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Thank you for purchasing our product. Before using the product make sure that you have followed the safety
instructions. Please keep this manual for future reference. There will be increase improvements on our products.
Information is subject to change without prior notice.
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1. Importance Precaution

Do not plug with wet hands.

Do not plug into a socket where several other appliances are plugged in.

Do not use if the plug cord is damaged or the power plug does not fit the socket safely.
Do not modify the parts, or repair the unit by yourself.

Do not use the unit near flame or wet places.

S T

Do not use where children can easily touch the unit, or allow children to use the unit by themselves.

(children less than 8 years of age shall be kept away unless continuously supervised)

7. Do not place on unstable surfaces.

8. Do not move the unit when the pot or the pan is on it.

9. Do not heat up unopened cans on the unit, it may cause explosion.

10. Do not heat the pot empty or overheat the pot.

11. Do not place metallic objects such as knives, forks, spoons, lids, cans, and aluminum foils on the top plate.

12. Use the unit with sufficient space around it. Keep the front side and either right or left side of the unit clear.
Do not block the air intake or exhaust vent.

13.Keep a distance of the surface of the unit from an overhead cabinet by 760mm or more.

14.Do not use the unit on carpet or tablecloth(vinyl) or any other low-heat-resistant article.

15. Do not place a sheet of paper between the pot or the pan and the unit. The paper may get burnt.

16. Never try to extinguish a fire with water, but switch off the appliance and then cover flame with a lid
or a damp cloth.

17.Danger of fire: do not store items on the cooking surfaces.

18.If the surface is cracked, please switch off and take to the service center immediately.

19. Do not touch the top plate right after removing the pot or the pan, as the top late will still be very hot.

20.Do not place the unit close to the objects which are affected by magnet, such as radios, televisions,
automatic-banking cards and cassette tapes.

21.The power cord must be replaced by qualified technicians.

22.The unit must be installed by a suitably qualified authorized electrician. Do not attempt to install the
unit by yourself.

23. This appliance is not intended for use by persons(including children) with reduced physical, sensory

or mental capabilities, or lack of experience and knowledge, unless they have been give supervision

or instruction concerning use of the appliance by a person responsible for their safety.
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2. Technical Specification

Model Number LGE590CNB

Left zone(Induction): 2800W / Right zone(infrared): 2200W
Auto share power 2800W between 2 zones

Rated Voltage 220V-240V~,50-60Hz

Product Size(mm) | 735x415x 88

Built-in Size(mm) 650 x 350

Rated Power

Before using your New Induction and Infrared Cooker
1. Read this guide, taking special note of the ‘Safety Warnings’ section.
2. Remove any protective film that may still be on your Induction and Infrared cooker.

Using the Touch Controls

* The controls respond to touch, so you don’t need to apply any touchure. .f ,-’
* Use the ball of your finger, not its tip. / o/
* You will hear a beep each time a touch is registered. r\c:f‘ - //
» Make sure the controls are always clean, dry, and that there —
is no object (e.g. a utensil or a cloth) covering them.
Even a thin film of water may make the controls difficult to operate. \/ x

3. Choosing the right Cookware for
induction cooking side

1. Only use cookware with a base suitable for induction cooking. Look for
the induction symbol on the packaging or on the bottom of the pan.
2. You can check whether your cookware is suitable by carrying out
a magnet test. Move a magnet towards the base of the pan. If it
is attracted, the pan is suitable for induction.
3. If you do not have a magnet:
() Put some water in the pan you want to check.
@ If E0 does not flash in the display and the water is heating, the pan is suitable.
4. Cookware made from the following materials is not suitable: pure stainless steel,
aluminium or copper without a magnetic base, glass, wood, porcelain, ceramic,
and earthenware.
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4. Remarks:There is do not pick the pot
for the ceramic cooking side.

Do not use cookware with jagged edges or a curved base.

Yr Y T 7

Make sure that the base of your pan is smooth, sits flat against the glass, and is the same size as the
cooking zone. Always centre your pan on the cooking zone.

D AN D

Always lift pans off the ceramic cooker — do not slide, or they may scratch the glass.

__mm
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5. How to Operate

1. Power On
When plug in, the buzzer alerts one time.

2. Switch On

1) After power on, touch ON/OFF key @ the cooker enters into standby mode, LED display "ON” .

2) In standby mode, touch the function key@, the left zone will start at power level 1500W,
the right zone will start working at power level 1300W. You could adjust temperature or
power mode by touch the function key.

3) # For left induction zone, there have 9 levels for temperature or power, details as below:
Power (WATT): 600 ~ 800 ~ 1000 ~ 1300 ~ 1500 ~ 1800 ~ 2000 ~ 2200 ~ 2800
Temperate (°C): 60 ~ 80 ~ 100 ~ 130 ~ 160 ~ 180 ~ 200 ~ 220 ~ 240

4) # For right infrared zone, there have 9 levels for temperature or power, details as below:
Power (WATT): 300 ~ 600 ~ 800 ~ 1000 ~ 1300 ~ 1500 ~ 1800 ~ 2000 ~ 2200
Temperate (°C): 80 ~ 180 ~ 240 ~ 300 ~ 360 ~ 420 ~ 480 ~ 520 ~ 600

5) You could adjust the power/temperature levels by slider.

3. Switch Off

1) When in standby or working mode, touch “ ON /OFF” key @ the cooker will stop working.

2) The LED display “H” if the cooking area surface temperature exceed 60°C, and the icon fades once the
surface cools down.

4. Timer Function
1) Timer range is 4 hours.
2) In the working condition, touch Timer key (©) , LED shows "0:00” ( with flicker) , then touch the key at

the far right end of the slider 'M'g or slide the slider bar to the right to to prolong the timer by 1 minute

every time, keep touching Iglélglélbl to prolong the timer by 10 minutes every time, touch the key at the

far left end of the slider ¢ or slide the slider bar to the left to shorten the timer by 1 minute every time,
keep touching ¢ to shorten the timer by 10 minutes every time, cooker will be assured after 5 seconds .

3) If you don’t touch any timer, then the cooker will cancel timer condition after 5 seconds and default to
working in select cooking function.

4) Touch “Timer” function key can be delete this function.

5) After timer confirmed, it could be re-set by step 2.

)
)
6) Touch timer key again, it can be cancel timer setting.
7) After timer finish, the buzzer will ring.

5. Child Lock Function

1) Touch child lock key@ and hold for 3 seconds, the lock indicator lights and all other keys are not
available to use at the mode of lock.

2) Cancel lock: please keep touch the child lock key@ and hold for 3 seconds, the lock indicator goes out,
then it unlocks.
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6. Error code Display and Inspection

If an abnormality comes up, the cooker will enter the protective state automatically and display
corresponding protective codes:

# For left induction side:

are not plugged well.

Code Possible causes What to do
Check whether there is no pot or the pot material

EO is not acceptable. Remark: Induction cooker just Put correct pot on the cooking area
can use Iron or stainless steel pot.
Abnormal supply voltage, . .

E1 Connecting Voltage is lower than 100V+10V Wait until the voltage supply normal
Abnormal supply voltage, Connecting Voltage . .

E2 is higher than 280V+10V Wait until the voltage supply normal
High temperature or short circuit of the induction

E3 coil temperature sensor Please restart after the hob cools down
Open-circuit or broken of the induction coil .

E4 temperature sensor Please contact the supplier
High temperature or short circuit of the IGBT
temperature sensor.

ES The connection line of the fan is not properly Please restart after the hob cools down
plugged in.

E6 Open-circuit or broken of the IGBT temperature Please contact the supplier
sensor

EC The internal communication lines of the product Please contact the supplier

# For right infrared side:

plugged in or the fan broken.

Code Possible causes What to do
Abnormal supply voltage, Connecting Voltage . .
E1 is lower than 100V+10Y Wait until the voltage supply normal
Abnormal supply voltage, Connecting Voltage . .
E2 is higher than 280V+10V Wait until the voltage supply normal
E3 Open circuit or short circuit of the heating Please contact the supplier
element temperature sensor
E4 The temperature of the cooker cooking area Please turn off the cooker and wait it
surface is too high. cools down
Over heat of the Thermostat sensor.
E5 The connection line of the fan is not properly Please contact the supplier

The above are the judgment and inspection of common failures.

Please do not disassemble the unit by yourself to avoid any dangers and damages to the induction hob.
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7. Built-in Installation

Selection of installation equipment

Cut out the work surface according to the sizes shown in the drawing.

For the purpose of installation and use, a minimum of 5 cm space shall be preserved around the hole.

+ Be sure the thickness of the work surface is at least 30mm.

 Please select heat-resistant work surface material to avoid larger deformation caused by the heat radiation
from the hotplate.

As shown below:

air out\

A(mm) B(mm) C(mm) D(mm) E(mm) F(mm) G(mm)
735 415 65 88 350 650 250

Weight and Dimensions are approximate. Because we continually strive to improve our products we may
change specifications and designs without prior notice.

& Under any circumstances,

1. Make sure the cooker is well ventilated and the air inlet and outlet are not blocked. Ensure the cooker is in
good work state. As shown below

Cleaning and Maintaince

1. Unplug the power cord and make sure the temperature is low enough for people to touch it.

2. When the black crystal plate is dirty, just scrub it with wet rags, or clean it with some detergent first and then scrub it
with wet cloth.

3. Use cotton swab to remove the dirt from the air intake and exhaust vent to keep the induction cooker clean.

4. To avoid some danger, please don’t wash the cooker with water directly or immerse it into the water to clean.

5. Please pack the cooker with poly bag after cleaning if you don’t use it for long time.

Cautions

1. The ceramic cooker hob shall not be mounted to cooling equipment, dishwashers and rotary dryers.

2. The ceramic cooker hob shall be installed such that better heat radiation can be ensured to enhance its reliability.
3. The wall and induced heating zone above the work surface shall withstand heat.

4. To avoid any damage, the sandwich layer and adhesive must be resistant to heat.

5. A steam cleaner is not to be used.
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