.

s

%

UNAUTHORIZED MODIFICATIONS TO THIS
EQUIPMENT. SUCH MODIFICATIONS COULD
VOID THE USER'S AUTHORITY TO OPERATE THE
EQUIPMENT.

HSITON3

Open Source Software Notice
Information

To obtain the source code that is contained in this
product, under GPL, LGPL, MPL, and other open
source licenses that have the obligation to disclose
source code, and to access all referred license
terms, copyright notices and other relevant
documents, please visit https://
opensource.lge.com.

LG Electronics will also provide open source code
to you on CD-ROM for a charge covering the cost
of performing such distribution (such as the cost of
media, shipping, and handling) upon email
request to opensource@Ige.com.

This offer is valid to anyone in receipt of this
information for a period of three years after our
last shipment of this product.

®| |
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Care and Cleaning

Make sure that the electrical power is off and all
surfaces are cool before cleaning any part of the
cooktop.

Cleaning the Cooktop

Normal Daily Use Cleaning

A\ CAUTION

« If any sugar or food containing sugar spills, or
plastic or foil melts on the cooktop, remove the
material IMMEDIATELY with a metal razor
scraper while the cooking surface is still hot to
avoid the risk of damage to the glass-ceramic
surface. When used correctly, the scraper will
not damage the cooktop surface. For your
safety, please use an oven mitt or pot holder
while scraping the hot cooking surface.

« If water or food containing water spills, remove
the spill IMMEDIATELY with a dry paper towel.

+ Do not use scrub pads or abrasive cleaning pads.
They may damage your cooktop surface.

+ For your safety, wear an oven mitt or pot holder
while cleaning the hot cooking surface.

Use ceramic cooktop cleaner on the glass cooktop.
Other creams may not be as effective or may
scratch, damage or stain the cooktop surface.

To maintain and protect the surface of the glass
cooktop, follow these steps:

1 Before using the cooktop for the first time,

clean it with a ceramic cooktop cleaner. This
helps protect the top and makes cleanup
easier.

2  Use ceramic cooktop cleaner regularly to help

keep the cooktop looking new. Always allow
the cooktop to cool before using ceramic
cooktop cleaner.

3  shake the cleaning cream well. Apply a few
drops of cleaner directly to the cooktop.

4 usea paper towel to clean the entire cooktop
surface.

.

k= kS

5 Rinse with clear water and use a dry cloth or
paper towel to remove all cleaning residue.

T

NOTE

* Any damage or failure of the product resulting
from the items below may not be covered under
the LIMITED WARRANTY.

- Sugary spillovers (such as preserves, ketchup,
tomato sauce, jellies, fudge, candy, syrups, or
chocolate) or melted plastics can cause pitting
on the surface of your cooktop.

- If food or water containing calcium (such as
baking powder, wine, milk, spinach, or
broccoli) is spilled on the cooktop, it can
permanently stain or discolor the surface.

Burned-On Residue

1  While the cooktop is still warm, remove any
burnt on deposits or spilled food from the
glass-ceramic cooking surface with a suitable
metal razor scraper. To prevent burns, wear
an oven mitt or pot holder while using the
metal scraper.

T
NOTE

» Do not use a dull or nicked blade.

* Hold the scraper at approximately a 30° angle to
the cooktop.

* The razor scraper will not damage the markings
on the cooking surface.

2 Whenthe cooking surface has completely
cooled, apply a few fingertip-sized dabs of a
glass-ceramic cooktop cleaner in each
cooking zone area. Work the cleaning cream
over the cooktop surface with a damp paper
towel. Leave the cleaner on for 10 minutes
before rinsing it off.

—¥]
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3 Rinse with clean water and wipe the cooktop
surface with a clean, dry cloth.

sl

Maintaining the Cooktop

A\ CAUTION

+ Do not use chlorine bleach, ammonia, or other
cleaners not specifically recommended for use
on glass-ceramic cooktops.

HSITON3

* Let your glass-ceramic cooking surface cool off
before cleaning.

Wipe off with a
damp towel and
mild detergent

Use a metal scraper

Apply cooktop
cleaning cream.
Rub with a towel.

Rinse with a damp
towel, then wipe
dry.

Regular
(Recommended
after each use)

/—A

tough stains or
burnt-on food)

Occasional
(Recommended = = / %§
every week)
Thorough
Recommended for
( R s /A

NOTE

+ For additional product information, visit our
website at www.lg.com

+ Do not use cookware if there is foreign matter
on the cooktop surface. Always clean the
cooktop surface before cooking.

Metal Marks and Scratches

A\ CAUTION

+ Cookware with rough or uneven bottoms can
mark or scratch the cooktop surface.

+ Do not slide metal or glass across the cooktop
surface.

+ Do not use cookware with any dirt build-up on
the bottom.

s

%

NOTE

+ Any damage or failure of the product resulting
from the items below may not be covered under
the LIMITED WARRANTY.

- Be careful not to slide pots and pans across
the cooktop. Doing so will leave metal
markings on the cooktop surface. To help
remove these marks, use a ceramic cooktop
cleaner with a cleaning pad for ceramic
cooktops.

- If pots with a thin overlay of aluminum or
copper are allowed to boil dry, the overlay may
leave a black discoloration on the cooktop.
This should be removed immediately before
heating again or the discoloration may be
permanent.

—¥]
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TROUBLESHOOTING

Before Calling for Service

Before calling for service, review this list. It may save you time and expense. This list includes common
occurrences that are not the result of a defect in workmanship or materials.

Parts and Features

Problem

Possible Cause & Solution

Cooktop does not
work

Cooktop controls are locked.
+ See Control Lock to turn off the Control Lock feature.

Circuit breaker has tripped or fuse is blown.
*+ Reset the circuit breaker.

Power outage.

+ Check house lights to confirm power outage.

Installation wiring not complete.

+ Contact the installer or dealer.

Cooktop does not
heat

Incorrect cooking zone selected.

+ Make sure the correct control is ON for the cooking zone being used.

No power to cooktop.

+ See “Cooktop does not work” above.

Elements turn off
while cooking.

Cooktop inner temperature is too high.

+ Check that cooktop has been installed according to the installation instructions.

Elements do not get
hot enough.

Control panel may not be set properly.

+ Check the power level.

Cookware that is not marked IH or convection compatible may not heat properly.

* Use cookware with the IH mark.

Cookware may not be flat or the correct shape or size.
+ Use cookware with a flat bottom.
* Minimum cookware size
- Use cookware with a bottom surface diameter of 5 13/16" (147 mm) or greater.

- For Flexible Cooking Zone, minimum cookware size is 4 3/4" x 10 5/8" (120 mm x 270
mm)

+ For best results when using the Dual cooking zone, use cookware with a bottom surface
that is 9" in diameter or larger.

+ Use the recommended cookware. See Induction Cookware.

A fan sound can be
heard.

Cooktop inner temperature is high.
* This is normal.

The cooling fan will run when any element is turned on. With heavy use the fan may
continue to run after the controls are turned off until the cooktop has cooled.

Noises are heard
during cooking. The
following noises are
normal.

Humming/buzzing sound

+ Caused by the magnetic field transmitting power to the cookware. It is most noticeable at
high power settings and becomes quieter if the power is reduced.

%
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Problem

Possible Cause & Solution

Noises are heard
during cooking. The
following noises are
normal.

Whistling sound
* Most noticeable with lighter weight cookware or when cookware is empty.

+ Under certain conditions, your cookware may produce a high-pitched whistling noise
when two elements are in use at the same time. The power levels at which this occurs may
vary depending on the kind of cookware being used. Change the power level to eliminate
the noise or reduce its volume.

HSITON3

Cracking sound

* May occur when using composite cookware as the different materials resonate and heat at
different rates. This will not damage or impair the performance of the cookware.

Clicking sound
+ Caused by the electrical switches.

+ Itis normal to hear a clicking noise when operating cooking zones below power level 6.

Ticking sound

+ Caused by the cookware detection.

The Boost function
has been deactivated
or cannot be
activated.

To prevent damage to the product, the cooking zones are separated into two groups,
and you can only use the Boost function on one cooking zone in each group at once. As
shown in the Operation section under "Using the Cook Modes," you can use Boost on a
cooking zone in group 1 and a cooking zone in group 2 at the same time. If the power
range is exceeded by selecting the Boost function, a power management function
automatically reduces the heat setting of the cooking zone. If you try to use Boost on
two cooking zones in the same group, the selected cooking zone displays a flashing b
and 9 and the power level is automatically set to 9 rather than Boost.

* For safety, after 6 minutes the Boost setting will automatically revert to either power level
9 or the previously set power level.

The cookware
cannot be detected
automatically.

Cookware is not compatible with induction cooktop.

+ Use only cookware that is compatible with the induction cooktop. For details of compatible
cookware, see Induction Cookware

Cookware has been
damaged.

Cookware is overheated.
* Never use the Boost mode to preheat empty cookware or to heat oil, butter or lard.
+ Use the Boost function to boil water or heat up large quantities of food quickly.

Output power is
different when the
same type of cooking
zone is used.

Cooktop is overheated.

+ The power level displayed may be different from the actual power level at the high end of
the temperature range. To prevent the cooktop from overheating, the power level is
controlled automatically.

Power cycling

This is normal.

+ During use, the heating element cycles on/off to control the output power.

The Control Panel
does not work

properly.

Hot cookware is placed on top of the control panel.

* To prevent malfunction, do not place the hot cookware on top of the control panel.

Error code FO, F1, F2, F3, F4, F5, F6, F7, F8, F9, FF, Fn, FP, FC, FD, FE appears on the display.

+ Electronic control has detected a fault condition. Turn the power off and on again to turn
off the error code.

« If the issue recurs, call for service.

Error code does not appear on the display.
* Turn off the cooktop and restart it.
+ If the problem continues, turn the circuit breaker off for 60 seconds and turn it back on. If

the problem is not fixed, contact a local LG service center or Customer Information Center.

%
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Problem

Possible Cause & Solution

Control panel light is
not working

The LEDs on the control panel turn off after a few minutes to save energy.

* Press any key to activate the control panel. If the controls are idle for a few minutes, the
LEDs will turn off again automatically.

Timer does not turn

off the cooking zone.

This is normal.

+ The kitchen timer/cooking timer acts as a simple timer and does not turn off the cooking
zone.

The hot surface
indicator stays on
after the cooking
zones are turned off.

This is normal.

+ After you turn off the cooking zones, the indicator remains on until the ceramic glass
surface cools down.

+ If the temperature near the product is high, it may take longer for the ceramic glass
surface to cool down.

Wi-Fi

Problem

Possible Cause & Solution

Trouble connecting
appliance and
smartphone to Wi-Fi
network

The password for the Wi-Fi network was entered incorrectly.

+ Delete your home Wi-Fi network and begin the connection process again.

Mobile data for your smartphone is turned on.

+ Turn off the Mobile data on your smartphone before connecting the appliance.

The wireless network name (SSID) is set incorrectly.

+ The wireless network name (SSID) should be a combination of English letters and
numbers. (Do not use special characters.)

The router frequency is not 2.4 GHz.

* Only a 2.4 GHz router frequency is supported. Set the wireless router to 2.4 GHz and
connect the appliance to the wireless router. To check the router frequency, check with
your Internet service provider or the router manufacturer.

The appliance and the router are too far apart.

+ Ifthe appliance is too far from the router, the signal may be weak and the connection may
not be configured correctly. Move the router closer to the appliance or purchase and
install a Wi-Fi repeater.

During Wi-Fi setup, the app is requesting a password to connect to the product (on
certain phones).

+ Locate the network name which starts with "LG" under Settings > Networks. Note the last
part of the network name.

- If the network name looks like LGE_Appliance_XX-XX-XX, enter |ge12345.

- If the network name looks like LGE_Appliance_XXXX, enter XXXX twice as your password.
For example, if the network name appears as LGE_Appliance_8b92, then you would
enter 8b928b92 as your password. In this instance, the password is case sensitive and
the last 4 characters are unique to your appliance.
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LIMITED WARRANTY
USA

TERMS AND CONDITIONS

ARBITRATION NOTICE: THIS LIMITED WARRANTY CONTAINS AN ARBITRATION PROVISION THAT
REQUIRES YOU AND LG ELECTRONICS (“LG"”) TO RESOLVE DISPUTES BY BINDING ARBITRATION
INSTEAD OF IN COURT, UNLESS YOU CHOOSE TO OPT OUT. IN ARBITRATION, CLASS ACTIONS AND
JURY TRIALS ARE NOT PERMITTED. PLEASE SEE THE SECTION TITLED “PROCEDURE FOR RESOLVING
DISPUTES” BELOW.

Should your LG Induction Cooktop (“Product”) fail due to a defect in materials or workmanship under
normal and proper use, during the warranty period set forth below, LG will, at its option, repair or replace
the Product. This limited warranty is valid only to the original retail purchaser of the Product (“You") and
applies only when purchased lawfully and used within the United States including U.S. Territories.

Warranty Period Scope of Warranty HOW SERVICE IS HANDLED

One (1) year from date of | Parts and Labor (internal | LG will provide, free of charge, all labor and in-home
original retail purchase / functional parts only) service to replace defective part(s).

+ Replacement Products and parts are warranted for the remaining portion of the original warranty period
or ninety (90) days, whichever is greater.

+ Replacement Products and parts may be new, reconditioned, refurbished, or otherwise factory
remanufactured.

+ Replaced Product or part(s) will be the property of LG.

+ Proof of original retail purchase specifying the Product model and date of purchase is required to obtain
warranty service under this limited warranty.

EXCEPT TO THE EXTENT PROHIBITED BY APPLICABLE LAW, ANY IMPLIED WARRANTY OF
MERCHANTABILITY OR FITNESS FOR A PARTICULAR PURPOSE ON THE PRODUCT IS LIMITED IN
DURATION TO THE DURATION OF THE ABOVE LIMITED WARRANTY. UNDER NO CIRCUMSTANCES
SHALL LG ORITS U.S. DISTRIBUTORS/DEALERS BE LIABLE FOR ANY INDIRECT, INCIDENTAL,
CONSEQUENTIAL, SPECIAL, OR PUNITIVE DAMAGES, INCLUDING, WITHOUT LIMITATION, LOST
GOODWILL, LOST REVENUES OR PROFITS, WORK STOPPAGE, IMPAIRMENT OF OTHER GOODS, COST OF
REMOVAL AND REINSTALLATION OF THE PRODUCT, LOSS OF USE, OR ANY OTHER DAMAGES WHETHER
BASED IN CONTRACT, TORT, OR OTHERWISE. LGS TOTAL LIABILITY, IF ANY, SHALL NOT EXCEED THE
PURCHASE PRICE PAID BY YOU FOR THE PRODUCT.

SOME STATES DO NOT ALLOW THE EXCLUSION OR LIMITATION OF INCIDENTAL OR CONSEQUENTIAL
DAMAGES OR LIMITATIONS ON HOW LONG AN IMPLIED WARRANTY LASTS, SO THE ABOVE
EXCLUSIONS OR LIMITATIONS MAY NOT APPLY TO YOU. THIS LIMITED WARRANTY GIVES YOU

SPECIFIC LEGAL RIGHTS AND YOU MAY ALSO HAVE OTHER RIGHTS THAT VARY FROM STATE TO STATE.

THIS LIMITED WARRANTY DOES NOT COVER:

+ Service trips to deliver, pick up, or install, educate how to operate, correct wiring, or correct
unauthorized repairs.

« Damage or failure of the Product to perform during power failures and interrupted or inadequate
electrical service.

« Damage or failure of the Product caused by leaky or broken water pipes, frozen water pipes, restricted
drain lines, inadequate or interrupted water supply or inadequate supply of air.

« Damage or failure of the Product resulting from operating the Product in a corrosive atmosphere or
contrary to the Product owner’s manual.

+ Damage or failure of the Product caused by accidents, pests and vermin, lightning, wind, fire, floods, acts
of nature, or any other causes beyond the control of LG.

k= kS
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+ Damage or failure of the Product caused by unauthorized modification or alteration, or if the Product is
used for other than the intended purpose, or any water leakage where the Product was not properly
installed.

« Damage or failure of the Product caused by incorrect electrical current, voltage, or plumbing codes.

« Damage or failure of the Product caused by transportation, storage, and/or handling, including
scratches, dents, chips, and/or other damage to the finish of the Product, unless such damage is
reported within one (1) week of delivery.

« Damage or failure of the Product resulting from misuse, abuse, improper installation, repair, or
maintenance. Improper repair includes the use of parts not authorized by LG. Improper installation or
maintenance includes installation or maintenance contrary to the Product owner's manual.

« Damage or failure of the Product caused by the use of parts, components, accessories, consumable
cleaning products, or any other products or services that were not authorized by LG.

« Damage or missing items to any display or open box Product.

+ Refurbished Product or any Product sold “As Is", “Where Is", “With all Faults”, or similar disclaimer.

* Products with original serial numbers that have been removed, altered, or cannot be readily determined.
+ Increases in utility costs and additional utility expenses.

* Any noises associated with normal operation.

* Products used for other than normal and proper household use (e.g., commercial or industrial use) or
contrary to the Product owner’'s manual.

+ Costs associated with removal and reinstallation of the Product for repairs, or the removal and
reinstallation of the Product if it is installed in an inaccessible location or not installed in accordance with
the Product Owner's manual.

+ Accessories, removable components, or consumable parts (e.g. Shelves, door bins, drawers, water/air
filters, racks, light bulbs, batteries, etc., as applicable), except for internal/functional parts covered under
this limited warranty.

The cost of repair or replacement under these excluded circumstances shall be borne by You.
TO OBTAIN WARRANTY SERVICE AND ADDITIONAL INFORMATION

Call 1-800-243-0000 and select the appropriate option from the menu.

Or visit our website at http://www.lg.com

Or by mail: LG Electronics Customer Service P.O. Box 240007 Huntsville, AL 35813 ATTN: CIC

PROCEDURE FOR RESOLVING DISPUTES:

ALL DISPUTES BETWEEN YOU AND LG ARISING OUT OF OR RELATING IN ANY WAY TO THIS LIMITED
WARRANTY OR THE PRODUCT SHALL BE RESOLVED EXCLUSIVELY THROUGH BINDING ARBITRATION, AND
NOT IN A COURT OF GENERAL JURISDICTION. BINDING ARBITRATION MEANS THAT YOU AND LG ARE EACH
WAIVING THE RIGHT TO A JURY TRIAL AND TO BRING OR PARTICIPATE IN A CLASS ACTION.

Definitions. For the purposes of this section, references to “LG” mean LG Electronics U.S.A., Inc., its
parents, subsidiaries and affiliates, and each of their officers, directors, employees, agents, beneficiaries,
predecessors in interest, successors, assigns and suppliers; references to “dispute” or “claim” shall include
any dispute, claim or controversy of any kind whatsoever (whether based in contract, tort, statute,
regulation, ordinance, fraud, misrepresentation or any other legal or equitable theory) arising out of or
relating in any way to the sale, condition or performance of the product or this Limited Warranty.

Notice of Dispute. In the event you intend to commence an arbitration proceeding, you must first notify
LG in writing at least 30 days in advance of initiating the arbitration by sending a letter to LG at LG
Electronics, USA, Inc. Attn: Legal Department- Arbitration 111 Sylvan Avenue, Englewood Cliffs, NJ 07632.
You and LG agree to engage in good faith discussions in an attempt to amicably resolve your claim. The
notice must provide your name, address, and telephone number; identify the product that is the subject of
the claim; and describe the nature of the claim and the relief being sought. If you and LG are unable to
resolve the dispute within 30 days, either party may proceed to file a claim for arbitration.
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Agreement to Binding Arbitration and Class Action Waiver. Upon failure to resolve the dispute during
the 30 day period after sending written notice to LG, you and LG agree to resolve any claims between us
only by binding arbitration on an individual basis, unless you opt out as provided below. Any dispute
between you and LG shall not be combined or consolidated with a dispute involving any other person’s or
entity’s product or claim. More specifically, without limitation of the foregoing, any dispute between you
and LG shall not under any circumstances proceed as part of a class or representative action. Instead of
arbitration, either party may bring an individual action in small claims court, but that small claims court
action may not be brought on a class or representative basis.

Arbitration Rules and Procedures. To begin arbitration of a claim, either you or LG must make a written
demand for arbitration. The arbitration will be administered by the American Arbitration Association
("AAA") and will be conducted before a single arbitrator under the AAA’'s Consumer Arbitration Rules that
are in effect at the time the arbitration is initiated (referred to as the “AAA Rules”) and under the
procedures set forth in this section. The AAA Rules are available online at www.adr.org/consumer. Send a
copy of your written demand for arbitration, as well as a copy of this provision, to the AAA in the manner
described in the AAA Rules. You must also send a copy of your written demand to LG at LG Electronics,
USA, Inc. Attn: Legal Department- Arbitration 111 Sylvan Avenue, Englewood Cliffs, NJ 07632. If there is a
conflict between the AAA Rules and the rules set forth in this section, the rules set forth in this section will
govern. This arbitration provision is governed by the Federal Arbitration Act. Judgment may be entered on
the arbitrator's award in any court of competent jurisdiction. All issues are for the arbitrator to decide,
except that issues relating to the scope and enforceability of the arbitration provision and to the
arbitrability of the dispute are for the court to decide. The arbitrator is bound by the terms of this
provision.

Governing Law. The law of the state of your residence shall govern this Limited Warranty and any
disputes between us except to the extent that such law is preempted by or inconsistent with applicable
federal law.

Fees/Costs. You do not need to pay any fee to begin an arbitration. Upon receipt of your written demand
for arbitration, LG will promptly pay all arbitration filing fees to the AAA unless you seek more than $25,000
in damages, in which case the payment of these fees will be governed by the AAA Rules. Except as
otherwise provided for herein, LG will pay all AAA filing, administration and arbitrator fees for any
arbitration initiated in accordance with the AAA Rules and this arbitration provision. If you prevail in the
arbitration, LG will pay your attorneys’ fees and expenses as long as they are reasonable, by considering
factors including, but not limited to, the purchase amount and claim amount. Notwithstanding the
foregoing, if applicable law allows for an award of reasonable attorneys’ fees and expenses, an arbitrator
can award them to the same extent that a court would. If the arbitrator finds either the substance of your
claim or the relief sought in the demand is frivolous or brought for an improper purpose (as measured by
the standards set forth in Federal Rule of Civil Procedure 11(b)), then the payment of all arbitration fees will
be governed by the AAA Rules. In such a situation, you agree to reimburse LG for all monies previously
disbursed by it that are otherwise your obligation to pay under the AAA Rules. Except as otherwise
provided for, LG waives any rights it may have to seek attorneys’ fees and expenses from you if LG prevails
in the arbitration.

Hearings and Location. If your claim is for $25,000 or less, you may choose to have the arbitration
conducted solely on the basis of (1) documents submitted to the arbitrator, (2) through a telephonic
hearing, or (3) by an in-person hearing as established by the AAA Rules. If your claim exceeds $25,000, the
right to a hearing will be determined by the AAA Rules. Any in-person arbitration hearings will be held at a
location within the federal judicial district in which you reside unless we both agree to another location or
we agree to a telephonic arbitration.

Opt Out. You may opt out of this dispute resolution procedure. If you opt out, neither you nor LG can
require the other to participate in an arbitration proceeding. To opt out, you must send notice to LG no
later than 30 calendar days from the date of the first consumer purchaser’s purchase of the product by
either: (i) sending an e-mail to optout@Ige.com, with the subject line: “Arbitration Opt Out” or (ii) calling 1-
800-980-2973. You must include in the opt out e-mail or provide by telephone: (a) your name and address;
(b) the date on which the product was purchased; (c) the product model name or model number; and (d)
the serial number (the serial number can be found (i) on the product; or (ii) online by accessing https://
www.lg.com/us/support/repair-service/schedule-repair-continued and clicking on “Find My Model & Serial
Number”).

You may only opt out of the dispute resolution procedure in the manner described above (that is, by e-mail
or telephone); no other form of notice will be effective to opt out of this dispute resolution procedure.
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Opting out of this dispute resolution procedure will not affect the coverage of the Limited Warranty in any
way, and you will continue to enjoy the full benefits of the Limited Warranty. If you keep this product and
do not opt out, then you accept all terms and conditions of the arbitration provision described above.
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CANADA

TERMS AND CONDITIONS

ARBITRATION NOTICE: THIS LIMITED WARRANTY CONTAINS AN ARBITRATION PROVISION THAT
REQUIRES YOU AND LG TO RESOLVE DISPUTES BY BINDING ARBITRATION INSTEAD OF IN COURT,
UNLESS THE LAWS OF YOUR PROVINCE OR TERRITORY DO NOT PERMIT THAT, OR, IN OTHER
JURISDICTIONS, IF YOU CHOOSE TO OPT OUT. IN ARBITRATION, CLASS ACTIONS AND JURY TRIALS
ARE NOT PERMITTED. PLEASE SEE THE SECTION TITLED “PROCEDURE FOR RESOLVING DISPUTES”
BELOW.

Should your LG Induction Cooktop ("Product”) fail due to a defect in materials or workmanship under
normal and proper use, during the warranty period set forth below, LG Electronics Canada, Inc. ("LGECI")
will, at its option, repair, replace or pro rate the Product upon receipt of proof of the original retail
purchase. This limited warranty is valid only to the original retail purchaser of the Product and applies only
to a Product distributed, purchased from an authorized retailer and used within Canada, as determined at
the sole discretion of LGECI.

HSITON3

WARRANTY PERIOD: (Note: If the original date of purchase cannot be verified, the warranty will
begin sixty (60) days from the date of manufacture).

Parts and Labor (internal/functional parts only)

One (1) year from the date of original retail purchase

* Replacement products and parts are warranted for the remaining portion of the original warranty period
or ninety (90) days, whichever is greater.

+ Replacement products and parts may be new, reconditioned, refurbished, or otherwise factory
remanufactured, all at the sole discretion of LGECI.

* Proof of original retail purchase specifying the Product model and date of purchase is required to obtain
warranty service under this Limited Warranty.

LGECI'S SOLE LIABILITY IS LIMITED TO THE LIMITED WARRANTY SET OUT ABOVE. EXCEPT AS
EXPRESSLY PROVIDED ABOVE, LGECI MAKES NO, AND HEREBY DISCLAIMS, ALL OTHER WARRANTIES
AND CONDITIONS RESPECTING THE PRODUCT, WHETHER EXPRESS OR IMPLIED, INCLUDING BUT NOT
LIMITED TO, ANY IMPLIED WARRANTY OR CONDITION OF MERCHANTABILITY OR FITNESS FOR A
PARTICULAR PURPOSE, AND NO REPRESENTATIONS SHALL BE BINDING ON LGECI. LGECI DOES NOT
AUTHORIZE ANY PERSON TO CREATE OR ASSUME FOR IT ANY OTHER WARRANTY OBLIGATION OR
LIABILITY IN CONNECTION WITH THE PRODUCT. TO THE EXTENT THAT ANY WARRANTY OR
CONDITION IS IMPLIED BY LAW, IT IS LIMITED TO THE WARRANTY PERIOD SET OUT ABOVE. UNDER
NO CIRCUMSTANCES SHALL LGECI, THE MANUFACTURER OR DISTRIBUTOR OF THE PRODUCT, BE
LIABLE FOR ANY INCIDENTAL, CONSEQUENTIAL, SPECIAL, DIRECT, INDIRECT, PUNITIVE OR
EXEMPLARY DAMAGES, INCLUDING, WITHOUT LIMITATION, LOSS OF GOODWILL, LOST PROFITS, LOSS
OF ANTICIPATED PROFITS, LOST REVENUE, LOSS OF USE, OR ANY OTHER DAMAGE, WHETHER ARISING
DIRECTLY OR INDIRECTLY FROM ANY CONTRACTUAL BREACH, FUNDAMENTAL BREACH, TORT OR
OTHERWISE, OR FROM ANY ACTS OR OMISSIONS. LGECI'S TOTAL LIABILITY, IF ANY, SHALL NOT
EXCEED THE PURCHASE PRICE PAID BY YOU FOR THE PRODUCT.

This Limited Warranty gives you specific legal rights. You may also have other rights that vary from
province to province depending on applicable provincial laws. Any term of this Limited Warranty that
negates or varies any implied condition or warranty under provincial law is severable where it conflicts
with such provincial law without affecting the remainder of this warranty’s terms.

THIS LIMITED WARRANTY DOES NOT COVER:

« Service trips to i) deliver, pick up, or install or; educate on how to operate the Product; ii) correct wiring or
plumbing; or iii) correct unauthorized repairs or installations of the Product;

« Damage or failure of the Product to perform during power failures and interrupted or inadequate
electrical service;
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« Damage or failure caused by leaky or broken water pipes, frozen water pipes, restricted drain lines,
inadequate or interrupted water supply or inadequate supply of air;

« Damage or failure resulting from operating the Product in a corrosive atmosphere or contrary to the
instructions outlined in the Product's owner’'s manual;

« Damage or failure to the Product caused by accidents, pests and vermin, lightning, wind, fire, floods, acts
of God, or any other causes beyond the control of LGECI or the manufacturer;

« Damage or failure resulting from misuse, abuse, improper installation, repair, or maintenance of the
Product. Improper repair includes use of parts not authorized or specified by LGECIL Improper
installation or maintenance includes installation or maintenance contrary to the Product's owner’s
manual;.

« Damage or failure caused by unauthorized modification or alteration of the Product, or if used for other
than the intended household purpose/use of the Product, or damage or failure resulting from any water
leakage due to improper installation of the Product;

+ Damage or failure caused by incorrect electrical current, voltage or plumbing codes;

« Damage or failure caused by use that is other than normal household use, including, without limitation,
commercial or industrial use, including use in commercial offices or recreational facilities, or as
otherwise outlined in the Product’'s owner’'s manual;

« Damage or failure caused by the use of any accessories, components or cleaning products, including,
without limitation, water filters, that are not approved/authorized by LGECT;

« Damage or failure caused by transportation and handling, including scratches, dents, chips and/or other
damage to the finish of the Product, unless such damage results from defects in materials or
workmanship and is reported to LGECI within one (1) week of delivery of the Products;

« Damage or missing items to any display, open box, refurbished or discounted Product;
+ Refurbished Product or any Product sold “As Is", “Where Is", “With all Faults”, or any similar disclaimer;

+ Products with original serial numbers that have been removed, altered or cannot be readily determined
at the discretion of LGECI;

+ Increases in utility costs and additional utility expenses in any way associated with the Product;
* Any noises associated with normal operation of the Product;

+ Replacement of any part that was not originally included with the Product;

+ Replacement of light bulbs, filters, fuses or any other consumable parts;

+ Costs associated with removal and/or reinstallation of the Product for repairs; and

+ Shelves, door bins, drawers, handle and accessories to the Product, except for internal/functional parts
covered under this Limited Warranty.

+ Coverage for "in Home" repairs, for products in-warranty, will be provided if the Product is within a 150
km radius from the nearest authorized service center (ASC), as determined by LG Canada. If your Product
is located outside a 150 km radius from a ASC, as determined by LG Canada, it will be your responsibility
to bring the Product, at your sole expense, to the ASC for in-warranty repair.

All costs and expenses associated with the above excluded circumstances, listed under the heading,
This Limited Warranty Does Not Cover, shall be borne by the consumer.
TO OBTAIN WARRANTY SERVICE AND ADDITIONAL INFORMATION, PLEASE CALL OR VISIT OUR WEBSITE:

Call 1-888-542-2623 (7 A.M. to 12 A.M., 365 days a year) and select the appropriate option from the menu,
or visit our website at http://www.lg.com

PROCEDURE FOR RESOLVING DISPUTES:

EXCEPT WHERE PROHIBITED AT LAW, ALL DISPUTES BETWEEN YOU AND LG ARISING OUT OF OR RELATING
IN ANY WAY TO THIS LIMITED WARRANTY OR THE PRODUCT SHALL BE RESOLVED EXCLUSIVELY THROUGH
BINDING ARBITRATION, AND NOT IN A COURT OF GENERAL JURISDICTION. EXCEPT WHERE PROHIBITED
AT LAW, YOU AND LG BOTH IRREVOCABLY AGREE TO WAIVE THE RIGHT TO A JURY TRIAL AND TO BRING
OR PARTICIPATE IN A CLASS ACTION.
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Definitions. For the purposes of this section, references to “LG" mean LG Electronics Canada, Inc., its
parents, subsidiaries and affiliates, and each of their officers, directors, employees, agents, beneficiaries,
predecessors in interest, successors, assigns and suppliers; references to “dispute” or “claim” shall include
any dispute, claim or controversy of any kind whatsoever (whether based in contract, tort, statute, -
regulation, ordinance, fraud, misrepresentation or any other legal or equitable theory) arising out of or
relating in any way to the sale, condition or performance of the product or this Limited Warranty.

HSITON3

Notice of Dispute. In the event you intend to commence an arbitration proceeding, you must first notify
LG in writing at least 30 days in advance of initiating the arbitration by sending a letter to LGECI Legal
Team at 20 Norelco Drive, North York, Ontario, Canada M9L 2X6 (the “Notice of Dispute”). You and LG
agree to engage in good faith discussions in an attempt to amicably resolve your claim. The notice must
provide your name, address, and telephone number; identify the product that is the subject of the claim;
and describe the nature of the claim and the relief being sought. If you and LG are unable to resolve the
dispute within 30 days of LG's receipt of the Notice of Dispute, the dispute shall be resolved by binding
arbitration in accordance with the procedure set out herein. You and LG both agree that, during the
arbitration proceeding, the terms (including any amount) of any settlement offer made by either you or LG
will not be disclosed to the arbitrator until the arbitrator determines the dispute.

Agreement to Binding Arbitration and Class Action Waiver. Upon failure to resolve the dispute during
the 30 day period after LG's receipt of the Notice of Dispute, you and LG agree to resolve any claims
between you and LG only by binding arbitration on an individual basis, unless you opt out as provided
below, or you reside in a jurisdiction that prevents full application of this clause in the circumstances of the
claims at issue (in which case if you are a consumer, this clause will only apply if you expressly agree to the
arbitration). To the extent permitted by applicable law, any dispute between you and LG shall not be
combined or consolidated with a dispute involving any other person'’s or entity’s product or claim. More
specifically, without limitation of the foregoing, except to the extent such a prohibition is not permitted at
law, any dispute between you and LG shall not under any circumstances proceed as part of a class or
representative action. Instead of arbitration, either party may bring an individual action in small claims
court, but that small claims court action may not be brought on a class or representative basis except to
the extent this prohibition is not permitted at law in your province or territory of jurisdiction as it relates to
the claims at issue between you and LG.

Arbitration Rules and Procedures. To begin arbitration of a claim, either you or LG must make a written
demand for arbitration. The arbitration will be private and confidential, and conducted on a simplified and
expedited basis before a single arbitrator chosen by the parties under the provincial or territorial
commercial arbitration law and rules of the province or territory of your residence. You must also send a
copy of your written demand to LG at LG Electronics, Canada, Inc., Attn: Legal Department- Arbitration, 20
Norelco Drive, North York, Ontario MIL 2X6. This arbitration provision is governed by your applicable
provincial or territorial commercial arbitration legislation. Judgment may be entered on the arbitrator’s
award in any court of competent jurisdiction. All issues are for the arbitrator to decide, except that, issues
relating to the scope and enforceability of the arbitration provision and to the arbitrability of the dispute
are for the court to decide. The arbitrator is bound by the terms of this provision.

Governing Law. The law of the province or territory of your purchase shall govern this Limited Warranty
and any disputes between you and LG except to the extent that such law is preempted by or inconsistent
with applicable federal or provincial/territorial law. Should arbitration not be permitted for any claim,
action, dispute or controversy between you and LG, you and LG attorn to the exclusive jurisdiction of the
courts of the province or territory of your purchase for the resolution of the claim, action, dispute or
controversy between you and LG.

Fees/Costs. You do not need to pay any fee to begin an arbitration. Upon receipt of your written demand
for arbitration, LG will promptly pay all arbitration filing fees unless you seek more than $25,000 in
damages, in which case the payment of these fees will be governed by the applicable arbitration rules.
Except as otherwise provided for herein, LG will pay all filing, administration and arbitrator fees for any
arbitration initiated in accordance with the applicable arbitration rules and this arbitration provision. If you
prevail in the arbitration, LG will pay your attorneys’ fees and expenses as long as they are reasonable, by
considering factors including, but not limited to, the purchase amount and claim amount. Notwithstanding
the foregoing, if applicable law allows for an award of reasonable attorneys’ fees and expenses, an
arbitrator can award them to the same extent that a court would. If the arbitrator finds either the
substance of your claim or the relief sought in the demand is frivolous or brought for an improper purpose
(as measured by the applicable laws), then the payment of all arbitration fees will be governed by the
applicable arbitration rules. In such a situation, you agree to reimburse LG for all monies previously
disbursed by it that are otherwise your obligation to pay under the applicable arbitration rules. Except as
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otherwise provided for, LG waives any rights it may have to seek attorneys’ fees and expenses from you if
LG prevails in the arbitration.

Hearings and Location. If your claim is for $25,000 or less, you may choose to have the arbitration
conducted solely (1) on the basis of documents submitted to the arbitrator, (2) through a telephonic
hearing, or (3) by an in-person hearing as established by the applicable arbitration rules. If your claim
exceeds $25,000, the right to a hearing will be determined by the applicable arbitration rules. Any in-
person arbitration hearings will be held at the nearest, most mutually-convenient arbitration location
available within the province or territory in which you reside unless you and LG both agree to another
location or agree to a telephonic arbitration.

Severability and Waiver. If any portion of this Limited Warranty (including these arbitration procedures)
is unenforceable, the remaining provisions will continue in full force and effect to the maximum extent
permitted by applicable law. Should LG fail to enforce strict performance of any provision of this Limited
Warranty (including these arbitration procedures), it does not mean that LG intends to waive or has waived
any provision or part of this Limited Warranty.

Opt Out. You may opt out of this dispute resolution procedure. If you opt out, neither you nor LG can
require the other to participate in an arbitration proceeding. To opt out, you must send notice to LG no
later than 30 calendar days from the date of the first consumer purchaser’s purchase of the product by
either (i) sending an e-mail to optout@Ilge.com, with the subject line: “Arbitration Opt Out;"” or (ii) calling 1-
800-980-2973. You must include in the opt out e-mail or provide by telephone: (a) your name and address;
(b) the date on which the product was purchased; (c) the product model name or model number; and (d)
the serial number (the serial number can be found (i) on the product; or (ii) online by accessing https://
www.lg.com/ca_en/support/repair-service/schedule-repair and clicking on “Find My Model & Serial
Number”).

In the event that you “Opt Out”, the law of the province or territory of your residence shall govern this
Limited Warranty and any disputes between you and LG except to the extent that such law is preempted
by or inconsistent with applicable federal or provincial/territorial law. Should arbitration not be permitted
for any claim, action, dispute or controversy between you and LG, you and LG agree to attorn to the
exclusive jurisdiction of the courts of the province or territory of your residence for the resolution of the
claim, action, dispute or controversy between you and LG.

You may only opt out of the dispute resolution procedure in the manner described above (that is, by e-mail
or telephone); no other form of notice will be effective to opt out of this dispute resolution procedure.
Opting out of this dispute resolution procedure will not affect the coverage of the Limited Warranty in any
way, and you will continue to enjoy the full benefits of the Limited Warranty. If you keep this product and
do not opt out, then you accept all terms and conditions of the arbitration provision described above.

Conflict of Terms. In the event of a conflict or inconsistency between the terms of this Limited Warranty
and the End User License Agreement (“EULA") in regards to dispute resolution, the terms of this Limited
Warranty shall control and govern the rights and obligations of the parties and shall take precedence over
the EULA.
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INSTRUCCIONES IMPORTANTES DE SEGURIDAD
LEA TODAS LAS INSTRUCCIONES ANTES DE UTILIZAR

1ONVdS3

Mensajes de seguridad

Su seguridad y la de los demdas son muy importantes.

Tanto en este manual como en el equipo, hemos proporcionado muchos mensajes de seguridad
importantes. Siempre debe leer y respetar todos los mensajes de seguridad.

Descargue este manual del propietario en http://www.lg.com

Este es el simbolo de alerta de seguridad.

Este simbolo le advierte sobre posibles riesgos que pueden ocasionar lesiones o la muerte a usted o
a otros. El simbolo de alerta de seguridad siempre estard acompafnado de las palabras
"ADVERTENCIA" o "PRECAUCION" y seguido de un mensaje de seguridad importante.

Estos términos significan lo siguiente:

0 ADVERTENCIA

El incumplimiento de las instrucciones podria causarle la muerte o lesiones graves.

ﬁ PRECAUCION
El incumplimiento de las instrucciones podria causarle lesiones o dafios al producto.

Todos los mensajes de seguridad le indicardn cuales son los peligros potenciales, cémo reducir la
posibilidad de lesiones y qué podria suceder si no sigue las instrucciones.

DECLARACION DE ADVERTENCIA

A\ ADVERTENCIA

+ Para disminuir el riesgo de explosion, incendio, muerte, descarga eléctrica, quemaduras o lesiones en
las personas que usen este artefacto, siga las precauciones basicas, incluidas las siguientes:

Instalacion

+ Asegurese de que un técnico calificado instale y conecte a tierra correctamente su electrodoméstico de
acuerdo con la ultima edicién del Cédigo Eléctrico Nacional ANSI / NFPA No. 70 en los Estados Unidos y
con todos los requisitos del codigo local. Instalar solo de acuerdo con las instrucciones de instalacion.

+ Los aspectos de seguridad de este electrodoméstico cumplen con las normas técnicas aceptadas.

« Nunca modifique ni altere la construccién de un electrodoméstico: no extraiga los paneles, las cubiertas
de los cables ni ninguna otra parte permanente del producto.

Retire toda la cinta adhesiva y la envoltura del embalaje antes de utilizar el electrodoméstico. Destruya el
cartony las bolsas de plastico después de desembalar el electrodoméstico. Nunca permita que los nifios
jueguen con el material de embalaje.

+ Lainstalaciény la conexién del nuevo electrodoméstico solo debe realizarlas personal calificado.

Funcionamiento

+ Sepa cémo desconectar la energia eléctrica al electrodoméstico en el disyuntor o la caja de fusibles en
caso de una emergencia. Marque el interruptor o fusible para facilitar la identificacién y la accién rapida
Si es necesario.

+ Nunca utilice su electrodoméstico para calefaccionar una habitacién.
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Las personas con un marcapasos o un dispositivo médico similar deben tener precaucién al usar o
pararse cerca de una unidad de induccién mientras esta en funcionamiento, ya que el campo
electromagnético puede afectar el funcionamiento del marcapasos o dispositivo médico similar. Seria
recomendable consultar a su médico o al fabricante del marcapasos o del dispositivo médico sobre su
situacién particular.

NO toque las zonas de coccidon o areas cercanas a estas superficies. Las zonas de coccién pueden estar
calientes por el calor residual a pesar de que estén de color oscuro. Las areas cercanas a las zonas de
coccion pueden calentarse lo suficiente como para causar quemaduras. Durante el uso y después, no
toque ni deje que la ropa u otros materiales inflamables toquen estas areas hasta que hayan tenido
tiempo suficiente para enfriarse.

Nunca use prendas holgadas o que cuelguen mientras usa este electrodoméstico.
Siempre apague todos los controles cuando se complete la coccién.

No use agua ni harina en incendios provocados por grasa. Apague el fuego con una tapa de sartén, o
use bicarbonato de sodio o un extintor de tipo de quimico seco o de espuma.

Use solamente agarraderas secas. Las agarraderas himedas o mojadas sobre superficies calientes
pueden producir quemaduras por vapor. No permita que las agarraderas toquen las unidades de
superficie caliente. No use una toalla ni otro pafio voluminoso en lugar de una agarradera.

No caliente recipientes cerrados de alimentos. Una acumulacion de presién puede hacer que el
recipiente estalle y provoque lesiones.

No deben almacenarse materiales inflamables cerca de la superficie de coccidn o sobre ella. Esto incluye
elementos de papel, plastico y tela, como libros de cocina, articulos de plastico y toallas, y liquidos
inflamables. No almacene explosivos, como latas de aerosol, en el electrodoméstico o cerca de él. Los
materiales inflamables pueden explotar y provocar incendios o dafios a la propiedad.

No almacene ni use gasolina u otros liquidos o vapores inflamables cerca de este artefacto ni de ningun
otro.

Nunca coloque elementos combustibles en la placa de coccién.

Nunca guarde ningun elemento combustible ni latas de aerosol en un cajén ubicado debajo de la placa
de coccion.

Cuando caliente grasa, vigilela atentamente. La grasa puede incendiarse si se la deja calentar
demasiado.

Las grasas y los aceites sobrecalentados se incendian rapidamente. Debe supervisar la coccion al
preparar alimentos en grasa o aceite.

Si es posible, utilice un termdémetro para frituras a fin de evitar que la grasa se caliente por encima del
punto de humeo.

Si la superficie estd agrietada, apague el electrodoméstico para evitar la posibilidad de descarga
eléctrica. No vuelva a utilizar la placa de coccién hasta que se haya reemplazado la superficie de vidrio.

Al usar la placa de coccién, nunca utilice papel de aluminio, productos envueltos en papel de aluminio ni
alimentos ultracongelados en utensilios de aluminio.

Este electrodoméstico no ha sido disefiado para ser utilizado por nifios pequefios o personas enfermas,
a menos que sean supervisados adecuadamente por una persona responsable para garantizar que
puedan usar el electrodoméstico de manera segura.

Se debe supervisar a los nifios para asegurarse de que no jueguen con el electrodoméstico.

Las piezas accesibles pueden calentarse durante el uso. Los nifios pequefios deben mantenerse
alejados.

Los articulos de interés para los nifios no deben almacenarse en gabinetes por encima de una placa de
coccidn o en el salpicadero de una placa de coccién: los nifios que se suben a la placa de coccién para
alcanzar los articulos guardados podrian resultar gravemente heridos.

No deje a los nifios solos o sin supervisién en el drea donde un electrodoméstico esté en
funcionamiento. Nunca se les debe permitir sentarse o pararse sobre ninguna parte del
electrodoméstico.
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INSTRUCCIONES IMPORTANTES DE SEGURIDAD 5

« Tenga cuidado al enchufar electrodomésticos cerca de la placa de coccidn. Los cables no deben entrar
en contacto con la superficie caliente. Hacerlo podria causar dafios en la placa de cocciény en el
aislamiento del cable.

+ Después del uso, apague el elemento de la placa de coccidn utilizando su control y no confie en el
detector de la olla.

+ Evite colocar objetos metalicos como cuchillos, tenedores, cucharas y tapas en las areas de la superficie
de coccidn. Los objetos metalicos pueden calentarse y causar quemaduras.

1ONVdS3

+ No coloque ninguin objeto en el drea de la pantalla o cerca de ella para evitar la activacién accidental de
los controles de la placa de coccioén.

+ Las manijas de los utensilios de cocina deben girarse hacia adentro y no extenderse sobre las unidades
de superficie adyacentes. Para reducir el riesgo de quemaduras, ignicién de materiales inflamables y
derrames debido al contacto involuntario con los utensilios de cocina, los mangos de los utensilios
deben colocarse de modo que se giren hacia adentro y no se extiendan sobre las unidades de superficie
adyacentes.

« Nunca deje comida preparada en las zonas de coccién. Los desbordes por ebullicién causan humo y
derrames de grasa que pueden encenderse, 0 una sartén que se ha hervido seca puede derretirse o
dafarse.

+ No use papel de aluminio para revestir ninguna parte de la placa de coccidn. Solo use papel de aluminio
como se recomienda después del proceso de coccién, si se usa como cubierta para colocar sobre los
alimentos. Cualquier otro uso de papel de aluminio puede resultar en el riesgo de descarga eléctrica,
incendio o cortocircuito.

+ No limpie ni haga funcionar una placa de coccién dafiada. Si la superficie de coccién se dafia, las
soluciones de limpieza y todo lo que se derrame pueden penetrar en la placa de coccién con dafios y
causar riesgo de descarga eléctrica. Comuniquese con un técnico calificado inmediatamente.

* Nunca deje las unidades de superficie sin supervisién en ajustes de calor alto. Los desbordes por
ebullicién pueden provocar humo y derrames de grasa que pueden encenderse.

+ Siempre apague todos los controles cuando se complete la coccién.

+ Mantenga a las mascotas alejadas del producto para evitar el riesgo de incendio o quemaduras. No
permita que las mascotas se suban al producto incluso cuando no esté en funcionamiento.

* Los liquidos como el agua, el café o el té pueden sobrecalentarse mas alla del punto de ebullicién sin
parecer estar hirviendo, debido a la tensién superficial del liquido. No siempre se ve burbujeo o
ebullicién cuando el recipiente se retira de la placa de coccién. Esto podria provocar que los liquidos muy
calientes se desborden repentinamente cuando se mueve el recipiente o se inserta una cuchara u otro
utensilio en el liquido. Para reducir el riesgo de lesiones a las personas:

- no sobrecaliente el liquido.
- Revuelva el liquido antes de calentarlo y a la mitad del calentamiento.
- No use recipientes de lados rectos con cuellos estrechos.

- Después de calentar, deje que el recipiente descanse en la placa de coccidn por un corto tiempo antes
de moverlo.

- Tenga mucho cuidado al insertar una cuchara u otro utensilio en el recipiente después de calentarlo.
+ No utilice la placa de coccién como superficie de trabajo ni como espacio de almacenamiento.
+ No ponga en funcionamiento las zonas de coccidn con ollas o sartenes vacias.
+ No encienda las zonas de coccién sin ollas o sartenes sobre el elemento.

* El proceso de coccién ha de ser supervisado. Un proceso de coccién corto ha de ser supervisado
continuamente.

* El electrodoméstico no debe ser instalado detras de una puerta decorativa con el fin de evitar
sobrecalentamientos.
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INSTRUCCIONES IMPORTANTES DE SEGURIDAD

Mantenimiento

No repare ni reemplace ninguna pieza del electrodoméstico. Todo el mantenimiento debe ser realizado
solo por un técnico calificado para evitar el riesgo de lesiones personales y dafios al electrodoméstico.

Tenga cuidado de evitar quemaduras de vapor si usa una esponja humeda o un pafio para limpiar los
derrames en un area de coccién caliente.

Espere a que la placa de coccidn se enfrie antes de usar limpiadores de placas de coccién. Algunos
limpiadores pueden producir VAPORES NOCIVOS si se aplican sobre una superficie caliente.

Si se dafa el cable de alimentacién, debe ser reemplazado por el fabricante o por su agente de servicio,
o por personal similarmente calificado con el fin de evitar un peligro.

Si su electrodoméstico funciona mal o se quiebra, apague todas las zonas de coccién y comuniquese con
un Centro de Informacion al Cliente de LG para obtener servicio.

Mantenga siempre el panel de control limpio y seco. No deje que permanezcan liquidos o grasa en el
area la pantalla de la placa de coccidn. Los alimentos derramados o quemados pueden activar o
desactivar el electrodoméstico. Limpie bien el drea de la pantalla para reanudar el funcionamiento
normal del electrodoméstico.

Limpie el electrodoméstico regularmente para mantener todas las partes libres de grasa que pueda
incendiarse. Las campanas de ventilacidn del extractor y los filtros de grasa deben mantenerse limpios.
No permita que se acumule grasa en la campana o los filtros. Los depdsitos de grasa en el extractor
podrian incendiarse. Consulte las instrucciones del fabricante de la campana para la limpieza.

—¥]
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INSTRUCCIONES IMPORTANTES DE SEGURIDAD 7

MENSAJES DE PRECAUCION

A PRECAUCION

+ Para reducir el riesgo de lesiones leves o0 moderadas en personas, mal funcionamiento o dafio al
producto o propiedad cuando use este producto, siga las precauciones basicas, incluidas las siguientes:

TONVdS3

Funcionamiento

* Este electrodoméstico solo se puede utilizar para cocinar y freir normalmente en el hogar. No esta
disefiado para fines comerciales o industriales.

+ Use sartenes de tamafios adecuados. Este electrodoméstico esta equipado con una o mas unidades de
superficie de diferentes tamafios.

+ Seleccione utensilios de cocina que tengan fondos planos lo suficientemente grandes como para cubrir
las zonas de coccidn. Los sensores de deteccion de olla no permitirdn que las zonas de coccion afectadas
funcionen sin una olla presente.

+ Solo ciertos tipos de vidrio, vitrocerdmica, ceramica, loza u otros utensilios vidriados son adecuados para
usarse sobre la cocina sin romperse debido al cambio repentino de temperatura. Consulte las
recomendaciones del fabricante para el uso en la placa de coccién.

+ No coloque utensilios de cocina calientes sobre el vidrio frio. Esto podria hacer que el vidrio se rompa.

+ No deslice las ollas por la superficie de la placa de coccion. Pueden rayar la superficie de la placa de
coccién.

* No deje que las ollas hiervan. Esto puede causar dafios permanentes en forma de rotura, fusién o dafio
que pueden afectar la placa de coccién de vitroceramica. (Este tipo de dafio no esta cubierto por su
garantia).

+ Cocine bien la carne y las aves de corral, la carne a una temperatura INTERNA minima de 160 °Fy las
aves de corral a una temperatura INTERNA minima de 180 °F. Cocinar a estas temperaturas
generalmente protege contra las enfermedades transmitidas por los alimentos.

+ Antes de usar la placa de coccién por primera vez, aplique la crema limpiadora recomendada en la
superficie de ceramica. Lustre con un pafio o esponja no abrasiva. Esto facilitara la limpieza cuando la
placa de coccién se ensucie por la coccidn. La crema especial de limpieza para la placa de coccién deja un
acabado protector en el vidrio para ayudar a prevenir rayas y abrasiones.

+ Tenga cuidado con los bordes de la placa de coccién al mover ollas y sartenes.

+ El vidrio ceramico es muy resistente e impermeable a los cambios bruscos de temperatura, pero no es
irrompible. Puede dafiarse si caen objetos duros o afilados sobre él.

« Tenga mucho cuidado si usa ollas hechas de hierro fundido u otras ollas con bordes asperos o rebabas.
Moverlas puede hacer que el vidrio se raye.

* No deslice metal o vidrio por la superficie de la placa de coccién.
* No use utensilios de cocina con suciedad acumulada en la base.

* No use utensilios de cocina con fondos asperos o desiguales. Estos utensilios de cocina pueden marcary
rayar la superficie de la placa de coccidn.

+ No utilice la superficie de la placa de coccién de vidrio como tabla de cortar.

* El electrodoméstico no esta disefiado para ser operado a través de un temporizador externo o un
sistema de control remoto independiente.

Mantenimiento
« Apague siempre el electrodoméstico antes de limpiarlo.

+ Por razones de seguridad, no limpie el electrodoméstico con un chorro de vapor ni con una limpiadora
de alta presién.
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INSTRUCCIONES IMPORTANTES DE SEGURIDAD

Limpie la placa de coccién de acuerdo con las instrucciones de mantenimiento y limpieza de este
manual.

No utilice limpiadores abrasivos asperas ni espatulas de metal duras para limpiar el vidrio de la placa de
coccidn, ya que podrian rayar la superficie, lo que puede hacer que el vidrio se quiebre.

Limpie la cocina con precaucién. No use esponjas o pafios para limpiar derrames en un area de coccién
caliente. Utilice un raspador de metal adecuado.

Si cae azlicar o una mezcla que contiene azucar sobre una zona de coccion caliente y se derrite, retirela
con una espatula de metal de inmediato, mientras aun esta caliente. Si se deja enfriar, se puede dafiar la
superficie cuando se retire el residuo. Tenga cuidado y use guantes de cocina para evitar quemaduras.

Mantenga los objetos o materiales que se puedan derretir lejos de la superficie de vitroceramica, por
ejemplo, utensilios de plastico, papel de aluminio o envolturas de cocina. Si algin material o alimento se
derrite en la superficie de vitrocerdmica, deben limpiarse inmediatamente.

Use guantes de cocina para evitar quemaduras cuando use un raspador de metal en una zona de
coccién caliente.

Consulte la seccién Mantenimiento para una limpieza y un mantenimiento adecuados de la placa de
coccioén.

Como desechar electrodomésticos viejos

Para proteger el medio ambiente, es importante que los electrodomésticos desgastados se desechen de la
manera correcta.

El electrodoméstico no debe desecharse con la basura doméstica.

Puede obtener informacién sobre las fechas de recoleccion o los sitios publicos de eliminacién de
desechos de su gobierno local o del servicio de recoleccién de residuos.

Antes de desechar electrodomésticos viejos haga que queden inoperables para que no puedan ser una
fuente de peligro. Para hacer esto, haga que una persona calificada desconecte el electrodoméstico de
los circuitos de la casa.

GUARDE ESTAS INSTRUCCIONES

%
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DESCRIPCION GENERAL DEL PRODUCTO

DESCRIPCION GENERAL DEL PRODUCTO

Caracteristicas del producto 36" (CBIH3617BE)

—o||®

m

(%]

T ? :

Partes y caracteristicas | l cZ)z

En este manual, las caracteristicas y la apariencia \ -
pueden variar de su modelo. 1 ) -

30" (CBIH3017BE)

T

o

Partes y caracteristicas
o Zona de coccion doble
111/8",71/16" (283, 180 mm)
é ) Zona de coccidn flexible
81/2" x149/16" (216.2 x 370 mm)
P Zona de coccién simple
Partes y caracteristicas (3) 81/2" x 7 1/4" (216.2 x 185 mm)
(1) Zona de coccion doble Zona de coccion simple
11 1/8",7 1/16" (283, 180 mm) (4] 6" (152.4 mm)
) Zona de coccion flexible Zona de coccion simple
8 1/2" x 14 9/16" (216.2 x 370 mm) (5) 7" (177.8 mm) P
Zona de coccién simple
© | 512" x 7 1/4" (2162 x 185 mm) © | Panel de control
ce Etiqueta de calificacion
Zona de coccién simple (7] ’ .
(4] 6 1/2" (165 mm) Placa del modelo y niumero de serie
© | Panel de control
06 Etiqueta de calificacion Accesorios

Placa del modelo y numero de serie 8 N N
o 2 ©
o ©

@ Limpiador para placas de coccién (1 c/u)
@ Esponja de limpieza que no raya (1 c/u)

© Soportes de retencién (2 c/u)

.
®||
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1

O Pernos (2 c/u)

© Tornillos tipo A (2 c/u)

—¥]
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INSTALACION 11

INSTALACION

Antes de la instalacion

Antes de comenzar

La instalacién y el servicio deben ser realizados por
un instalador calificado.

Importante: guarde estas instrucciones para el uso
del inspector eléctrico local. Lea y guarde estas
instrucciones para futuras consultas.

Lea todas estas instrucciones cuidadosamente.

|

A\ PRECAUCION

+ Si hay lugar de almacenamiento debajo de la
placa de coccién, no lo use para guardar
articulos inflamables o sensibles al calor, como
detergentes, aerosoles, limpiadores, agua,
alimentos o plasticos.

NOTA
Instalador:

+ Leatodas las instrucciones de instalacién antes
de instalar la placa de coccion.

Retire todo el material de embalaje antes de
conectar el suministro eléctrico a la placa de
coccion.

Cumpla todos los cédigos y ordenanzas
vigentes.

Solo se pueden instalar ciertos modelos de
placas de coccion sobre algunos modelos de
hornos eléctricos incorporados.

Asegurese de dejar estas instrucciones al
usuario.

NOTA
Usuario:
+ Guarde el manual del propietario, asi como las

instrucciones de instalacion para futuras
consultas.

NOTA

+ Este electrodoméstico debe estar conectado a
tierra de manera adecuada.

+ Los dafos causados por el incumplimiento de
estas instrucciones no estan cubiertos por la
garantia de la placa de coccion.

s

%

Herramientas necesarias

&
1ONVdS3

@ ® i
(e——— (og———m-=-=

@ o

® e

2 e

° o

O Lapiz

@ Sierra caladora

© Destornillador Phillips

O Destornillador de hoja plana
© Pinzas

O Cinta medidora

@ Nivel

© Taladro

© Gafas de seguridad

® Guantes

Piezas no incluidas

@ Caja de conexiones
® Tuercas para cables

© Alivio de tensién (Conector de conducto)

—¥]
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12 INSTALACION

Desembalaje de la placa de coccidn le haga un tratamiento previo a la placa de

1 Desembalee inspeccione visualmente la placa
de coccidén en busca de dafios o componentes

coccién de cerdmica y vidrio antes de su uso.
Ver Cuidado y limpieza.

Ubicacion del modelo y nimero de

faltantes. 3
serie
El modelo y los nimeros de serie se encuentran en
2 Asegurese de que la botella del limpiadory una placa que se encuentra en la parte frontal de
acondicionador embalada en la bolsa del la placa de coccién. Escribalos en esta guia; los
manual se deje donde el usuario pueda necesitara para registrar la garantia.

encontrarla facilmente. Es importante que se

Especificaciones técnicas

Especificaciones técnicas 30"

Modelos

CBIH3617BE

Descripcion

Placa de coccién por inducciéon

Voltaje de

Especificaciones conexion

240/208 VCA, 60 Hz, 36.7 A/ 34.6 A

eléctricas Carga méaxima de

energia conectada

8800W /7197 W

Dimensiones de la placa de coccion

30 11/16" (781 mm) (Ancho) x 4 5/16" (110 mm) (Alto) x 21 1/16"
(534 mm) (Profundidad)

Dimensiones del recorte del mostrador

Instalacion estandar
28 1/2" (724 mm) (Ancho) x 5 3/4" (146 mm) (Alto) x 19 5/8" (498
mm) (Profundidad)
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INSTALACION 13

Modelos

CBIH3617BE

Zonas de coccién

Posicién

Tamano

Potencia (Nivel 9/
Boost)

Delantera izquierda

81/2"x 7 1/4"
(216.2 x 185 mm)

1513/3026 W (208
V)
1850/3700 W (240
V)

1ONVdS3

Delantera derecha

6 1/2" (165 mm)

1145/1472 W (208
V)
1400/1800 W (240
V)

Flex izquierda

81/2"x 14 9/16"
(216.2 x 370 mm)

2699/3026 W (208
V)
3300/3700 W (240
V)

Trasera izquierda

81/2"x 7 1/4"
(216.2 x 185 mm)

1513/3026 W (208
V)
1850/3700 W (240
V)

Centro

111/8",71/16"
(283, 180 mm)

Quemador interno:
1513/3026 W (208
V)

1850/3700 W (240
V)

Quemador doble:
3026/4089 W (208
V)

3700/5000 W (240
V)

Especificaciones técnicas 36"

Modelos

CBIH3617BE

Descripcion

Placa de coccién por inducciéon

Especificaciones
eléctricas

Voltaje de
conexion

240/208 VCA, 60 Hz, 44.2 A/ 41.7 A

Carga maxima de

energia conectada

10600 W/ 8670 W

Dimensiones de la placa de coccion

36 5/8" (930 mm) (Ancho) x 3 11/16" (94 mm) (Alto) x 21 1/16"
(534 mm) (Profundidad)

Dimensiones del recorte del mostrador

Instalacién estandar

33 7/8" (860 mm) (Ancho) x 5 3/4" (146 mm) (Alto) x 19 1/8" (486

mm) (Profundidad)
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Modelos

CBIH3617BE

Zonas de coccidn

Posicién

Tamano

Potencia (Nivel 9/
Boost)

Delantera izquierda

81/2"x 7 1/4"
(216.2 x 185 mm)

1513/3026 W (208
V)
1850/3700 W (240
V)

Delantera derecha

7" (177.8 mm)

1472/2290 W (208
V)
1800/2800 W (240
V)

Flex izquierda

81/2"x 14 9/16"
(216.2 x 370 mm)

2699/3026 W (208
V)
3300/3700 W (240
V)

Trasera izquierda

81/2"x 7 1/4"
(216.2 x 185 mm)

1513/3026 W (208
V)
1850/3700 W (240
V)

Trasera derecha

6" (152.4 mm)

1145/1472 W (208
V)
1400/1800 W (240
V)

Centro

111/8",71/16"
(283, 180 mm)

Quemador interno:
1513/3026 W (208
V)

1850/3700 W (240
V)

Quemador doble:
3026/4089 W (208
V)

3700/5000 W (240
V)

NOTA

+ La potencia maxima de cada zona de coccién depende del tamafio y el material de los utensilios de

cocina utilizados.

—¥]
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Preparacion del sitio para la instalacion

Informacion importante sobre la instalacion N

+ Todas las placas de coccidn eléctricas funcionan con suministro eléctrico solo de CA de 240/208 voltios,
60 hercios, mediante un cable monofasico, de tres o cuatro hilos, con descarga a tierra.

1ONVdS3

+ La distancia minima entre la placa de coccién y el conjunto de gabinetes superior es de 30" (762 mm)
para una placa de coccion de 30"y 36" (914 mm) para una placa de coccién de 36".

« Asegurese de que los gabinetes y los revestimientos de paredes alrededor de la placa de coccién puedan
resistir las temperaturas (hasta 93 °C [200 °F]) generadas por la placa de coccion.

Dimensiones y Espacios

@ No obstruir estas areas.

® Lado derecho

© Radio: 3/8" (10 mm)

O Abertura de 4”7 X 8” (102 mm x 203 mm) para pasar el cable blindado si el panel esta presente.

© Ubicacion aproximada de la caja de conexiones

. . . Placa de coccién de | Placa de coccién de
- Dimension/Espacio " "
36 36

. 3011/16" 36 5/8"
A Ancho de la placa superior (781 mm) (930 mm)
B Profundidad de la placa superior 21 1/16" (534 mm)
C Distancia desde la parte inferior de la placa superior | 45/16" 39/16"

hasta la parte inferior del conducto (110 mm) (90 mm)
., 27 15/16" 331/2"

D Ancho de la base de la placa de coccion (710 mm) (851 mm)
E Profundidad de la base de la placa de coccién 18 13/16" (477 mm)

®| |
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Dimensién/Espacio

Placa de coccion de

Placa de coccién de

36" 36"

Distancia desde la parte inferior de la placa superior | 21/2" 27/16"
hasta la parte inferior de la base de la placa de (64 mm) (61 mm)
coccién

15/8" 11/8"
Altura del conducto (42 mm) (29 mm)
Distancia desde el borde lateral del recorte hasta el >11/8" (28 mm)
lado del mostrador

2 n
Ancho de corte 337/8" (860 mm)

<3315/16" (863 mm)

> "
Profundidad de corte 191/8" (486 mm)

<193/16" (488 mm)
Profundidad de los gabinetes inferiores 23 3/8" (593 mm)
Distancia desde el frente del mostrador hasta el =23/16" (55 mm)
borde frontal del recorte
Distancia desde el borde posterior del recorte hasta >21/16" (52 mm)
la superficie combustible mas cercana
Altura por debajo del recorte (se necesita espacio >57/8" >53/4"
vacio debajo de la placa de coccién para un (149 mm) (146 mm)
rendimiento éptimo.)
Profundidad de los gabinetes superiores <13" (330 mm)
Espacio libre desde la parte superior de la superficie " "
de coccidn hasta la parte inferior de los gabinetes =30 = 36

(762 mm) (914 mm)

superiores

Espacio libre desde el mostrador hasta la parte
inferior de los gabinetes adyacentes

>18" (457 mm)

Caja de conexiones (ubicacién aproximada) 12" (305 mm)
Caja de conexiones (ubicacién aproximada) 10" (254 mm)
Distancia desde el borde de la placa de coccién hasta | = 2" (50 mm)

la pared combustible mas cercana (a ambos lados de
la unidad)

Todas las dimensiones estan expresadas en pulgadas y milimetros (mm).

Deje 2” (50 mm) debajo de la abertura del cable blindado para despejar el cable eléctrico y deje espacio
para la instalacién de la caja de conexiones en la pared en la parte posterior de la placa de coccién.

Espesor del vidrio: 3/16" (4 mm)

A\ PRECAUCION

+ Para eliminar el riesgo de quemaduras o incendio al estirarse sobre las superficies calientes, se debe
evitar poner un espacio de almacenamiento en gabinetes ubicado sobre la placa de coccién. Si habra
almacenamiento en gabinetes, el riesgo se puede reducir instalando una campana extractora sobre la
cocina, que se proyecte hacia adelante 5” (127 mm) como minimo al frente de los gabinetes.

%

—¥]
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« Es muy importante mantener una distancia de 3 5/16" (85 mm) entre la placa de coccién y el cajén o el

horno @ debajo de ella.

1

| I—

|

—— T

35/16' (85 mm)

1ONVdS3

Instalacion de la placa de
coccion

Conexiones eléctricas

Instrucciones importantes de
seguridad

+ Asegurese de que su placa de coccidn esté
instalada correctamente y con la conexién a
tierra adecuada, a cargo de un instalador o
técnico de mantenimiento calificado.

+ Esta placa de coccion debe estar conectada a
tierra eléctricamente de acuerdo con los codigos
locales o, en su ausencia, con la Ultima edicién
del Cédigo Eléctrico Nacional ANSI/NFPA No. 70
de los Estados Unidos.

]

A\ ADVERTENCIA

+ La energia eléctrica a la placa de coccién debe
apagarse mientras se realizan las conexiones de
linea. De lo contrario, podria resultar en lesiones
graves o la muerte.

Instalacion de la conexién eléctrica

+ Instale la caja de conexiones debajo del gabinete
y pase el cable de CA de 120/240 o 120/208
voltios desde el panel de circuito principal.

T

NOTA

* NO conecte el cable al panel de circuitos en este
momento.

Requisitos eléctricos

Cumpla todos los cédigos y las ordenanzas locales
vigentes

kS C

1 se requiere un suministro eléctrico
monofasico de 3 o 4 hilos de 120/240 o 120/
208 voltios, solo de CA de 60 Hz en un circuito
separado con fusibles a ambos lados de la
linea (se recomienda un fusible con retardo o
un disyuntor). NO conecte los fusibles al
neutro. El tamafio del fusible no debe exceder
la clasificacion del circuito del
electrodoméstico especificado en la placa de
especificaciones técnicas.

+ La placa de coccién por induccién de 30"
puede consumir hasta 8800 W a 240 VCA. Se
debe utilizar un disyuntor de 40 amperios
del N.° 8 AWG.

+ La placa de coccién por induccién de 36"
puede consumir hasta 10600 W a 240 VCA.
Se debe utilizar un disyuntor de 50
amperios del N.° 8 AWG.

T

A ADVERTENCIA

+ No utilice un cable de extensién con este
electrodomeéstico. De lo contrario, puede
provocar un incendio, descarga eléctrica u otra
lesién personal.

NOTA

+ El tamafio de los cables y las conexiones debe
ajustarse al tamafio y la clasificacién de los
fusibles del electrodoméstico de acuerdo con la
ultima edicion del Cédigo Eléctrico Nacional
ANSI/NFPA No. 70, y los cédigos y las
ordenanzas locales.

2 Elelectrodoméstico debe conectarse a la caja
de desconexidn (o disyuntor) con fusibles a
través de un cable flexible blindado o con
funda no metalica. El cable blindado flexible
que se extiende desde este electrodoméstico
debe conectarse directamente a la caja de
conexiones a tierra. La caja de conexiones




J é es—us_main.book.book Page 18 Monday, January 29, 2024 8:32 AM

18 INSTALACION

!

debe ubicarse como se muestra en
Dimensiones y Espacios con la mayor
holgura posible en el cable entre la cajay el
electrodoméstico, de modo que pueda
moverse si alguna vez es necesario realizar
reparaciones.

Se debe proporcionar un alivio de tension

adecuado para conectar el cable blindado
flexible a la caja de conexiones.

Conexion eléctrica

Conecte el cable blindado flexible que se extiende
desde la unidad de superficie hasta la caja de
conexiones utilizando un prensacables adecuado
en el punto en que el cable blindado ingresa en la
caja de conexiones. A continuacién, realice la
conexion eléctrica como se indica a continuacion.

Se requiere una conexidn eléctrica a tierra en este
electrodoméstico.

Este electrodoméstico se fabrica con un cable de
alimentacién y un cable de conexion a tierra de
cobre verde o desnudo conectado al marco.

—
NOTA

PARA EL ELECTRICISTA:

* Los cables blindados suministrados con el
electrodoméstico estan homologados por UL
para su conexion al cableado doméstico de
mayor calibre. El aislamiento de los conductores
se clasifica a temperaturas mucho mas altas que
la clasificacién de temperatura del cableado
domeéstico. La capacidad de conduccién de
corriente del cable conductor se rige por la
clasificacidon de temperatura del aislamiento
alrededor del cable, y no solo por el calibre del
cable.

]

A ADVERTENCIA

* NO conecte a tierra a una tuberia de suministro
de gas. NO conecte a la fuente de alimentacién
eléctrica hasta que el electrodoméstico esté
permanentemente conectado a tierra. Conecte
el cable de tierra antes de encender la
alimentacién.

* El electrodoméstico estd equipado con un cable
flexible conductor de cobre. Sila conexién se
realiza al cableado de aluminio de la casa, use
solo conectores especiales que estén aprobados
para unir cables de cobre y aluminio de acuerdo
con el Cédigo Eléctrico Nacional y los cédigos y
las ordenanzas locales. La conexién incorrecta
del cableado de aluminio de la casa a los cables
de cobre puede provocar un cortocircuito o un

incendio. Siga atentamente el procedimiento
recomendado por el fabricante del conector.

Cuando los cédigos locales permitan
conectar el conductor de conexion a
tierra del electrodoméstico al cable
neutro (blanco)

Cumpla todos los cédigos y las ordenanzas locales
vigentes.

1

Desconecte la fuente de energia.

En la caja del disyuntor, la caja de fusibles o la
caja de conexiones, conecte los cables del
electrodoméstico y de la fuente de
alimentacién como se muestra.

A\ ADVERTENCIA

« No puede conectar a tierra la placa de coccién a
través del cable neutro (blanco) si la placa de
coccion se utiliza en una instalacién de un
circuito de ramal nuevo (1996 NEC), en una casa
movil, un vehiculo recreativo o cuando los
cédigos locales no permitan la conexién a tierra
al cable neutro (blanco). Cuando se prohiba la
conexion a tierra al cable neutro (blanco), se
debe usar un cable de fuente de alimentacién de
4 hilos. No prestar atencion a esta advertencia
puede resultar en electrocucién u otras lesiones
personales graves.

Caja de conexiones a tierra de 3 hilos

@4

@
e
o ld

@ Cable de la fuente de alimentacion
® Cable de la placa de coccién
© Cable blanco (neutro)

O Cables rojos

%

—¥]
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© Cable verde (tierra)
@ Conector de conducto homologado por UL
@ Cables negros

© Caja de conexiones

Si se utiliza una placa de coccién en
una instalacién de circuito de ramal
nuevo (1996 NEC), en una casa movil,
un vehiculo recreativo o donde los
cddigos locales no permita la conexién
a tierra al cable neutro (blanco)

Cumpla todos los cédigos y las ordenanzas locales
vigentes.

1 Desconecte la fuente de energia.

2 Enla caja del disyuntor, la caja de fusibles o la
caja de conexiones, conecte los cables del
electrodoméstico y de la fuente de
alimentacién como se muestra.

]

A ADVERTENCIA

+ Si se conecta a un sistema eléctrico de cable de
alimentacion de 4 hilos, el cable de tierra
conectado al marco del electrodoméstico NO
DEBE estar conectado al cable neutro del
sistema eléctrico de 4 hilos.

Caja de conexiones a tierra de 4 hilos

===

o

@ Cable de la fuente de alimentacion

:

@ Cable de la placa de coccién
© Cable de conexién a tierra
O Cables rojos

© Cable verde (tierra)

. kS C

@ Conector de conducto homologado por UL

@ Cables negros

© Caja de conexiones

© Cable blanco (sin conexién)

1ONVdS3

Instalacion de la unidad de la placa
de coccién

1 Inspeccione visualmente la placa de coccion
en busca de dafios. Asegurese de que todos
los tornillos de la placa de coccién estén
ajustados (consulte a continuacion las
ubicaciones).

oEI%\; )

@ | 3 tornillos (iguales a ambos lados)

Placa de coccién de 30": 3 tornillos (iguales a
ambos lados)

Placa de coccién de 36": 4 tornillos (iguales a
ambos lados)

2 Verifique y prepare la ubicaciéon de
instalacién.

+ Consulte Dimensiones y Espacios.

3 Baje con cuidado la placa de coccion hacia el

corte del mostrador y asegurese de que no
guede atrapado ningun cable.

NOTA

+ No use compuesto de calafateo. La placa de
coccién debe poder retirarse, en caso de que se
requiera servicio de mantenimiento.
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4 1nstale los soportes de retencién @ del fondo
de la placa de coccién; luego, ajuste los
pernos contra la parte inferior del mostrador
como se muestra.

NOTA

* Los soportes de retencion DEBEN instalarse en
cumplimiento de los cédigos locales o, ante su
ausencia, del Cédigo Eléctrico Nacional ANSI/
NFPA n.° 70, la edicion mas reciente.

6 o

@ Placa de coccién

® Mostrador
© Perno
O Soportes de retencién

© Tornillos tipo A

Verificacion final

Realice una verificacion operativa final de la placa
de coccidn y asegurese de que la placa de coccién
se encienda correctamente y que cada zona de
coccién funcione correctamente. Consulte las
Instrucciones de operacién de esta guia para
obtener mas informacién.




J é es—us_main.book.book Page 21 Monday, January 29, 2024 8:32 AM

!

21

FUNCIONAMIENTO

FUNCIONAMIENTO

Introduccion a la coccion
por induccidn

Como funciona la coccién por
induccién

Una bobina de induccién debajo de la superficie de
coccion de vidrio ceramico genera campos

magnéticos, que actian directamente sobre la
base de las ollas y sartenes.

En lugar de calentar el vidrio ceramico, este
método calienta la base de la sartén
inmediatamente, lo que ahorra tiempo y energia.
Dado que el calor requerido para cocinar se
genera directamente en la base de la sartén, la
zona de coccidén en si se calienta muy poco. La
placa de coccidn se calienta cuando se transfiere
calor de los utensilios de cocina.

IMPORTANTE:

* Los campos electromagnéticos pueden afectar
los circuitos electrdnicos e interferir con radios y
teléfonos portétiles.

* No coloque objetos magnéticamente activos
(por ejemplo, tarjetas de crédito, disquetes de
computadora, casetes) sobre la superficie de
vidrio cerdmico o cerca de ella mientras se
utilicen una o mas zonas de coccién por
induccion.

+ No coloque ningun objeto metalico (por
ejemplo, cucharas, tapas de sartén) en las zonas
de coccién, ya que pueden calentarse cuando las
zonas de coccién estén en uso.

Utensilios de cocina

Utensilios de cocina de induccion

N

NOTA

* Antes de utilizar los elementos de coccién por
induccién, lea atentamente y siga estas
recomendaciones sobre los utensilios de cocina
y las instrucciones de las secciones de deteccién
de ollas.

s

%

Cuando compre sartenes para usar en la placa de
induccidn, busque utensilios de cocina
identificados por el fabricante como "preparados
para la induccién" o "aptos para la induccién", o
que estén marcados por el fabricante como
especificamente disefiados para cocinar por
induccién.

1ONVdS3

El material de la base de los utensilios de cocina
debe ser magnético para que los elementos de
coccién se activen. Utilice un iman para comprobar
si el material de la base de los utensilios de cocina
es adecuado. Si el iman se adhiere al fondo de los
utensilios de cocina, pueden utilizarse para la
coccién por induccién.

t

Para obtener los mejores resultados de coccién en
la superficie, utilice solo utensilios de cocina de
acero de alta calidad y de gran calibre en los
elementos de coccién por induccién. Siga las
recomendaciones del fabricante cuando utilice
utensilios de cocina de induccién.

Tipos de utensilios de cocina de
induccién

Los tres tipos mas comunes de utensilios de cocina
de induccion disponibles son el acero inoxidable,

el hierro fundido y los metales recubiertos de
esmalte de porcelana.

+ El acero inoxidable suele ser excelente para la
cocina de induccion. Es duradero, facil de limpiar
y resistente a las manchas.

T

NOTA

* No todos los utensilios de cocina de acero
inoxidable son magnéticos; el acero inoxidable
no siempre es adecuado para la cocina de
induccién.

+ El hierro fundido se cocina de manera uniforme
y también es bueno para la cocina de induccion.
No deslice los utensilios de cocina de hierro
fundido sobre la placa de coccidn; los utensilios
de cocina de hierro fundido con una superficie
rugosa rayaran la placa de coccién de ceramica.

* Los metales recubiertos de esmalte de
porcelana tienen caracteristicas de
calentamiento variables dependiendo de la
calidad del metal base. Asegurese de que el

—¥]
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revestimiento de esmalte de porcelana sea liso
para evitar que se raye la placa de coccién de
ceramica.

Utensilios de cocina incompatibles
+ Ollas de aluminio, niquel-plata

* Ollas de vidrio resistentes al calor

« Sartenes para asar

* Ollas de piedra

« Ollas de acero inoxidable (sin la marca IH)

Marca IH u
000

Induction

@

- Sinla marca IH, el calentamiento puede no
funcionar bien.

+ Ollas con base parcialmente magnética

- Incluso si hay una marca IH, un recipiente que
solo tenga material magnético en parte del
fondo del recipiente podria no detectarse
automaticamente o el producto puede no
funcionar correctamente.

@ Material que se adhiere al imén

® Material que no se adhiere al iman
* Una olla con patas

* Una olla con base redonda

- El area de contacto mas pequefia puede dar
malos resultados.

+ No utilice un recipiente con una superficie de

base plana mas pequefia que la zona de coccién.

%

Recomendaciones para el
precalentamiento de la olla

La coccién por induccién puede disminuir la
cantidad de tiempo necesario para precalentar los
utensilios de cocina en comparacion con la coccidn
en una placa de coccién de elementos radiantes o
en un quemador de superficie de gas.

Preste mucha atencién a todos los alimentos
mientras se cocinan en la placa de coccién y hasta
que se completen todos los procesos de coccion.

" ]

A PRECAUCION

+ Recuerde que la coccidn por induccion calienta
injcialmente los utensilios de cocina MUY
RAPIDAMENTE si estos no contienen alimentos.

Ruidos durante el funcionamiento de
la placa de coccién

Los procesos electrénicos involucrados en la
coccién por induccién pueden crear algunos
ruidos de fondo. Es posible que escuche un ligero
zumbido al cocinar en la placa de coccidn. Estos
ruidos son parte del proceso de coccidn por
induccién y se consideran normales.

Algunos utensilios de cocina zumban,
dependiendo de la construccién o del material de
la base. El zumbido puede ser mas perceptible si el
contenido de la olla esta frio. A medida que la olla
se calienta, el ruido disminuye. El ruido también
disminuira si se reduce el nivel de potencia.

T

NOTA

+ Cuando se utiliza la placa de coccién por
induccién, los ruidos de funcionamiento son mas
perceptibles mientras se cocina en modo Boost.
Pero los ruidos muy fuertes no son normales
cuando se cocina por induccién.

+ El ventilador de la placa de coccién puede
encenderse para reducir la temperatura del
producto, incluso cuando no se utilizan los
elementos de superficie.

+ Los utensilios de cocina que no tienen la marca
"IH" pueden hacer un ruido fuerte.

+ En ciertas condiciones, sus utensilios de cocina
pueden producir un silbido agudo cuando dos
elementos estan en uso al mismo tiempo. Los
niveles de potencia a los que esto ocurre pueden
variar segun el tipo de utensilios de cocina que
se utilicen. Cambie el nivel de potencia para
eliminar el ruido o reducir su volumen.
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Use utensilios con base plana

Los utensilios de cocina deben entrar en contacto
completo con la superficie del elemento de
coccidn. Use ollas de base plana del tamafio
adecuado al elemento de cocciény a la cantidad
de alimentos que se estén preparando.
Compruebe si son los utensilios de cocina son
planos girando una regla por la parte inferior.

(e

e "

@ Tamafo delaolla

Tamano recomendado de los utensilios

de cocina

30 pulgadas (CBIH3017BE)

30!:

Tamano de la olla

@ Zona de
coccién doble

Simple: 5 13/16" - 8" (147 mm -
203 mm)

Doble: 9"-111/8" (228 mm - 283
mm)

® Zona de
coccidn flexible

43/4" x105/8" (120 mm x 270
mm)

© Zona de
coccion simple

513/16" -7 1/4" (147 mm - 185
mm)

O Zona de

coccion simple

513/16" -6 1/2" (147 mm - 165
mm)

36 pulgadas (CBIH3617BE)

?

!

1ONVdS3

coccién doble

o O
° @
36" Tamainio de la olla
@ Zona de Simple: 513/16" - 8" (147 mm -

203 mm)
Doble: 9" - 11 1/8" (228 mm - 283
mm)

® Zona de
coccion flexible

43/4"x105/8" (120 mm x 270
mm)

© Zona de
coccion simple

513/16" -7 1/4" (147 mm - 185
mm)

O Zona de
coccion simple

513/16" - 6" (147 mm - 153 mm)

O Zona de

coccion simple

513/16"-7" (147 mm - 178 mm)

* El area central es una zona de coccion doble que
activa elementos simples o dobles dependiendo
del tamafio de la olla o sartén. Si la placa de
cocciéon detecta utensilios de cocina de menos
de 9" de didmetro, solo se activara el anillo
interior (elemento simple). Si detecta utensilios
de cocina de mas de 9" de didmetro, activara
tanto los anillos interiores como los exteriores
(elemento doble)

+ Para hervir rapidamente una gran cantidad de
agua, configure el elemento central en Boost,

use una olla de,

al menos, 9" de didmetro para

que se active el elemento central y apague todos
los demas elementos.

Tamano minimo de los utensilios de

cocina

* Use utensilios de cocina con un didmetro de
superficie inferior de 5 13/16" (147 mm) o mas.

* Para una zona de coccidn flexible, el tamafio
minimo de los utensilios de cocina es de 4 3/4" x
10 5/8" (120 mm x 270 mm).

%

4@
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Colocacion de los utensilios de cocina

Utilice los utensilios de cocina adecuados y
coléquelos correctamente en la placa de coccion.
Uno o mas de los elementos de coccién no se
calentardn si alguna de las condiciones incorrectas
mostradas es detectada por los sensores ubicados
debajo de la superficie de la placa de coccién de
ceramica. Corrija el problema antes de intentar
utilizar la placa de coccion.

(Correcto)

* Los utensilios de cocina estan centrados
correctamente en la superficie del elemento de
coccién.

g

*+ La olla tiene el fondo plano y los lados rectos.

g

+ El tamafio de la olla cumple o excede el tamafio
minimo recomendado para el elemento de
coccioén.

g

+ La olla se apoya completamente en la superficie
de la placa de coccion.

g

+ La olla esta correctamente equilibrada.

=T

(Incorrecto)

+ Los utensilios de cocina no estan centrados en la
superficie del elemento de coccidn.

3

* Laollatiene el fondo o los lados curvados o
deformados.

2

+ La olla no tiene el tamafio minimo requerido
para el elemento de coccién utilizado.

+ El fondo de la olla se apoya en el borde de la
superficie de coccién o no se apoya
completamente en la superficie de la placa de
coccién.

+ La olla esta desequilibrada por un mango
pesado.

LS

* Colocacién de utensilios de cocina en las zonas
de coccién flexibles

- Compatible

Evitar rayas

Use utensilios de cocina de acero inoxidable de
calibre mas pesado en la superficie de la placa de
coccidn de ceramica. Esto ayudara a reducir la
posibilidad de rayar la superficie cerdmica.

Los utensilios de cocina de baja calidad pueden
rayar la superficie de la placa de coccidn.

Los utensilios de cocina siempre deben levantarse
sobre la superficie de la placa de coccidn de
ceramica para evitar rayas.

Con el tiempo, deslizar CUALQUIER tipo de
utensilios de cocina sobre la placa de coccién de
cerdmica puede alterar la apariencia general de la
placa de coccién. Con el tiempo, la acumulacién de
rayas puede dificultar la limpieza de la superficie y
degradar la apariencia general de la placa de
coccion.

%

e
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Las rayas también pueden ser el resultado de + Siempre que sea posible, coloque las tapas

granos de arena (del lavado de verduras) que se firmemente en ollas y sartenes para que estén

arrastran con la olla a través de la superficie de completamente cubiertas.

coccién. -

- § = . G4565556
t ST 167 {81

* La base de la olla debe ser del mismo tamafio
que la zona de coccioén.

Para obtener mejores resultados ﬁ &iﬂ

Siempre siga las recomendaciones del tipo y el
tamafio adecuado de los utensilios de cocina.
Ademas:

1ONVdS3

L
\ 4

+ No use sartenes sucias con acumulacién de
grasa. Siempre use sartenes que sean faciles de
limpiar después de cocinar, y asegurese de que
las bases de las sartenes estén limpias y secas.

+ Cuando cocine con grandes cantidades de
liquido, use ollas grandes para que nada pueda
desbordar al hervir.

* No deje que las ollas hiervan. Esto puede causar
dafios permanentes en forma de rotura, fusién o
dafos que pueden afectar la placa de coccién de
ceramica. (Este tipo de dafio no estd cubierto por
su garantia).

+ El tamafio de la sartén y la zona de coccién
deben ser adecuados para la cantidad de comida
que se esté preparando.

Consejos para ahorrar energia

+ Siempre coloque las ollas y las sartenes antes de
encender la zona de coccién.

il i

:l (S
0 [2) ©

© no alineado

® fondo no plano

© mango demasiado pesado

+ Las zonas de coccién y los utensilios de cocina
sucios consumen mas electricidad.
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Panel de control
Funciones del panel de control

Ubicacion de los elementos de superficie y de los controles

La posicion de la zona de coccidn que se estd controlando se muestra en cada icono de zona de coccién del
panel de control. El siguiente diagrama corresponde a la placa de coccién de 36". El panel de control de 30"
s6lo incluye 4 iconos de zona de coccidn.

En este manual, las caracteristicas y la apariencia pueden variar de su modelo.

— Flexible — ?
[ [ [ [ )
LI B oo I [
Simmer Simmer Simmer Simmer Simmer
0 1 2 3 4 5 6 7 8 9 Boost
POWER Simmer Pause *Wi-Fi *Control Lock
ON/OFF (2] (3] (4] *Hold 3 seconds
o [5)
Elementos de superficie y Elementos de superficie y
controles controles
Manten resion rante 1 .
antenga presionado durante Permite comprobar el estado de
segundo para ENCENDER toda la - :
POWER L . una zona de coccién y ajustar la
placa de coccién. Cuando esté Zona de . .
© | (POTENCI ., (6) L. zona de coccién. Para obtener méas
ENCENDIDA, la placa de coccion coccion . -
A) . informacién, consulte
estd en modo de espera hasta que " . e
. > Instrucciones de operacién".
se active una zona de coccion.
Presione la tecla Simmer (Hervir a
fuego lento) con la zona de
Simmer coccion seleccionada para hacer Timer Presione para configurar un
(Hervir a salsas o guisos a fuego lento. . temporizador de cocina. Para
(2] oo i @ | (Temporiz . i
fuego El indicador de Coccién a fuego ador) obtener mas informacién, consulte
lento) lento que aparece debajo de cada "Instrucciones de operacion”.
zona de coccién permanece
apagado hasta que se activa.
Mantiene la zona de coccidn activa . . . .
Pause o Nivel de Seleccione el nivel de potencia
© en la potencia minima. Pulse para | © . =
(Pausa) . . potencia para la zona de coccion.
activar o desactivar.
Presione para activar el modo Flex,
A Conecte el electrodoméstico a una . Para obtener informacién,
O | wi-Fi red Wi-Fi doméstica. © | Flexible consulte "Uso de la zona de
coccidn flexible".
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