gemint

ITALY

2200W Inner/Outer

Zone Ceramic Cooker

MODEL NO.: GPC2200



Please read and retain for future reference.

SAFETY INSTRUCTION - GENERAL

Use this appliance solely in accordance with these instructions.

This appliance is for household use only, not for commercial purpose.
Remove all packaging material from the appliance before use.

This appliance shall not be used by children of 0 to 8-year old.

This appliance can be used by children older than 8-year old and persons
with reduced physical, sensory or mental capabilities or lack of experience
and knowledge, but only if they have been given supervision or instruction
concerning use of the appliance in safe way and understand the hazards
involved.

Children should be supervised to ensure that they do not play with the appliance.
Cleaning and maintenance must not be done by children.

Have any repairs carried out solely by a qualified electrician. Never try to
repair the appliance yourself.

Do not handle the plug or appliance with wet hands.

Do not immerse the main body in water.

Children shall not play with the appliance.

Do not leave the appliance unattended when connected to the mains supply.
Only use the attachments/accessories supplied with the product.

SAFETY INSTRUCTION - ELECTRICITY AND HEAT

Ensure the appliance is in placed on a horizontal, even and stable surface.
Verify that the mains voltage is the same as that indicated on the rating plate
on the appliance before use.

Make sure that you always use a grounded wall socket to connect the appliance.
Always remove the plug from the wall socket when the appliance is not in use.
Remove the plug from the wall socket by pulling the plug, not the power cord.
Make sure that the appliance, the power cord and plug do not make contact
with water.

Make sure that the appliance, the power cord and plug do not make contact
with hot surface, such as a hot hob or naked flame.

Check the appliance’s power cord regularly to make sure it is not damaged.
Do not use the appliance if the power cord is damaged. If the power cord is
damaged, it must be replaced by an electrical technician or a person with
similar qualification, in order to avoid any hazards.



SAFETY INSTRUCTION - DURING OPERATION

» Please unplug the power cord from the socket after used and let the panel
cool down completely..

» The glass panel will become very hot during the cooking. Please use it carefully.

* Please do not use hard object to crash the glass panel.

* When glass panel is broken, please stop using the cooker and send it for
repair.

» Please keep the air inlet and air outlet clear, when using the cooker.

» Please do not place inflammable material such as paper, cloth etc. between
the cooker and the pots/ pans in order to prevent the risk of fire.

* When use the glass container cooking. Please do not put the cool pot on the
panel. Otherwise the hot temperature may break the glass container.

* It is prohibited to put the plastic or paper or metal object such as knife, fork,
ladle on the glass panel. They are easy to heat up and burn.

» Do not cook with an empty pot, it will cause malfunction or danger.

* Do not move the appliance while its switched on.

* Never use corrosive or scouring cleaning agents or sharp objects (such as
knives or hard brushes) to clean the appliance.

» Clean the appliance thoroughly after use (please refer to “Cleaning and
Maintenance” section.



PRODUCT OVERVIEW
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1. Power on/off touch button 10. Indicating light for Soup
2. Function touch button 11. Indicating light for Porridge
3. Increase touch button 12. Indicating light for Milk
4. Decrease touch button 13. Indicating light for Warm
5. Inner Jouter heat zone touch button  14. Indicating light for BBQ
6. Timer touch button 15. Hot surface indicator
7. Indicating light for Hot Pot 16. LED display
8. Indicating light for Fry 17. Increase/ Decrease setting touch bar

9. Indicating light for Steam



SELECTION OF POTS & PANS

Applicable pots and pans with flat base and matt surface.
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OPERATING INSTRUCTION

» Put the cooker on a stable platform and connect the socket to power source,
a sound “Bi” is heard. And ‘----’ is shown on display and the ceramic cooker
when enters into the standby mode.

» Placement of pots and pans

* Put the pots or pans on the glass panel of the cooker.

* During standby mode, press “On/Off” button to start. The LED display show
‘On’.

Hot Pot Function:

* Press the “function” button until the indicator of “Hot Pot” indicator lights up,
the default power (W) is“2200” watt. Press “+” or “-“ or sweep the bar “Illll " to
adjust the heating power.

» Can adjust the heat zone individually and provide below power heat levels,
Inner heat zone: 100, 200, 400, 550, 650, 800, 950, 1100 (watt)

Outer heat zone: 200, 400, 800, 1100, 1300, 1600, 1900, 2200 (watt)
» The cooker will shut off automatically if without any operation in 2 hours.

BBQ Function:

* Press the “function” button until the indicator of “BBQ” indicator lights up, the
default temperature ("C) is“400”. Press “+” or “- ” or sweep the bar “lllll " to
adjust the temperature level. (100, 180, 240, 320, 400, 480, 520, 600)

+ Can also adjust the inner/ outer heat zone for the desired cooking, but can not
adjust power heat levels.

* The cooker will shut off automatically if without any operation in 2 hours.

Tips: Under the BBQ function, suggest using a grill rack (excluded) for better

cooking result.

Fry Function:
* Press the “function” button until the indicator of “Fry” indicator lights up, the
default temperature (°C) is “ 600”. Press “+” or “-” or sweep the bar “Illll " to

adjust the temperature level. (100, 180, 240, 320, 400, 480, 520, 600)

+ Can also adjust the inner/ outer heat zone for the desired cooking, but can not
adjust power heat levels.

» The cooker will shut off automatically if without any operation in 2 hours.
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Steam Function:

* Press the “function” button until the indicator of “Steam” indicator lights up, the
default power (W) is “1600”. After working for 12 mins, the power (W) and LED
display change to “800”.

» The power and the inner/ outer heat zone cannot be adjusted.

» The cooker will shut off automatically if without any operation in 1.5 hours.

Soup Function:

* Press the “function” button until the indicator of “Soup” indicator lights up, the
default power (W) is “1900” . After working for 12 mins, the power (W) and
LED display change to “800".

» The power and the inner/ outer heat zone cannot be adjusted.

» The cooker will shut off automatically if without any operation in 2 hours.

Porridge Function:

* Press the “function” button until the indicator of “Porridge” indicator lights up,
the default power (W) is “1600”. After working for 12 mins, the power (W) and
LED display change to “800".

» The power and the inner/ outer heat zone cannot be adjusted.

» The cooker will shut off automatically if without any operation in 2 hours.

Milk Function:

* Press the “function” button until the indicator of “Milk” indicator lights up, the
default power (W) is “800”.

» The power and the inner/ outer heat zone cannot be adjusted.

» The cooker will shut off automatically if without any operation in 20 mins.

Warm Function:

* Press the “function” button until the indicator of “Warm” indicator lights up, the
default temperature ("C) is “100".

» The temperature and the inner/ outer heat zone cannot be adjusted.

» The cooker will shut off automatically if without any operation in 2 hours.

Timer mode:

Timer off function for Hot Pot, BBQ and Fry programs.

* Press the “function” button, select Hot Pot/ BBQ/ Fry program, then press
“Timer” button until the indicator of “Timer” lights up.

* Press “+” or “-” button to select the desired time.

* Press and hold the “+” or “-” button for 3 seconds to access quick adjustment
the time.

+ Timer off setting: max. 4 hours of Hot Pot, BBQ, Fry functions only.



Preset timer on function for Steam, Soup, Porridge, Milk, warm programs.

* Press the “function” button, select Steam/ Soup/ Porridge/ Milk/ warm
program, then press “Timer” button until the indicator of “Timer” lights up.

* Press “+” or “-” button to select the desired time.

* Press and hold the “+” or “-” button for 3 seconds to access quick adjustment
the time.

* Preset Timer on setting: max. 24 hours of Steam, Soup, Porridge, Milk, Warm
functions only.

Warning: The ceramic plate is hot during and after cooking, please DO NOT
TOUCH until the surface cools down.

FAULT INTRODUCTIONS

Error code:

1. When the voltage is less than 100V, it will stop working and the alarm will be
on, the display shows E1.

2. When the voltage is greater than 280V, it will stop working and the alarm will
be on, the display shows E2.

3. If the furnace surface is open or short-circuited, it will stop working and the
alarm will be on, the display shows E3.

4. If the furnace surface temperature is too high, it will stop working and the
alarm will be on, the display shows E4.

5. When the inductive sensor over-temperature or the fan does not operate, it
will stop working, and the alarm will be on, the display shows E5.

CLEANING AND MAINTENANCE

» Clean the appliance after every usage.

+ Switch off the cooker and unplug power cord from the socket before to clean
the appliance. DO NOT clean it until the surface cools down.

» Before take out the power cord please turn off the cooker, it is prohibited to
wash the cooker with water or put it into water for cleaning.

» Always remove the plug from the wall socket when the appliance is not in use.

» Clean the glass panel. Use a piece of soft wet cloth to wipe the surface and
dry.

» For greasy, dirt, blot, please wipe it with a piece of wet soft cloth with neutral
detergent.



PRODUCT SPECIFICATIONS

Model no.: GPC2200
Voltage: 220-240V~
Frequency: 50/60Hz
Output power: 2200W

Product dimensions: 320 (W) x 51 (H) x 390 (D) mm

* The final product specification may be varied according to a different lot of
material and actual input voltage power of the usage area.



BFE TR RRLFEZERE  UHARSE -

REHESl - —RRE

ARIRIRELERAEIR - EAAER -

- AEREHRKA  TEEBERE -

- {EFRT - SRS R BB o

-0E8FHIRETEERALER

HEEs A ERERAER + BFEHERET RS BB EE LB

BRZ AERREER AN ER - BRIFAREMMIZZNABMAERTERE

TR EEiEE -

- BBV ERFRE  LERBATIIELESR

- RETEERSMIERER

- ERETEMHE - DRRBEHEABEITIHE - KETERERHBCSBER
B

- FIR AR LR TR AR A

- AT LURAKAR o

- RERA LBIAH -

- AEFEER A LEARES -

- R AREHFTEaECHF -

RERHE5| - BFHINGEER

- IR EANEE TRAIRE LEA -

- EFRMERRYERMEBE » LIFILLAEE -

- AR REE AR MRV E IR

- BAELTERE - B LAY PISEER -

- (i L IR EE IR HRERRS » EEEREAM A B EIRIR

- RAER - BRGMERT Bk

- RAER « ERGANEERT RS ERME - AKX -

- EREAERNERGLEFRELZFIER - IRTRRRR > F2ERHEE
0 R BEMIEABRER » g BT MAER -



R2HES| - FENM

- {ER - FBCASERIRIERMEE - FRRIBE T2/ -

- ERELEET - WIMEARE 2 - F/VDER -
FB7) RS BRI ER T AR ©

- B BRIFIEERIKA » FFLILERH REEERE -

- [ ERUERT - BRI EE WA -

- BOEREMENIE ZF’EJTJSZE%WMH Q0HR > S 0 DIRBE KK o

- ERRERI TR - FOFLMEZBENCHNBRERL » NEFSHMK
BRIMENSHERL - DRaE 8 AMEBRBRA -

- ZIHiGEERL - IR BEE (flanT) - X M9F) MEBRIERE - EFRESE
B DIREESL -

- BEHRATE LB RIEEAR  SREREERR

- YRR » FEORBENAH o

- DD EREaMEERE R ARE (HIANT]ERERI ) HERAH

- fER% - BRAE (F2E " FRNRE” &9 )

10



BBiETE

(Bl

HEOA
(Fm)

6 7 8 9 10 1516 11 12 13 14 1

ON/OFF

Y €
' . —
z
) Hot Pot Fry  steam oup Warm
ner/Outer
e T ? FUNCTION

5 4 17 3

1. BiRF/RIE AR ER 7. NERTNREIE IR 13. {RiBINREIE T IE

2. IEE AR IER 8. HIPLINREIE ™ IE 14. BIEThREIE T I8

3. IEhNER A RIS 9. EZEIIBEIETIE 15. ZHEE RIS T IE
4. F R ER 10. BFIEEIE T 1B 16. LEDEET: R

5. PI/SMREE i Rk R 11. EWTHEEIE T 1R 17. IR 2 5% R AR =
6. B CEERER 12. BIPTHEEIR T IE

1



AEEERATER TR AT BERTESR -

S O @ 53

[

b O @

fE A

ETBEAEEENTA - BESEEEATE - B5 B ¥ 0B 1H
B LB “---- 7+ RS EREE A I TR -

mERE

- ISERE M BBV IIBE R PR L - IS RENR » )2 BLEE
WMARIE R -
- TEHHEAEICT 0 42 “On /Off 7 $2B8%A - LEDFERBFAER “on” °

N SAThEE :

-¥ET “IPRE” B ER| “HotPot” WIIERIERR » TEMEA N (R)A
“2200 7 o 47~ “LTEERY NN HEHNGRA SR E RIS SRE AT E AN
ML -

- I BfTREBAIMEANBREEERERE A1
AN : 100 - 200 + 400 - 550 + 650 + 800 - 950 - 1100 (K)
HMRAFI : 200 - 400 - 800 - 1100 - 1300 - 1600 - 1900 - 2200 (K)

- AR/ N\EFAKREITERIE - ERIENSEEIRAR -

RIS THE :
ST ‘TR @ B3 “BBQ” IETRIERIE - FERABRE(C)E “ 4007
BT R N SIS B SR A BRI BRE o

(100 ~ 180 ~ 240 ~ 320 ~ 400 ~ 480 ~ 520 ~ 600 )
- A BTRBRINRREEERTER BRI -
- MR/ NEFAREITEIRIE - EFFIEAT B EIRAR

R RN EZRERRRA(TERE)  LLEEEEERUR -

12



FAISTHRE :

SR CTOREY E BB “Fry” SETBIHE - FRMAARC)A “600 7 ¢
BT R I AR S B R AR -
(100 ~180 ~ 240 ~ 320 ~ 400 ~ 480 ~ 520 ~ 600 )
- ABTARAINEXDREHERBE, ATHBRIMES -
- AP EIRAE - BIDIEHS D BIRA -

BERMEE:

- 1% “IhEE” # > BB “ Steam " IERIESE o TEEINBKS(R)A “1600 7 o
T 11253887 » LEDBERRERIMEAEEFREZE “800 " o

- LEINREA A] B1TERENNEL L BUR: S MR A ST ©

- AR /\BF30 $ER B EIRE - EMRIES B ENRER ©

EBEE :

- 1% “IhEE” 8 HZ “Soup” HETRIESHEE » FRRMBA(R)A “1900 7 ©
TH253§8% » LEDRERFRVMEARE TEE “800 7 o

- LEINREAR A BITEEME R BUR R A IMEAKT] -

- NER2/NESRRETTEM IR - SEOEHS B BIRAR -

FBIAE :

- & “IfRE” # > HE| “Porridge 7 WUIETRIESTEE » FRERMNEAKTI(R) A
“1600 7 - TfF12457581% - LEDBETRRFRIME L FBFE “800 7 ©

- LEINBEAR R BT EMB R B HEAIMEAXT] -

- AR 2/ AREITETIR(E - EFRENSEEIRAR -

EEWNIEE :

-1EF “IhEE” 80 B “Mik 7 FERIESEHE - TREINEK I(F) A “800 7 o
- LEIHRET R B TR E M L BUR REAINREX A -
- BNR 2073 BRI B EIRIE » EFMERS B ENRAR -

fRiEVIHE :

-¥ET “ThRE” 8#8R - HE “Wam 7 FETRIESEE © FRRRINEVEE(C) A
1] 1 00 ” °

- LETHREAN Al B ITaX EMNELRE KRR AIMRK A -

- ANER 2/ )\ TR - EFIERS B EIRAR -

13



R :

RE BT BRI VIRE- A /52 Mg iEst
- 1N “IDRE” 8 o EEUAR/EERISRER - IR T EREER - BRIt

-¥R Y+ 7 B Y- BRERE TR AR
SIR{E “+ 7 B -7 8 3REELUETTIRIRIREESRA
- ERFRARRRE - RBAMAER - BIE - RIMTHEE » FIIREBGRR4/NGT -

TR MR- AU R 5 /IR U (R R R

-RN “IhEE” 8 ERCRE/ZBEWMRIPARRIEN - BIR T ERER 0 B
12T It SRR RS 2R BR R0 00 TE PO -

-iR Y47 B -7 BRERETERRVESRE o

SRRE 4+ 7 B -7 8 3RLEELUETTIRIEIREESR -

- TREXFAER B - RERNEE - 5 BB 0 BB (RATNEE » AIfER&RR24
IINBF e

BE  £REAREPANRER  BERRE  TRELAZA - F2HEE -

PSR

HFEAHS -

1. EFERAER/NFA100V » BEIETENBZRIET » BBRFRERET ©

2. EFEAEBAR280V » BlfS I TEMBELRIERN » BARFRERE2 o

3 MEE R ER IR B FERE  BIfSIE TEM B ERIZ - BERRRERES ©

4 EHEERS » BFIETEMAEHRIZT » BARFRERES

5. R EEREHRRRE R A B T8 » A I TEN B ERIER » BERFRRERES ©

ARRER

- BIXER®  FERESH -

- BEITERNRER - FARERREHRME - BREETE/LA -
- TEIRIRSERT LA SERANE » YD AKH R EHE A BRI KRB -

- EMERANERT » FEF5 AR R R R 3 T 4RER -

- EERESER - TR SRR IR RE -

- BHOHES 0 J5YR 0 SR R —IRIABAPIERBIR RIS

14



BUSE - GPC2200

TR : 220~240V~
JEEK : 50/60Hz
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ToolBox Customer Service Centre & F IR#E Pl :
4/F, DCH Building, 20 Kai Cheung Road, Kowloon Bay, Hong Kong
BANBEEEHE20RAETEEKE4E

Customer Service Hotline EFRFSELAR : (852) 8210 8210
Service E-mail E#fiil : 8210service@gilman-group.com
Please register now at ;5B _E#8EEC : www.toolbox.hk
Website #81lt : www.gilman-group.com

Proudly Serviced by:

@ Gilman ToolBox

since 1841

a Gilman Group Company
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