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INDUCTION HOB 
 

 

 
To avoid the risk of accidents or damage to 

the appliance, it is essential to read and 
comply with these instructions before and 

during installation or usage of the 
appliance. 



 

TABLE OF CONTENTS 

IMPORTANT INFORMATION 3 
BEFORE INSTALLATION 6 
INSTALLATION 7 
OTHER INSTALLATION REQUIREMENT 10 
ELECTRICAL CONNECTION 11 
OPERATING  COOKTOP 12 
OPERATING THE TOUCH CONTROL 14 
POWER  MANAGEMENT 17 
AUTO LINKAGE SYSTEM 18 
SUITABLE COOKWARE 19 
ENVIRONMENTAL  CHARTER 21 
ERROR CODE DISPLAY 22 
DAILY PRODUCT CARE 23 

 
 
 
 
 
 
 
 
 
 
 

2 

DAILY PRODUCT CARE 
 

 
 
 
 
 

23 



22 3  

 
 

ERROR CODE DISPLAY 
 

 
 
 
 

IMPORTANT INFORMATION 
• If the product or parts of the product is visibly damaged 

upon delivery, please do not use or install it. Please 
contact the aftersales team (contact information is found 
on the back cover of this instruction manual) for 
assistance. 

• This product should not be used by persons with physical, 
sensory or mental disability or young children without the 
supervision of a responsible adult. 

• The product is not meant for commercial use or for play. 
• Although this product complies with current safety 

regulations and electromagnetic compatibility regulations, 
it is possible that some persons with other types of 
devices such as pacemakers, hearing aids etc. could 
experience some discomfort. 

• If the power cable or power cord of the product is damaged, 
it must be replaced with the specified power cable or 
power cord from the appointed customer service centre of 
the manufacturer. The replacement of the power cable 
and servicing of the product must be carried out by 
qualified personnel of the appointed customer service 
centre. 

• All servicing of the product should be carried out by 
qualified personnel of the appointed customer service 
centre. 

• Do not leave the product unattended during operation. 
Kitch (M) Sdn Bhd is not liable for damage caused by 
improper use in correct operation of the product. 

• Always disconnect the product from any power supply if 
left unused for long periods, before assembling or 
disassembling. 

• If the surface is cracked, discontinue usage of the product 
and contact the appointed customer service centre. 

• Steam cleaning and abrasive cleaning agents should not 
be used to clean the product. 
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• The product may be safely used if it is correctly installed 
according to the safety instructions by a qualified installer. 
The installer is responsible for ensuring that the product 
works perfectly at its installation location. Kitch (M) Sdn Bhd 
is not liable for damage caused by incorrect installation or 
connection and such damages are not covered under 
warranty. 

• Induction compatible materials not meant to be heated 
should not be left on the surface to prevent accidental 
scalding or damage to the material or the product. 

• After use, ensure that the product is switched off — do not 
rely solely on automatic pan detection. 

• The product is not meant for the heating of, or warming of 
a room. 

• Do not store flammable materials in close proximity to the 
product. 

• Should there be grease fire during usage of the product, 
do not use water to extinguish the fire. Smother the fire 
with dry chemicals or foam type extinguisher. 

• Use only dry cooking utensils on the product as moisture 
on hot surfaces may lead to steam burns and damage to 
the cooking utensil or the product surface. 

• Use flat pans or pots to cook on this product. 
• Avoid dragging pots and pans on the product surface — the 

rough bases of the pots and pans may scratch the product 
surface. 

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

• Salt, sugar and sand may scratch the product surface. Do 
not place these objects on the product surface or use the 
product surface as a work surface. 

• Spilt food may damage the product surface. It should be 
removed immediately. 

 
 

ENVIRONMENTAL CHARTER 
After the implementation of the European Directive 
2002/96/EU in the national legal system, the following applies: 
Electrical and electronic devices may not be disposed off with 
domestic waste. Consumers are obliged by law to return 
electrical and electronic devices at the end of their service lives 
to the public collecting points set up for this purpose or point of 
sales. Details to this are defined by the national law of the 
respective country. This symbol on the product, the instruction 
manual or the package indicates that a 
product is subject to these regulations. By 
recycling, reusing the materials or other 
forms of utilizing old devices, you are making 
an important contribution to protecting your 
environment. 
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Suitable Cookware: 
1. Cookware made of enamel coated steel with or without a 

non-stick coating 
2. Cast iron cookware with or without enamel coated base. 
3. Stainless steel pots and pans designed for induction 

cookware. 

NOTE: 
Pots and pans which do not have a flat bottom still may be 
used, however they should not be overly deformed. 
Cookware made from glass, ceramic, earthenware, aluminum, 
Copper and nonmagnetic stainless steel cookware are not 
suitable for induction cooking. 

 
 

Matching Pots & Pans 
1) Small elements, 16cm ( 6 to 1/2” ) are best utilized: 

• With small cooking vessel - but normally not smaller then 
9cm (4”) 

• For slow cooking and simmering (sauces, creams, etc.) 
• For cooking small quantities of food. 

2) Large elements, 22cm (9”) are primarily designed for 
day-to-day cooking needs and most commonly used 
pans-18 to 25cm (7 to 9/12”) in diameter. 

• Unsuitable cleaning products may cause discolouration 
and damage the product surface or cook ware. 

• Use proper pan size — the appliance is equipped with 
several differently sized induction elements. Select 
cookware with flat bottoms that are large enough to cover 
the cooking surface. Proper sized cookware will improve 
cooking efficiency. 

• Use only induction compatible pots and pans to cook with 
this product. 

• Always centre the pan on the demarked cooking zone to 
optimize heat generation and transfer. 

• Do not touch the hot cooking surface or areas around the 
cooking surface during cooking. Areas near the cooking 
surface may become hot enough to cause burns, during, 
and after use. Do not touch, or let flammable materials 
contact surface units or areas near units until they have 
had sufficient time to cool down. 

• Do not store items on the product. If there is a drawer or 
storage below the product, it should not be used to store 
flammable objects. 

• Do not store items on the cooking surfaces. 
• Avoid overheating oil — overheated oil can ignite and cause 

fire. 
• The product requires proper ventilation. If there is a drawer 

or storage below the product, ensure that sufficient space 
is catered for ventilation. Check that air intake and outlets 
of the product are unobstructed. 

• Avoid hard shocks from cookware. Although the 
vitroceramic glass surface is very sturdy, it is not 
unbreakable. 

• Never use a sheet of aluminium for cooking. Never place 
items wrapped in aluminium foil or packaged aluminium 
dishes on your product. The aluminium may melt and 
permanently damage your appliance. 
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• The appliance is not intended to be operated by means of 
external timer or separated remote-control system 

• Before obtaining access to terminals, all supply circuits 
must be disconnected. 

• WARNING: Use only hob guards designed by the 
manufacturer of the cooking appliance or indicated by the 
manufacturer of the appliance in the instructions for use as 
suitable or hob guards incorporated in the appliance. The 
use of inappropriate guards can cause accidents. 

• This manual is for the models as follows: 
 

IH72-L 
Product Dimensions (mm): W450 x L750 

 
 

BEFORE INSTALLATION 
When receiving this unit from a transportation company, it is 
the customer's onus to inspect the package and note any 
damage on the delivery receipt. 
Before installation, unpack the product and carefully inspect it 
for damage. If you find any damage on the unit at this point, 
inform your dealer or distributor immediately. If there is a delay 
in installation, store the unit in its original packaging in a dry 
and safe place till installation. 

SUITABLE COOKWARE 
The product may only be used with Induction compatible 
cookware. 
To check if your cookware is induction compatible, 
simply: 
1) Switch on a cooking zone on your product. The display 
should be flashing. 
2) Fill your cookware with some water. Place your cookware 
on the cooking zone. 
3) Observe - if the display ceases flashing and is stable, your 
cookware is induction compatible. Otherwise, your cookware is 
not induction compatible and should not be used with this 
product. 
Also take note of the official induction compatibility logo and 
make use of reputable induction cookware: 

 

 
 

NOTE: Some induction cookware may emit a faint humming, 
or clicking sound when in use. This is normal and is a result of 
vibrations caused by induction currents. 
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AUTO LINKAGE SYSTEM 
Please set up the linkage of cooker hood and hob according to 
the user manual of cooker hood , different kind of cooker hood 
has different setting way. 

 
Upon successful linking between cooker hood and 
induction hob, the hood will automatically operate at one 
power level below the maximum power level of the hood 
(e.g. if the hood has 4 power levels, the hood will operate 
at power level 3 etc.) upon startup of the induction hob, 
regardless of the programmed power level of the hob. 
However, users are able to manually programme their 
preferred hood power level after startup of the hood. 
All linked hoods will automatically power off all functions 35 
seconds after the hob has been switched off to ensure 
optimal removal of odours and grease in the kitchen. 
Upon successful linking between hood and gas hob, if the 
linked gas hob’s burner cap or other electroconductive 
metal objects touch the linked gas hob’s ignitor, linkage 
function may be activated. In this case, please put back 
the burner cap to right position or remove the 
electroconductive metal object. 
For linked gas hob, once press any knob (even if the gas 
hob does not work), linkage function of the linked hood will 
be activated. In this case, the linked hood will 
automatically power off after 35 seconds. 
It is possible that the linked hood will start on automatically, 
which is influenced by the operation of remote control in 
nearby or other factors. In this case, please re-link the 
linkage compatible hood and hob. If the hood or hob is 
unused for long periods, please always disconnect the 
product from any power supply. 

 
Read through the section in this manual pertaining to 
installation and ensure that the installation space meets all the 
listed requirements. The manufacturer is not responsible for 
damages caused by improper installation or handling of the 
product. Ensure that the recommended electrical power supply 
is available. 
Before installing this unit, write down the information on the 
product rating label for potential after sales servicing needs. 
This information will be required when you call for any service 
on your unit. 

 
INSTALLATION 
To install the cook top, cut out a rectangular opening in the 
counter as shown on the drawing and table below, also insure 
that you have a minimum of 10mm (3/8'') of space in the front 
of unit between the rim and front your counter for ventilation. 

 
IH72-L 

Product Dimensions (mm): W450 x L750 
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Installation Steps 
1. Take out product from packaging 
2. Install the sponge seal onto the 

underside of the glass, as close to the 
edges of the cut out as possible in 
order to prevent spillage from entering 
the cabinetry under the table top. This 
will also keep the unit in place. 

3. Connect the power to the power supply - this should be 
done by a qualified professional. 
WARM: Power cannot be accessible after installation 

4. Place the product into the cut-out carefully. Take care not 
to drop the product. 

 
 
 
 

NOTE: 
• If there is an oven under the hob, make sure to have an 

insulation board between the hob and the oven, and make 
sure there is a gap of at least 80mm from the bottom of 
hob to the insulation board. In the above case or if the 
carbinet under cook tip is hermetic, please cut a ventilation 
slot on the front side of cook top for air ventilation which 
will help heat dissipation. (FIG.A) 

6. Automatically power off the induction hob 
If you forget to switch off the product after cooking, the product 
will automatically switch off after 2 hours automatically. 
NOTE: If no induction compatible cookware is detected on the 
zone upon power on, "U" will be displayed on the control panel 
until compatible cookware is detected. If "U" is displayed for 
more than 30 seconds, the cooking zone will be automatically 
switched off. 

 

 

POWER MANAGEMENT 
The rated current on each mains phase - max. 13Amp for 2 
zones induction models and 15Amp for 3/4 zones induction 
models. Total power - max. 2850W for 2 zones induction 
models and 3300W for 3/4 zones induction models. 
An in-built power limiter ensures that power usage does not 
exceed the model's maximum power output. 
For inductor whose total power exceeds this valve, the control 
automatically limits the power output to the permissible valve. 
Note that the control does not allow two or more zones to 
operate at full power. If only one zone turn on, it can be utilized 
at its maximum power. In this case, the second zone cannot be 
adjusted to maximum and its power will be limited when total 
power up to the permissible valve. The control is set in such a 
manner that the front working zone(s) given to an element is 
always a priority. The control always limits the last instruction 
(command). 
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2. Selecting cooking zone(s) 
After turning on the hob, select the cooking zone by button 2, 
then indicator @ will appear belong to the selective zone. 
Button @/ to adjust the power level as you needed 
(0,U,1-9,P). 

3. Residual Heat Warning 
After a zone is switched off, "H” will flash on the control panel if 
surface temperature is above 60° C. Do not touch the zone at 
this time. The "H" will disappear when the surface temperature 
has lowered below 60° C. 

4. Locking the induction hob 
LOCK: Press and hold lock button @ until a “tick” is heard 
and the indicator lamp is activated. LOCK is automatically 
activated when settings programmed on the product are not 
modified for more than 3 minutes. Settings are not modifiable 
when the product is locked. The product remains locked until 
unlocked. 
UNLOCK: When the product is locked, press and hold the lock 
button @ until a “tick” is heard and the indicator lamp is 
switched off to unlock the product. 

 
5. Setting timer 
After choosing a working zone, press timer button and adjust 
timer settings by the UP/DOWN buttons @/ as needed (1 - 
99 minutes). 
Timer settings can be modified repeatedly - press and hold on 
adjustment buttons when modifying timer settings increase or 
decrease the time set. 
Timer setting can be canceled by pressing and holding the 
timer button for 3 seconds. 

 
FIG.A 

 
• Porous materials tend to swell when exposed to humidity 

or when in contact with water. If your counter top is porous, 
protect the cut-out of your product by using proper 
sealants on its edges to prevent penetration by humidity 
and water. Chamfer all exposed edges of decorative 
laminates to prevent further chipping. Cut out radius 
corners and file them to ensure smooth edges and prevent 
corner cracking. Forced fitting of your product into an 
unsuitable cut-out may lead to the cracking of your counter 
top laminate or damage to your product. 
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OTHER INSTALLATION REQUIREMENTS 
An internal fan within the 
product’s electrical board 
keeps the internal 
components of the product 
cool during use. The air 
intake is from the bottom of 
the board and the warmed 
air exits from the back of 
the board’s rim. If 
obstructed, the product's 
safety settings will either 
diminish the power output 
or shut down the unit. If the 
board of your product is 
exposed to other items 
(e.g.within storage cabinetry etc.), please regularly check that 
small objects (e.g. paper, cloth etc.) which could obstruct the 
air inlet are removed to prevent damage to the cooling fan or 
affect the cooling system. 
Although induction cooktop heat radiation is minimal and the 
unit should not create any fumes during operation, a 
compatible kitchen extraction hood should be installed to 
exhaust any smell, vapour or smoke created by cooking itself. 
A vertical clearance of at least 750mm (30") is required 
between the top of the cooking surface and the bottom of any 
combustible material, such as cabinets, wooden trimmings etc. 
Leave a minimum of 10mm (3/8") between the cook top edge 
and adjacent vertical surfaces (e.g. backsplash, wall high 
cabinets etc.) for product ventilation. 
If a downdraft ventilation system is used, a minimum of 6mm 
(1/4") of clearance is required between the rear edge of the 

Graphics for control panels of four-induction-zone hob: 
 

 

 
1. Switch button 
2. Cooking zone selection 
3. Cooking zone indicator 
4. Power level / timer UP button 
5. Power level / timer DOWN button 
6. Lock button 
7. Timer 
8. Cooking timer indicator 

 
 

1. Power on and off the hob 
ON: Press the switch button @ until a “tick” is heard and the 
power indicator lamp is displayed. 
OFF: Press the switch button @ until a “tick” is heard and the 
power indicator lamp is disappeared. 
NOTE: Proceed the next step within 10 seconds after turning 
on the hob, or the hob will power off automatically. 
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OPERATING THE TOUCH CONTROL 

Graphics for control panels of double-induction-zone 
(vertical) hob: 

 

 
Graphics for control panels of double-induction-zone 
(horizontal) hob: 

 

 
 

Graphics for control panels of three-induction-zone hob: 
 

 

cooktop and the hood. Leave a minimum of 80mm (3") 
underneath the unit for air intake. 
Your cooktop should always be properly ventilated. Ensure 
that the air inlets and outlets are never obstructed 

 
The unit must not be installed above a washing machine, a 
refrigerator or a deep-freezer box. 
To eliminate the risk of burns or fire by reaching over 
heated surface units should be avoided. 
The unit must be installed such that it can be pulled 
without difficulty out of the cut-off for servicing cleaning. 
Never glue, silicone or wedge the unit inside its cut-off. 

 
 

ELECTRICAL CONNECTION 
Cooker top electrical characteristics are: 
Operating voltage: 220-240V / 50Hz 
Minimum Supply Electrical Wiring Information: 
Connect to 220-240V / 50Hz / 
13A for 2 zone hobs and 220 - 
240V / 50Hz / 15A for 3 zone 
and 4 zone hobs. 
An adequate electrical supply 
must be provided for this 
product. All wire connections 
and grounding must be done in 
accordance with local electrical 
codes or the National Electrical 
Code.This unit comes equipped 
with 3 connection wires in a 
metal 150cm flexible conduit. 
The conduit must be routed and 
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properly connected to an approved, owner supplied, electrical 
junction box. An approved connector must be used for 
connecting the conduit to the junction box. A three wire, 2 pole, 
220-240V/50Hz service ("hot") wires, and the green wire is to 
be connected to the ground conductor. The circuit protector for 
the unit should be properly marked within the electrical box 
and anybody using or servicing the unit should be advised of 
the circuit protector’s location. 

 
Once the unit is properly fitted and connected to the electrical 
power supple, switch on the unit and ensure that all elements 
and controls are operating well. 
Please note that this unit is designed for a stable and steady 
220-240V supply. Kitch (M) Sdn Bhd is not liable for any unit 
malfunction or damage as a result of improper or inadequate 
electrical supply. 
If there is any physical damage to the conduit or wires, do not 
connect the unit to a power supply. A qualified professional 
should be called in to replace the wire and the conduit. 
The exposed cable provided is 150cm 

 
OPERATING COOKTOP 
This product is designed for residential use in food preparation 
and all safety parameters are rectified accordingly. The unit 
incorporates numerous user safety devices, some of which 
being: 
1) Pan Overheating Protection - Each zone is equipped with a 
temperature sensor to limit temperature of the cooking pan to 
prevent over heating or grease combustion. 

2) Pan Detection - Induction zones will not operate until a 
reasonably sized (cookware is a diametre of at least 9cm) 

induction compatible cookware is detected within the zone. 
The digital display will flash should cookware anomalies be 
detected on the surface. Once the cookware is properly 
positioned on the cooking surface, the digital display will 
become steady. Induction compatible objects measuring less 
than 9cm in diametre will not trigger the zone to operate. 
Non-induction compatible cookware will not trigger the zone to 
operate. 

 
3) Control Panel Safety - If liquid cover on the control panel, 
"FR" will be displayed on the control panel and LOCK is 
automatically activated. And the liquid if clean within 10 
second, “FR” will be disappear. Thereafter unlock the hob 
manually. If liquid remains on the control panel for more than 
10 seconds, the product will automatically cease operating. 

 
*Footnote* 
We are constantly working to improve our products. We 
reserve the right to change the internal components or make 
external aesthetic modifications to products without prior 
notice. 

 


