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Power cord

T Induction cooker plate

Air in hole

Gontrol panel

Exhaust hole

Classic Induction Cooker

"Classic Induction Cooker" is electromagnetic stove committed to user-friendly design. The stove uses
micro processor and heat sensor providing thermal efficiency, greater heat consistency and greater degree
of controllability. With Classic Induction Cooker make cooking more enjoyable and easier cooking for your
modern lifestyle.

Features and Benefits

e Power rating : 1,950W, 220V, temperature adjustment 60-240 °C.

» For ease of usage, button control.

o Max Power function : make the cookware’s temperature increase faster for cooking.
o Timer Setting function.

o Automatically turn off when the cookware is removed.

Size (cm)
Product Model Product Name Power Voltage Wx L x H (cm)
650001148 Classic Il Induction Cooker 1,950W 220V 27 x34x6
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Usage Instruction
1. Place the induction cooker on a dry level surface.
2. Add food to the cookware.
3. Place the cookware within the circular guide indicated on the induction cooker.

4. When plugging in the appliance, the system checking sound alert “beep” and ON/OFF indicator shows.

Step

Operation

Power/Temperature

Function

ON/OFF

sy

Press ON/OFF button to turn on. The ON/OFF indicator will light.

“- -" shows on the LED-display, cooker enters into stand by state.

. All the state can be cancelled when press ON/OFF button under

the working state.

If no operation in 15-30 seconds after pressing ON/OFF button,

the induction cooker will turn off automatically. To start operation again,
press ON/OFF button.

r

«

Program

Can adjust
the power

—

Press Program button, the power indicator will light and the display shows
the default power “P6".

2. Press the + or - button to select desired power level:

“+" button to increase the power and “-" button to decrease the power.

There are total 9 power levels (P1: 200W, P2: 500W, P3: 800W, P4: 1000w,
P5: 1200W, P6: 1400W, P7: 1600W, P8: 1800W and P9: 1950W).

The function of P1, P2, P3 is “interval heating™ and power consumtion is 1000W.

w«

Max Power

Can adjust
the power

If you would like to make the temperature of the cookware increase faster

for cooking, press Max Power button. The indicator above this button will light
and cooker will start the maximum power level for heating. The display shows
the power level “P8".

Temperature,

Can adjust
the temperature

1. Press Temperature button to switch to Temperature function. The indicator
above Temperature button will light and the display shows “C8", the default
temperature 240°C. The temperature indicator 240°C will flash.

2. Press the + or - button to select desired temperature level:

“+" button to increase the temperature and “-" button to decrease
the temperature.

3. There are total 8 temperature levels (60°C, 80°C, 120°C, 150°C, 170°C,
200°C, 220°C and 240°C).

Timer

1. If you would like to use the timer, press Timer button. The display shows
the default time “30" for 30 minutes and flashing.

2. Press the + or - button to select cooking time from 1-180 minutes:
“4+" button to increase the time and “-" button to decrease the time.
If you press and hold + or - button, the time will change faster.

3. Once desired time is selected, press Timer button again or wait 5 seconds
then timer is now activated. The display will show the timer or power level
(The Temperature function will show the timer or temperature level) alternately.

NOTE: If you would like to cancel the timer during the cooking cycle,
simply press Timer button,




11 @F@F@F@

rivdolugogn
Max Power

: : BT BT 120°C 1snm 170°C 200°C 220°C 240°C 10A/0A

CIIITIFF

NAR

1. Display

Temperature button
Medium Power button
Down Control button
Up Control button
Max Power button
Program button
Timer button

Pause button

10. Temperature indicators
11. ON/OFF button

PN RAWN

©



Instruction Manual

Cookware Type

Appropriate cookware type

Inappropriate cookware type

Do not use these cookwares with Classic

Induction Cooker

Stainless steel cookware.

Iron, iron casting cookware.

QIO

Iron, enamel cookware.

Flat-bottom with diameter 10-22 cm.

D)

DD )

The diameter of cookware’s buttom

is similar than 10 cm or bigger than

22 cm.

Curve-shape type of cookware’s buttom.
Bottom-leg or bottom-concave cookware.
Heat-resistance glass cookware.
Porcelain or ceramics cookware.

Copper cookware.

Aluminium cookware.

How to Cleaning
Note

e Please unplug the power supply before cleaning.
e Please clean the induction cooker plate after cool down.

Body and Plate

e Please use damp and soft cloth for cleaning.
e Please use dish washer detergent to wipe off the stain and use damp cloth

to wipe again.

e Please do not use wire scrub, alcohol, bleach and other cleaning detergent.

Air in and Exhaust hole

e Use the soft brush to clean up around the air in and exhaust hole.
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Step | Operation | Power/Temperature Function

1. If you would like to start at Medium Power, press Medium Power button.

Medium Can adjust The indicator above this button will light and the display shows the default
6. power “P5".
Power the power 2. You can also press the + or - button to select desired power level:

“+" button to increase the power and “-" button to decrease the power.

If you would like to pause the induction cooker during the cooking cycle, press
7. Pause Pause button. The cooker will stop heating the cookware and the indicator above
Pause button will light and press Pause button again to resume heating.

NOTE:

. Ensure that the bottom of the cookware is clean, the dirt may cause the bottom stick to the induction cooker.

2. If the cookware is removed from the induction cooker at any time during the cooking cycle, the induction cooker
system will continually check sound alert “beep” for 60 seconds, The display will appear the error code “EQ” and
the induction cooker will turn off automatically. In order to re-activate the induction cooker, place the cookware
back on the cooker and press ON/OFF button to turn on again.

3. When the induction cooker is turned off, the cooling fan will continue running and the display will also show ‘H’
until the temperature of the induction cooker is below 50°C.

—y

IMPORTANT NOTE:
Do not heat the empty cookware. This will cause the induction cooker overheating, damaging the cookware, and/or
cause the induction cooker to turn off automatically.



Instruction Manual

Safety Caution

Make sure there is sufficient o

space (keep a minimum distance
of 10 cm to walls or other items)
surrounding the cooking area.

children’s reach.

Do not connect the plug to

a socket where several other
appliances are already plugged in
and only use with power voltage
220-240V and more than 15A.

Do not fold or bend the plug.

it must be replaced by

the manufacturer, its service agent
or similarly qualified persons

in order to avoid a hazard.

I —
Keep the appliances out of o

After cooking, waiting for

the cooling fan to stop working
(at least 15 seconds) before
removing the plug off.

When disconnecting, hold
the plug body and pull it out
without touching the cord.

Do not use the appliance,
when the plug is damaged or
the socket is loosened.

Do not connect the power cord
when your hand is wet.

Do not modify the parts or repair
the appliance by yourself. If

the induction cooker have a problem,
stop using immediately and contact
to the customer service center

Do not use the appliance in the high temperature area (near fire or the flammable) or which
react sensitively to magnetic (near TV, radio etc.) or humid places.
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Trouble Shooting

Problems Solve Methods
There is not the alert “beep” and e Please check the plug is inserted tightly.
the ON/OFF indicator will not light e Please check the socket, plug and cord are in good condition.

when plugging in.

The appliance starts working, o Please check the cookware material is applicable.
the ON/OFF indicator shows but ® Please check the cookware is placed in the middle of the plate.
heating does not start.

The appliance stops heating » Please check the ambient temperature is too high.
suddenly when using. o Please check the air in hole or exhaust hole is blocked.
® Please check the timing period reaches.

Error Code List
If LED-display shows the error code, please reference to the solution as following.

Error Code Cause and Solution

e The cooker does not heat.
EO o Please check whether the cookware is suitable or check
whether the cookware is put on the center of the plate.

E1 e \foltage is under 150V, please contact the company.
E2 e Voltage is over 270V, please contact the company.
E3, E4, E5, E6, E7, E8, E9 e There are some problems with the parts, please contact

the company.
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Warranty (Please see the detail in main warranty)

e 1 year warranty from the purchasing date, with the warranty form filled and
return to the company (office part).

e Warranty only covers manufacturing defect, damage resulting from misuse,
carelessness and worn part from usage will not be in the warranty.

e Bringing the warranty certificate every time when bringing the appliance in
for service. The warranty document must be completed to receive services.

Should you have any further suggestion
please contact Seagull Store or
Call Center 0-2730-7989

E-mail: seagull@seagull-brand.com
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Do not use the appliance on
low-heat-resistant materials.
(carpet, plastic etc.)

Do not place metal objects
such as knives, forks, spoons,
lids, cans and aluminium foils

on the top surface of the stove.

Do not use the metal articles
(such as a pin, a wire etc.)
into the hole.

Do not block the air in hole
or exhaust hole.

Do not immerse the appliance
in water.

Do not heat or overheat a cookware
when it is empty.

Do not carry the hob when
the cookware is situated on it.

Do not put the heavy objects on
the top surface of the stove.

Do not touch the top surface during
and after using. The surface may still
be hot for a period of time, due to
radiant heat.

Do not use the appliance immediately,
when the top plate is crack or split.
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