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Befere using your product for first time,please read this instruction manual.
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Please read this user manual carefully before using the product.

Please retain it properly after reading for future convenience of reference.



1. Put the unit on the flat surface, please keep the side and back of the unit more than 10cm

* Name of parts away from other objects.
. 2. Please stop using this product if power cord is broken, Customer should bring this product
Air vent to after-sales service center for repair by yourself within warranty period.

3. Do not pour water on/ into the machine body or wash directly with water to avoid electric
) BS plug shock.
4. Do not use this unit under the high temperature environment. Otherwise the unit may stop

Power cord working.

Do not operate the unit on the hot surfaces, iron plates or stoves.

Do not heat the unit with empty pot to avoid damage of glass panel.

Please do not place metal or flammable things between pot and the heating panel.

Please unplug the unit after every use.

Do not touch the hot panel after cooking. Please wait the unit cool down at least 5 minutes

before cleaning.

10. Please do not insert/put anything into the air vent/ inlet to avoid ma-function.

11. Please keep this machine out of reach of children.

12. Please stop using and unplug this machine if the machine panel is broken and kindly bring
this unit to our CS center for repair by yourself within warranty period.

13.  When the induction cooker is working, the screen printing pattern in the heating area will

* Touch Control pane | change color under high temperature heating or dry burning state, which is a normal
phenomenon.

14. Please do notuse sharp utensils or pans to rub on the induction cooker panel to avoid damage
to the screen printing pattern.

Heating panel
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Air Inlet
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Touch Control panel

A:Power ON/OFF Key

B: Menu Key
C: Increase power Key/ 15. Do notuse corrosive cleaner, electric oil, alcohol, etc. to clean the panel of induction cooker to
Minutes adjustment key Function avoid damage to screen printing pattern.
D: Decrease power Key/ Indicator 16. Please keep the bottom of the pot clean to avoid damage to the screen printing pattern.
Hour adjustment
E: Start/Pause Key Safety Protection
F: Timer/Preset setting key c B A
N . . F E D
G: 'W'?at/'ﬁ_l'ﬁgis f°r/ASUTO/é””Ct'°”s 1. Small objects distinguish function: In order to prevent the danger of small metals when
( é er‘ : ) eamrsoup ongee)_ heated, pots smaller than 8CM in diameter will not be heated, such as knives and forks,
H: |?ﬂ°?tllangt}l§lpt5':f0r)MANUALfunCtlonS keys, small teacups, etc. The buzzer will call prompts and shut down automatically after
ot Pot/Stir Fry 1 minute.
I: LED display 2. Inner temperature overheat protection: When the inner temperature reached 100 degree,

it will automatically shut down.

3. Lowest voltage and over voltage protection: If the voltage below 100V (£10V) or over
270V (x10V), the cooker will stop working automatically.
4. 2 hours auto shutdown function: The unit will automatically shut down if no operation for 2
« To avoid any danger, please strictly accordance with the instruction when you hours (120 minutes) after start the manual cooking program.
operate the unit. 5. Heating panel overheat protection: The unit will stop heating and even shut down for some
cooking functions if the temperature of heating panel center over 300°C.The unit will
resume heating after the temperature drop to normal. But some functions need to press the
ON/OFF key to resume.
. The unit will stop heating if the inner temperature of unitis too high.

« The appliance is designed for household use only and is only be operated in
accordance with this user manual. It is not for commerial use

« Do not touch the heating panel during or after operation. 6



Operating Instructions

1. ON/OFF

After connecting power plug to the wall socket, the machine will emit a "beep" sound. The power
indicator is always on, which means that the machine enters the power-on state. At this time,
appropriate pot or pan can be placed in the heating area of the heating panel. Press the power
on/off button once, the power indicator is always on, and the LED display shows "----", which
means that the machine enters standby state. Select the appropriate menu function keys to
operate, and press on/off key to return to standby status after use. In standby mode, if there is
no operation for 60 seconds, return to the shutdown state.

2. Self-designed manual cooking function (2 cooking function programs:

Hot pot/ Stir fry)
2.1 Hot pot:Press the menu function key to select the cooking function of Hot pot. The
corresponding indicator lights up and the LED display screen shows "1300", which represents
the machine working under the preset power of 1300. It can adjust the power by pressing the
"+" or "-" key. A total of 10 sections of fire power can be adjusted (120/400/800/1000/1200/
1300/1500/1600/1900/2100). Switching the other cooking mode, you can continue to press the
menu function key to select or turn on/off key to stop the machine.

2.2 Stir Fry:Press the menu function key to choose to enter the Stir fry cooking function. The
corresponding indicator lights up and the LED display displays "FULL", which represents the
machine working under the boast cooking power . It can adjust the power by pressing the "+"
or"-" key. A total of 11 sections of fire power can be adjusted (120/400/800/1000/1200/1300/
1500/1600/1900/2100/FULL). Switching the other cooking mode, you can continue to press
the menu function key to select or turn on/off key to stop the machine.
Note: 1. The Stir fry function is suggested to be used in a flat-bottomed frying pan for better

cooking performance .

2. The power of"FULL"first works at a power higher than 2100 for 2 minutes and
then restores to the power of 2100. After 8 minutes, the power drops to
1600W. The whole process displays "FULL".

3. Automatic cooking function (4 cooking function programs: water/ milk/steam/soup/
congee)

3.1 Water:

*Note:Itis recommended to use 2 liters of boiling water.

Press the menu function key to select the function of water program . The corresponding
indicator lights up. The LED display screen shows "A1", which represents the machine working
under the preset power. It can not adjust the power by pressing the "+ or "-” key. The preset
working power is 2100W starting for 13 minutes, and itis heated intermittently for 10 minutes
with 400 W working power to complete the water boiling after work. The unit emits a "beep" and

returns to standby mode( “----"). Switching the cooking mode, you can continue to press the
menu function key to select or turn on/off key to stop the machine.
3.2 Milk:

* Note: Milk function is to heat up the bottled milk in the pot and use 2 liters of water in the pot.

Press the menu function key to select the milk function. The indicator lights up. The LED display
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screen shows "0:20", which represents the machine working under the preset power. It can not
adjust the power by pressing the "+ or "-" key. The preset working power is 800W for default
operation time 20 minutes(If the milk temperature reaches the desired temperature, user can
shut down the induction cooker and take out the milk bottle for use in advance).After finishing the
work, the machine will emit a "beep"and back to the waiting time. standby mode( “----"). Switching
the cooking mode, you can continueto press the menu function key to select or turn on/off key to
stop the machine

3.3 Steam: Pressthe menu function key to select the Steam function. The corresponding
indicator lights up and the LED display screen shows "0:30", which represents the machine
working at the preset power. It can not adjust the power by pressing the "+ or "-" key. The preset
working power of 2100W works for 7 minutes and then power heats under 1200W until the end of
countdown, then there is a "beep" and return to standby mode( “----")after finished. Switching the
other cooking mode, you can continue to press the menu function key to select or turn on/off key
to stop the machine.

3.4 Soup/Congee:Press the menu function key to select the soup/congee function. The indicator
lights up and the LED display displays "2:00", which represents the machine working at the preset
power. It can not adjust the power by pressing the "+ or "-" key. The preset working power is
2100W for 4 minutes, 1200W for 15 minutes, and then 400 W for intermittent heating to inverted
for 2 hours. At the end of the timing, the machine have 5 long "beeps" and finished with 400W
intermittent heating . When the work is finished, the machine will emit a "beep" and return to
standby mode( “----"). Switching the other cooking mode, you can continue to press the menu

function key to select or turn on/off key to stop the machine.

4. Start/Pause

When the machine is running the cooking program, press the "Start/Pause" button, the induction
cooker pause heating, the LED display shows that "- -" has been flickering, and then press the

“ Start/Pause" button again to restore the original working state. After pressing the " Start/Pause”
button for to paues the cooking 2 hours without operation, the machine will emit a "beep" and the
induction cooker will return to the power off state. In the Start/Pause state, the other keys have
no function except the "On/Off", "Menu", " Start/Pause" keys. In the Start/Pause state, press the

"On/Off" button, and the machine enters the power off state.

5. Timer off function (suitable for cooking programs except boiling water program)

* After pressing the on/off button, the user chooses the required custom manual or automatic
cooking program, then press the " Timer /Preset" button to enter the timer off setting, and the
indicator lights on the "Timer /Preset" button turn on.

* LED display shows "0:00", users can adjust minutes by pressing : key "+" or "-"to adjust hours,
to adjust the timer of operating time.

* After the time is set, and the set time will be displayed on screen, after 5 seconds of keyless
operation, the setting time is automatically confirmed and enter into the timing countdown state .
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Operating Instructions

6. Timer /Preset on function (applicable to all cooking programs of the machine)

* When the machine is at shut down state (only power on/off indicator is on), press the "Timer
/Preset" button to enter the Preset state,the "Timer /Preset" indicator flashes, and the LED
display displays "0:00", which can adjust the Preset time by pressing the "+" or "-" button.

x After setting the Preset time, press the options key to select the desired cooking program
and start the Preset function after 5 seconds the Preset time is set. The LED screen displays
the countdown time.

* |n the state of preset countdown, the "Timer /Preset" indicator lights up long, and the LED
display displays seconds countdown/time. After the countdown, the machine have "Beep"
sound, then the machine will start working automatically and enters the state of the selected
cooking program.

Maintenance

1. Check the power cord and socket
- Unplug this unit before cleaning.
— Check the connection between power cord and socket before cleaning.
2.Clean the heating plate and control panel
Slight dirt: Wipe with a wet soft cloth.
- To avoid deformation or cracking, do not use benzine, thinner or liquid cleaners.
« Do not use the chemical cloth because it will damage the surface of glass plate.
« Do not wash this unit by dishwasher or dishdryer.
3. Clean oil stain
Clean by the cloth with little tooth paste or neuter detergent, Then wipe the unit again with clean
wet cloth.
Do not wash by water directly to avoid electric shock and damaged.
4.Clean the body
Use clean dry cloth for cleaning the body.
Clear the dust in the air inlet and outlet by soft brush or vacuum cleaner.

Apporpriate Cookware

Usable pans and pots:

Steel or castiron, enameled iron, stainless steel, flat-botton pans/pot with diameter from 12

to 26cm.
(Because of the different material of pots in market, the cooking effect and time are different.)

- - a—
-
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Enameled Iron Ironor Enameled Castlron Pan Iron Pot Deep-Fry Pan Stainless Steel Iron Plate
Pot Iron Pot Pot

Non-usable pans and pots:

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

- R T R\ F w

Pot with unflat base Aluminum/ Pot with less than Pot with foot
Copper Pot 12cm diameter on base

Ceramic Pot Glass



Troubleshooting

Symptoms Check-up Items Solution

e e IRVETEI IR R B IR GRE ---vvvvrrrrmrrnmrrneeeieeeieeeieeeee 10

Connect the power plug and o Check the plug if connect tightly.
press the “On/Off” key, but the e Check the power cord if well.

power indicator does not light up. | « Check the power supply. R I EEIFERRERE e 11
TGN A

o Check the voltage if too low.

Not heat after turn on the  Check if there is any pots/pan put on the Eliminate after inspection. o =
. . heating plate. ?;ﬁ{/ﬁﬁﬁﬁﬁ cececeseececec s sstecece s sestecssesrses s ssseseses s 00 00 12-14
appliance, the buzzer is « Check if the pot/pan put on the center of
beeping. heating plate.
e Check if the pot/pan is suitable.
e Check if placement of small metal objects ALy
smaller than 8CM in diameter on heating panel. E ,%{%%.................................................................. 14
Stop heating while working. « The ambient temperature is too high. * Relocate it to the lower temperature area.
o Air intake or vent was jam. * Make the air intake and vent to be
. . . s both clear. >
o Check if there is no operation within 2 hours. N
0 op + Make the air intake and vent fo be both B E e 14
* Overheat protection expedite.

« Normal phenomenon.
o It would be inner temp. adjustment by

the applance i the fan is working B R MRS R RRIETGIE oo eerereeeeeenineeeneinneeenn 15

normally, pls try again after few minutes.

Error codes occur. LED display "----" flashing Without cookware |  Keep the heat vents clear EE%;E% IARRARAALLARLLEEEE RS [ 5]
or Incompatible cookware used « The induction cooker may overheat or
E1 Under-Voltage damaged if bottom heat vents are
E2 Over-voltage blocked.
E3 IGBT sensor open circuit/short circuit * Please do not place a thin table
E4 Failure of panel sensor cloth/plastic sheet under the induction

cooker when using. Otherwise,
heat vents may be blocked by those
materials.

* Thick table cloth or plastic table pad are
suggested as replacement.

E5 Top plate sensor open/short circuit

E6 Top plate overheat

Please contact service centre for
checking and repairing.

BUXERA > B AR BAE -
Remark: For safety, if the power cord has damaged, please send the product to our
after-sales service center to repair within warranty period.

Product Specification

Model No. GIC21TS

Voltage / Hertz 220-240V~ /50-60Hz

Rated Power 2100W

Product Size 290(W) x55(H)x370(D)mm
Net Weight 2.2kg

*The final product specification may be varied according to a different lot of material and
actual input voltage power of the usage area.
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HLEREEE, #Eg%H ‘W —8, ERETEER, ARKBENEEN
&, WRFAAREER EMARENSENRE, ZEMAKE—X, EREER,
LEDRERRRET “——-" , KRESHENFRIRE, EiEEENEIRESEI TR
gﬁf&ﬁﬁfﬁ&ﬁ/ﬁﬁ%%ﬁ@ﬁ%%%o EFHIERT, WR60FEHERME, EOE
2. BEFBERIGE (ZEERINEEREN: KAL)

2.1.K48
RIBIATh e RmEANNBERIIG, HENIS~ESE, LEDEREESR “1300” ,

REFWERETARINZE 1300/ NEBINAE T TE, RIS “+7 SR “ HEhZE,
108 X AR (120/400/800/1000/1200/1300/1500/1600/1900/2100 ) , Ik
ERER, TEERERIEEEENFIRRIE RS,

2. 27Ky
RIZENRESERENF AR IR, HENERESE, LEDBETRFETR “FULL” ,

RFTMBETERINERFULLEE T IT/E, wIiRmeE “+” =SURiE “-” AR, 11BN
HRTLFEER (120/400/800/1000/1200/1300/1500/1600/1900/2100/FULL ) , TIREE
15, AIAEAEIRIRTA TN RSB IE o BRI S 1= b1 EE
1. Rk IhREE R & FIRFUEREH,
2, “FULL” #EER “2100" —HEIhR T2 EE WEE] “2100” ##HIhR, #ET
{E8 58814, ThEMZE1600W, BEBRETRREET “FULL”
EBERINEE (VEERINEEEN: RAKBIVEEISAH )
3.1.8K
RIRTENREBEIZENR/KINEE, HEMNIETRESRE, LEDEREER “A1” , K
FHEBERERETIME, ArZME “+° S “—" AWHE, ERNIIEY
F2100WILE134881%, U TIEThZR400WREIEmER104548 ( BE TIEBRRETR
BaAl) , ERITIEEAHSEEEY “IF —BHREEGEES, VAR
N, AIEEREIAThRERERIE BRI B E b= .
~ERBKKEEH2LF
3.2 4%
EE : RAUThERBHEDMANBRmME, BAKEFER2ATH,
RIZETE e BB ENRNIIEE, HENIETERE, LEDETRREER
“0: 20”7 , RRMKF[EFERDETIIE, AALME “+” SORE “-” A
&R, ERMNIIEINIES00WIE2048 (M/KBRZEZAREEMNERE, AT
IRATRARAMES, BNVHIMER, ), ERITIEEKSIETHH “IH” —BHEE
BlFHER, HREBR|ENX, THEREEEERENFEFREE LS,
—_ 12 —_
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RIBTHINREEIRIE N R EThEE, HENIERE=E, LEDERRERER “0: 30" ,
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“I” —BIREBIHFEEN, MRERENX, ATAEERIRIAT)sEHERE /AT
WIS IS,

3.4.15/55

RIRIEINAESIRIBIENBARINGE, HENE RERE, LEDERRET
“2: 00" , REMBEBRDET IR, AAHRME “+7° EE “-" HA
IR, EROTIEHER2100WIE44r887%, I1200WNE155§E%, B
PL40OWFRS Ef 28 B BIRTIFAS 3R 18, SR RE “IF” 5B E N400WHHE Ern
BHONGAER, TR ITFAHBSEEY “H” —BHREAISFHEN, 1%
ERERX, TEEREE B ENH/FREBEIEHKE,

4. KM= ThRE

ERB[IITRRRENR, & B/ #, EHMEY MR, LEDBRTRRET
‘-7 —EPRE, BER-R “BAE” BARESIRRN TEMRE, &
“BE/eT BENERERE, #BETRY ‘W -8, EWEDIEER
B, mEEIRET, K “F/EE%” . “REIE” | “EMe” B, HttiREs
Thet, EEIEIRET, & “F/EAK” &, HIENERRE,

5. KRG (BARNBREKEREIINNEMEETENX)

*APEZEFEAREAERERSNEETFISESHERERN, RiEkr “TBY
ER BENERERX, “BH/ER” BLEREBESE,

*LEDEE/RRERR “0: 00” , APWRME “+” AW ESORE “-” FAH
INEF, RETRAMEEER,

*EEEREE, BEEBERAS “0:00” , EZBRESHEZINESRAETEHE
BEfE, ENEREIRRARAE,

6. FAXBKERE IR (EARKSBEMERAREN)

THEERERE, RARNETERS, & “TRA/ER" BENRARERE
HRRE, “TEAV/ERF” ISP, LEDREERRERER “0: 007 , RIRME “+”
SR “-” SAETRABRBEEEE,
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Fichi GIC21TS
EAER 220-240V~ /50-60Hz
BAREHINER) 2100R

EmRS(EXK) 290(F8) x 55 (&) x370(F) = K
BEE(RDF) 2.2kg

RERNAE  THEERAHAIEREALENEBRZEEMAMTRE,
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