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Dear Customer

Thank you for choosing a MILLEN product. We would like you to
be satisfied with our product, which has been produced in our highly
gualified, technological and modern facilities.

You can use your hob with pleasure and confidence for many year
by performing required maintenance and showing necessary care.

Read the whole manual. Retain the manual during use of the
product. If you hand the product over to someone else, give them the
manual as well.

Attention

Before using the hob, we ask you to carefully read the instruction
manual and save it for future use. If you lose this instruction

manual, you can get a new one on the official website.

Warranty — 3 years. Detailed information is provided in the warranty
card inside the package. Service life — 10 years. To resolve any
issues related to the purchase, operation and maintenance of Millen
equipment, you can consult the customer service by phone at
8800-77-55-44-7.



By placinga C€ mark on this product, we are
confirming compliance to all relevant European safety,
health and environmental requirements which are
applicable in legislation for this product.

Safety Warnings
Your safety is important to us. Please read this
information before using your cooktop.

Installation

Electrical Shock Hazard

« Disconnect the appliance from the mains electricity
supply before carrying out any work or maintenance
on it.

« Connection to a good earth wiring system is essential
and mandatory.

» Alterations to the domestic wiring system must only
be made by a qualified electrician.

» Failure to follow this advice may result in electrical

shock or death.

Cut Hazard

» Take care - panel edges are sharp.

* Failure to use caution could result in injury or cuts.

Important safety instructions

» Read these instructions carefully before installing or
using this appliance.

* No combustible material or products should be
placed on this appliance at any time.

 Please make this information available to the person
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responsible for installing the appliance as it could
reduce your installation costs.

* In order to avoid a hazard, this appliance must be
installed according to these instructions for
installation.

 This appliance is to be properly installed and earthed
only by a suitably qualified person.

* This appliance should be connected to a circuit which
incorporates an isolating switch providing full
disconnection from the power supply.

» Failure to install the appliance correctly could
invalidate any warranty or liability claims.

Operation and maintenance

Electrical Shock Hazard

* Do not cook on a broken or cracked cooktop. If the

cooktop surface should break or crack, switch the

appliance off immediately at the mains power supply

(wall switch) and contact a qualified technician.

« Switch the cooktop off at the wall before cleaning or

maintenance.

* Failure to follow this advice may result in electrical

shock or death.

Health Hazard

* This appliance complies with electromagnetic safety

standards.

« However, persons with cardiac pacemakers or other
electrical implants (such as insulin pumps) must
consult with their doctor or implant manufacturer
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before using this appliance to make sure that their
implants will not be affected by the electromagnetic
field.

« Failure to follow this advice may result in death.

Hot Surface Hazard

 During use, accessible parts of this appliance will
become hot enough to cause burns.

» Do not let your body, clothing or any item other than
suitable cookware contact the Induction glass until
the surface is cool.

 Metallic objects such as knives, forks, spoons and

lids should not be placed on the hob surface since they

can get hot

» Keep children away.

» Handles of saucepans may be hot to touch. Check
saucepan handles do not overhang other cooking
zones that are on. Keep handles out of reach of
children.

* Failure to follow this advice could result in burns and
scalds.

Cut Hazard

» The razor-sharp blade of a cooktop scraper is
exposed when the safety cover is retracted. Use with
extreme care and always store safely and out of reach
of children.

* Failure to use caution could result in injury or cuts.
Important safety instructions

* Never leave the appliance unattended when in use.
Boilover causes smoking and greasy spillovers that
may ignite.

* Never use your appliance as a work or storage
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surface.

* Never leave any objects or utensils on the appliance.
* Do not place or leave any magnetisable objects (e.g.
credit cards, memory cards) or electronic devices (e.g.
computers, MP3 players) near the appliance, as they
may be affected by its electromagnetic field.

* Never use your appliance for warming or heating the
room.

« After use, always turn off the cooking zones and the
cooktop as described in this manual (i.e. by using the
touch controls). Do not rely on the pan detection
feature to turn off the cooking zones when you remove
the pans.

* Do not allow children to play with the appliance or sit,
stand, or climb on it.

Do not store items of interest to children in cabinets
above the appliance. Children climbing on the cooktop
could be seriously injured.

* Do not leave children alone or unattended in the area
where the appliance is in use.

« Children or persons with a disability which limits their
ability to use the appliance should have a responsible
and competent person to instruct them in its use. The
instructor should be satisfied that they can use the
appliance without danger to themselves or their
surroundings.

Do not repair or replace any part of the appliance
unless specifically recommended in the manual. All
other servicing should be done by a qualified

5



technician.

* Do not use a steam cleaner to clean your cooktop.

» Do not place or drop heavy objects on your cooktop.

* Do not stand on your cooktop.

* Do not use pans with jagged edges or drag pans
across the Induction glass surface as this can
scratch the glass.

» Do not use scourers or any other harsh abrasive
cleaning agents to clean your cooktop, as these can
scratch the Induction glass.

« If the supply cord is damaged, it must be replaced by

the manufacturer, its service agent or similarly

gualified persons in order to avoid a hazard.

*This appliance is intended to be used in household
and similar applications such as: -staff kitchen areas
in shops, offices and other working environments;
-farm houses; -by clients in hotels, motels and other
residential type environments; -bed and breakfast
type environments.

*WARNING: The appliance and its accessible parts
become hot during use.

Care should be taken to avoid touching heating
elements.

Children less than 8 years of age shall be kept away
unless continuously supervised.

*This appliance can be used by children aged from 8
years and above and persons with reduced physical,
sensory or mental capabilities or lack of experience
and knowledge if they have been given supervision or
instruction concerning use of the appliance in a safe
way and understand the hazards involved.



Children shall not play with the appliance. Cleaning
and user maintenance shall not be made by children
without supervision.

*WARNING: Unattended cooking on a hob with fat or
oil can be dangerous and may result in fire. NEVER try
to extinguish a fire with water, but switch off the
appliance and then cover flame e.g. with a lid or a fire
blanket.

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

« Warning: If the surface is cracked, switch off the
appliance to avoid the possibility of electric shock, for
hob surfaces of glass-ceramic or similar material which
protect live parts

*A steam cleaner is not to be used.

*The appliance is not intended to be operated by
means of an external timer or separate remote-control
system.

CAUTION: The cooking process has to be supervised.
A short term cooking process has to be supervised
continuously.

WARNING: In order to prevent tipping of the appliance,
this stabilizing means must be installed. Refer to the
instructions for installation.

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

accidents.
.



This appliance incorporates an earth connection for
functional purposes only.

Congratulations on the purchase of your new Induction Hob.

We recommend that you spend some time to read this Instruction / Installation Manual in
order to fully understand how to install correctly and operate it.

For installation, please read the installation section.

Read all the safety instructions carefully before use and keep this Instruction / Installation
Manual for future reference.



Product Overview

Model: MIH 302 BL

Top view

1. 200mm cooking zone, 1400w boost 1800w
2. 200mm cooking zone, 1800w boost 2200w
3. Flex zone, 2800w boost 3500w

4. Glass plate

5. Control panel

Control Panel

. Lock / unlock button

1
~ o 1. Heating zone selecting buttons
= \"-"‘ 2. Power/Timer regulating buttons
°©o 1 2 3 2 5 6 7 2.2 3. ON/OFF button
E ©| Eg. .é\ \’D] ’I. 4. Boost button
i ﬁ i ‘[ i i 5. Timer button
7 6 5 2 4 8 3 6. Flex zone button
7
8

. Pause button (Stop & Go)




Model: MIH 452 BL

Top view

1. 200mm cooking zone, 1800w
boost 2200w

2. 200mm cooking zone, 1400w
4 boost 1800w

3. Flex zone, 2800w boost 3500w
5 4. 190mm cooking zone, 1800w
boost 2200w zone

5. Glass plate

6. Control panel

Control Panel

1 1. Heating zone selecting buttons
 —
,/;';-\‘ ("‘j\-‘ 2. Power/Timer regulating buttons
N AN
- — 3. ON/OFF button
=/ 4. Boost button
01 2 3 4 5 6 7 8 9 5. Timer button
3; ( ) @: E:.,-—é-:: D'D ‘| ) 6. Flex zone button
T i i }‘ i T i 7. Lock / unlock button
7 6 5 2 4 8 3 8. Pause button (Stop & Go)
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Model: MIH 602 BL

Top view
2

3
1

Control Panel

1. 200mm cooking zone, 1800w
boost 2200w

2. 200mm cooking zone, 1400w
boost 1800w

3. Flex zone, 2800w boost 3500w
4. 200mm cooking zone, 1800w
boost 2200w

5. 200mm cooking zone, 1400w
boost 1800w

6. Flex zone, 2800w boost 3500w
7. Glass plate

8. Control panel
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. Heating zone selecting buttons
. Power/Timer regulating buttons
. ON/OFF button

. Boost button

. Timer button

. Flex zone button

. Lock / unlock button

. Pause button (Stop & Go)




Model: MIH 772 BL

Top view

1. 200mm cooking zone, 1800w boost
2200w

2. 200mm cooking zone, 1400w boost
1800w

3. Flex zone, 2800w boost 3500w

4. 240mm cooking zone, 2300w boost
2700w

5. 200mm cooking zone, 1800w boost
2200w

6. 200mm cooking zone, 1400w boost
1800w

7. Flex zone, 2800w boost 3500w

8. Glass plate

9. Control panel

2 5
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Control Panel
1
[ l
@ D)
= ~
© © QO
0 1 2 3 4 5 6 7 8 9

® e O

I S
6 5 2 4

!
8

!
3

12

. Heating zone selecting buttons
. Power/Timer regulating buttons
. ON/OFF button

. Boost button

. Timer button

. Flex zone button

. Lock / unlock button

. Pause button (Stop & Go)
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Model: MIH 902 BL

1. 200mm cooking zone, 1800w
Top view boost 2200w
2. 200mm cooking zone, 1400w
boost 1800w

3. Flex zone, 2800w boost 3500w

2 S 4. 300mm cooking zone, 2300w

3 7 boost 2700w
1 6 5. 200mm cooking zone, 1800w

8 boost 2200w

6. 200mm cooking zone, 1400w
boost 1800w

7. Flex zone, 2800w boost 3500w
8. Glass plate

Control Panel 9. Control panel

. Heating zone selecting buttons
. Power/Timer regulating buttons
. ON/OFF button

. Boost button

0o 1 2 3 4 5 6 7 8 9

0o |eac
7 6 5 2 4 8 3

. Timer button

. Flex zone button
. Lock / unlock button
. Pause button (Stop & Go)

0 N O o0~ WN P
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A Word on Induction Cooking

Induction cooking is a safe, advanced, efficient, and economical cooking technology. It
works by electromagnetic vibrations generating heat directly in the pan, rather than
indirectly through heating the glass surface. The glass becomes hot only because the pan
eventually warms it up.

IHE

iron pot

magnetic circuit
[ ———| ceramic glass plate
(ess) sess] | induction coil

- o4 | induced currents

Before using your New Induction Hob

* Read this guide, taking special note of the ‘Safety Warnings’ section.

* Remove any protective film that may still be on your Induction hob.
Using the Touch Control

 The controls respond to touch, so you don’t need to apply any pressure.
* Use the ball of your finger, not its tip.

* You will hear a beep each time a touch is registered. /)
» Make sure the controls are always clean, dry, and that e / /”
. . . . = - j /
there is no object (e.g. a utensil or a cloth) covering them. N g
Even a thin film of water may make the controls difficult ‘/ x
to operate.

Choosing the right Cookware

» 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.

* 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.
« If you do not have a magnet:
1. Put some water in the pan you want to check.
2. If Zloes not flash in the display and the water is heating, the pan is suitable.
» 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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Do not use cookware with jagged edges or a curved base.

X T

Make sure that the base of your pan is smooth, sits flat against the glass, and is the same
size as the cooking zone. Use pans whose diameter is as large as the graphic of the zone
selected. Using a pot a slightly wider energy will be used at its maximum efficiency. If you
use smaller pot efficiency could be less than expected. Always center your pan on the
cooking zone.

W W

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

Pan dimensions

The cooking zones are up to a limit, automatically adapted to the diameter of the pan.
However, the bottom of this pan must have a minimum diameter according to the corres-
ponding cooking zone. To obtain the best efficiency of your hob, please place the pan in the
center of the cooking zone.

The diameter of proper cookware for induction heating

Cooking zone Minimum cookware diameter
(measured from the bottom)

160mm 100mm

180, 200mm 120mm

240mm 140mm

300mm 180mm

Flex zone 220mm or 160*270mm

Above data may vary according to the quality of the pan used.
15



Using your Induction Hob

To start cooking

1. Touch the ON/OFF control.

After power on, the buzzer beeps once, all displays show “—“or “ - -,
indicating that the ceramic hob has entered the state of standby mode.

2. Place a suitable pan on the cooking zone that you wish to use. <=
» Make sure the bottom of the pan and the surface of the cooking zone —
are clean and dry. C=

3. Touch the Heating zone selecting button of the objective zone, the power level indicator
next to the button will flash “0”.

4. Set a power level by touching the slider sensor from left to right or right to left.

5. Tips
a. If you don’t select a heat zone within 1 minute, the induction hob will automatically
switch off. You will need to start again from step 1.
b. You can modify the power level at any time during cooking.

When you have finished cooking

1. Touch the heating zone selecting button that you wish to switch off.

2. Turn the cooking zone off by touching the “0” on the slider.

0 1 2 3 4 5 6 7
A
367
inl
—-—) -O:U\

3. Turn the whole cooktop off by touching the “ON/OFF” control.

8 9
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4. Beware of hot surfaces

“H” will show which cooking zone is hot to touch. It will disappear when the ,_,
surface has cooled down to a safe temperature. 11

Using the Boost

Boost is the function that one zone rising to a larger power in one second and lasting for 5
minutes. In this way to get a more powerful and faster cooking.

Using the Boost to get larger power

1. Touch the heating zone selecting button of the objective zone, the power level indicator
will flash. Then touch the Boost button to set boost mode. The power display will show
“P” to indicate that the zone is boosting.

— — QP

2. The Boost power will last for 5 minutes and then the zone will go back to the power
stage 9.

3. If you want to cancel the Boost, touch the heating zone selection button and then touch
the Boost button. The heating zone will go back to the power stage 9.

P (&)
ik

— - (O)-9¢

Restriction when using boost

For MIH 302 BL before start boost on one zone, make sure the other zone is working

on/below power level 7.

For MIH 452 BL and MIH 602 BL, the three zones or four zones were divided into two
groups. In Group a, before start boost on one zone, make sure the other zone is working

on/below power level 7.
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For MIH 772 BL and MIH 902 BL, the five zones were divided into three groups. In Group a
and c, before start boost on one zone, make sure the other zone is working on/below power

level 7.
Group a Group b Group a Group b
| | |
PR | I PRI !
g ‘\\ g
\ l N | |
\. J/ Vs \,__\ ! " y

Group a Group b Group ¢

Using the Pause function

Pause function makes the hob stop for a while and resume working as its previous setting.
1. When the hob is working, touch the Pause button , all cooking zone indicator will

show “II”.
All buttons of the hob will be disabled except for ON/OFF, Lock/unlock and Pause buttons.

< Ot
-Q::

2. To cancel the pause status, touch the Pause button, the cooking zones will go back to the
previous power.
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Using the Flex Zone

* This area can be used as a single zone or as two different zones,
accordingly to the cooking needs anytime.

* Flexible area is made of two independent inductors that can be controlled
separately. When working as a single zone, a cookware is moved from one
zone to the other one within the flexible area keeping the same power level
of the zone where the cookware originally was placed, and the part that is
not covered by cookware will not heat.

» Important: Make sure to place the cookwares centered on the single cooking
zone. In case of big pot, oval, rectangular and elongated pans make sure to
place the pans centered on the cooking zone covering both cross.

Examples for good and bad pot placements:

N

Q@
L J
v

As big zone

X

Touch the Heating zone selection button, the power level indicator will flash.
Then touch the flex zone button to activate the flexible area as a single big
zone, the power level indicators of the front zone and the rear zone will
indicate the same power level.
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As two independent zones

1. To cancel the flex zone, simply touch one of the Heating zone selection
button, then touch the flex zone button.

Locking the Controls

* You can lock the controls to prevent unintended use (for example children accidentally
turning the cooking zones on).
» When the controls are locked, all the controls except the ON/OFF control are disabled.

To lock the controls

Touch and hold the Lock/unlock button for 3 seconds and the hob will be locked. The timer
indicator will show “Lo”. holdfor 3s

To unlock the controls _— QLo

1. Make sure the ceramic hob is turned on.

2. Touch and hold the Lock/unlock button for 3 seconds.

3. You can now start using your ceramic hob.

& When the hob is in the lock mode, all the controls are disable except the ON/OFF (D , you
can always turn the ceramic hob off with the ON/OFF control in an emergency, but you shall
unlock the hob first in the next operation.

Over-Temperature Protection

A temperature sensor equipped can monitor the temperature inside the Induction hob.
When an excessive temperature is monitored, the Induction hob will stop operation
automatically.

Over-spillage Protection

Over-spillage protection is a safety protection function. It switches off the hob automatically
within 10s if the water flow to the control panel, while buzzer will beep 1 second.
Detection of Small Articles

When an unsuitable size or non-magnetic pan (e.g. aluminum), or some other small item
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(e.g. knife, fork, key) has been left on the hob, the hob automatically go on to standby in 1
minute. The fan will keep cooking down the induction hob for a further 1 minute.

Auto Shutdown Protection

Auto shut down is a safety protection function for your induction hob. It shut down
automatically if ever you forget to turn off the hob. The default working times for various
power levels are shown in the below table:

Power level 1 213|145 6 7 8 9 ]
Default working timer 8 8 | 84| 4 4 2 2 2 2
(hour)

When the pot is removed, the induction hob can stop heating immediately and the hob
automatically switch off after 2 minutes.

People with a heart pace maker should consult with their doctor before using this
Vi N unit.

Using the Timer

You can use the timer in two different ways:

* You can use it as a minute minder. In this case, the timer will not turn any cooking zone off
when the set time is up.

* You can set it to turn one cooking zone off or more than one after the set time is up.

* You can set the timer for up to 99 minutes.

Using the Timer as a Minute Minder

If no cooking zone is selected

1. Make sure the cooktop is turned on.

Note: you can use the minute minder even if you're not selecting any cooking zones.

2. Touch Timer button, the time indicator will show “00” and the left symbol “0” will start
flashing, touching the slider from left to right (10,20,30...90) or right to left (90,80,70...00)
within 5s to set the tens digit of timer.

Then touch Timer button again within 5s, the left symbol will stop flashing and the right
symbol “0” will start flashing, touching the slider from left to right (00,02,03...09) or right to
left (09,08,07...00) to set the units digit of timer.

0 1 2 3 4 5 6 7 8 9 50_01234Sﬁ?89

— \‘\—p ® 350 = = g\\-G) 56
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3. Cancel the time by touching the Timer button, the left symbol of time indicator will start
flashing, touch the “0” on the slider within 5s. Then touch the Timer button again within 5s,
the left symbol will stop flashing and the right symbol of time indicator will start flashing,
touch the “0” on the slider within 5s.

0 1 2 3 4 5 6 7 B 9

-:SEE ] 1 2 3 4 65 6 7 8 9 G%S:—
_’% g CE g — O 00

4. When the time is set, it will begin to count down immediately. The \ f /
display will show the remaining time and the timer indicator will flash @ P 5 N
for 5 seconds.

AY /
5. Buzzer will beep for 30 seconds and the timer indicator shows “- -” @ - - -
when the set time finished.

Setting the timer to turn one cooking zone off

1. Touch the Heating zone selecting button of objective zone.

2. Touch Timer button, the time indicator will show “30” and “3” will start flashing, touching
the slider from left to right (10,20,30...90) or right to left (90,80,70...00) within 5s to set the
tens digit of timer.

Then touch Timer button again within 5s, the left symbol of time indicator will stop flashing
and “0” will start flashing, touching the slider from left to right (00,02,03...09) or right to left
(09,08,07...00) to set the units digit of timer.

0 1 2 3 4 5 6 7 8 9 0 1 2 3 4 5 6 7 8 9

330

e - (D) S50 m—p [ - (D) 565

4. Cancel the timer, touch the Heating zone selecting button of objective zone, then touch
the Timer button, the left symbol of time indicator will start flashing, touch the “0” on the

0 1 2 3 4 5 6 7 8 9 0 1 2 3 4 5 ¢ 7 8 9
256 0-6-
Y ath u/ Ay

o —p (O 06 w— [— - O 00

slider within 5s. Then touch the Timer button again within 5s, the left symbol will stop
flashing and the right symbol of time indicator will start flashing, touch the “0” on the slider
within 5s.
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5. When the time is set, it will begin to count down immediately. The

display will show the remaining time and the timer indicator flash for 5 ® _\ I 5 /_

seconds. / ' \
NOTE: The red dot next to power level indicator will illuminate

indicating that zone is selected. © 5

6. When cooking timer expires, the corresponding cooking zone will be automatically switch
off and show “H”.

NOTE: If you want to change the time after setting a timer, start from step 1.
Setting the timer to turn more than one cooking zone off

1. If set timer to more than one heating zone, the time indicator will show the shortest one.
NOTE: There will be a red dot next to the power level indicators of those cooking zones
which have been set timer.

The red dot which is flashing means the time showed by indicator is for this zone.

If you want to check the remaining time, touch the Heating zone selecting button of
objective zone. The timer indicator shows its time immediately.

@ 6 (set to 6 minutes) @ M 8
© 3 (set to 2 minutes) U

2. When cooking timer expires, the corresponding cooking zone will be switch off
automatically and show “H” .

Care and Cleaning

What? How? Important!
Everyday soiling on 1. Switch the power to the cooktop * When the power to the cooktop is
glass (fingerprints, off. switched off, there will be no ‘hot
marks, stains left by | 2. Apply a cooktop cleaner while the surface’ indication but the cooking zone
food or non-sugary glass is still warm (but not hot!) may still be hot! Take extreme care.
spillovers on the 3. Rinse and wipe dry with a clean « Heavy-duty scourers, some nylon
glass) cloth or paper towel. scourers and harsh/abrasive cleaning
4. Switch the power to the cooktop agents may scratch the glass. Always
back on. read the label to check if your cleaner or
scourer is suitable.
* Never leave cleaning residue on the
cooktop: the glass may become stained.
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Boilovers, melts,
and hot sugary
spills on the glass

Remove these immediately with a
fish slice, palette knife or razor blade
scraper suitable for Induction glass
cooktops, but beware of hot cooking
zone surfaces:

1. Switch the power to the cooktop
off at the wall.

2. Hold the blade or utensil at a 30°
angle and scrape the soiling or
spill to a cool area of the cooktop.

3. Clean the soiling or spill up with a
dish cloth or paper towel.

4. Follow steps 2 to 4 for ‘Everyday

soiling on glass’ above.

* Remove stains left by melts and sugary
food or spillovers as soon as possible. If
left to cool on the glass, they may be
difficult to remove or even permanently
damage the glass surface.

« Cut hazard: when the safety cover is
retracted, the blade in a scraper is
razor-sharp. Use with extreme care and
always store safely and out of reach of
children.

Spillovers on the
touch controls

1. Switch the power to the cooktop
off.

2. Soak up the spill

3. Wipe the touch control area with a
clean damp sponge or cloth.

4. Wipe the area completely dry
with a paper towel.

5. Switch the power to the cooktop
back on.

* The cooktop may beep and turn itself off,
and the touch controls may not function
while there is liquid on them. Make sure
you wipe the touch control area dry before
turning the cooktop back on.

Hints and Tips

Problem

Possible causes

What to do

The induction hob
cannot be turned on.

No power.

Make sure the induction hob is connected
to the power supply and that it is switched
on.

Check whether there is a power outage in
your home or area. If you've checked
everything and the problem persists, call a
qualified technician.

The touch controls are
unresponsive.

The controls are locked.

Unlock the controls. See section ‘Using
your induction cooktop’ for instructions.

The touch controls are
difficult to operate.

There may be a slight film of water

the tip of your finger when touching
the controls.

over the controls or you may be using

Make sure the touch control area is dry
and use the ball of your finger when
touching the controls.

The glass is being
scratched.

Rough-edged cookware.

Unsuitable, abrasive scourer or
cleaning products being used.

Use cookware with flat and smooth bases.
See ‘Choosing the right cookware’.

See ‘Care and cleaning’.

Some pans make
crackling or clicking
noises.

This may be caused by the

of different metals vibrating
differently).

construction of your cookware (layers

This is normal for cookware and does not
indicate a fault.
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The induction hob
makes a low humming
noise when used on a
high heat setting.

This is caused by the technology of
induction cooking.

This is normal, but the noise should
quieten down or disappear completely
when you decrease the heat setting.

Fan noise coming
from the induction
hob.

A cooling fan built into your induction
hob has come on to prevent the
electronics from overheating. It may
continue to run even after you've
turned the induction hob off.

This is normal and needs no action. Do
not switch the power to the induction hob
off at the wall while the fan is running.

Pans do not become
hot and appears in the
display.

The induction hob cannot detect the
pan because it is not suitable for
induction cooking.

The induction hob cannot detect the
pan because it is too small for the
cooking zone or not properly centred
on it.

Use cookware suitable for induction
cooking. See section ‘Choosing the right
cookware’.

Centre the pan and make sure that its
base matches the size of the cooking
zone.

The induction hob or a
cooking zone has
turned itself off
unexpectedly, a tone
sounds and an error
code is displayed
(typically alternating
with one or two digits
in the cooking timer
display).

Technical fault.

Please note down the error
letters and numbers, switch
the power to the induction hob
off at the wall, and contact a
qualified technician.

Error codes and solutions

Follow below instructions if an error code flashes in the power level display.

Error code

Possible cause

Solution

Check the connection of power cord to

El

E2

E3

Household voltage
supply is too high for
cooktop

Household voltage
supply is too low for
cooktop

NTC short circuit or
NTC high
temperature

household circuit. If it's correct, wait till the
voltage get back to normal and E1 will
disappear.

Check the connection of power cord to
household circuit. If it's correct, wait till the
voltage get back to normal and E2 will
disappear.

Turn off the cooktop till it's cool enough. Restart
it. If E3 is still displayed, switch off household
supply to the cooktop and wait for 30 seconds.
Then switch on and restart the cooktop. If E3 is
still displayed, call for service.
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E4

E5

E6

E7

NTC break off

IGBT high
temperature

IGBT break off

Switch off household supply to the cooktop and
wait for 30 seconds. Then switch on and restart
the cooktop. If E4 is still displayed, call for

service.

Turn off the cooktop till it's cool enough. Restart
it and E5 will disappear.

Call for service.

Wires inside the

cooktop are not

connected well.

Call for service.

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.

Technical Specification

Model

Product
dimension
(WxDxH)
Cut-out
dimension
(WxD)
Voltage and
frequency

Total power

Front left
zone

Rear left
zone

Rear right
zone

Front right
zone

MIH 302 BL

288 x 520 x
58 mm

268 x 500 mm
220-240V~,
50-60Hz
3,500W

200mm /
1400W Boost
1800W

200mm /
1800W Boost
2200W

na

na

MIH 452 BL

450 x 520 x
58 mm

425 x 490 mm

220-240V~,
50-60Hz

5,700W

200mm /
1800W Boost
2200W

200mm /
1400W Boost
1800W

190mm /
1800W Boost
2200W

na
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MIH 602 BL

590 x 520 x
58 mm

560 x 490 mm

220-240V~,
50-60Hz

7,000W

200mm /
1800W Boost
2200W

200mm /
1400W Boost
1800W

200mm /
1800W Boost
2200W

200mm /
1400W Boost
1800W

MIH 772 BL

770 x 520 x
58 mm

740*490 mm

220-240V~,
50-60Hz

9,700w

200mm /
1800W Boost
2200W

200mm /
1400W Boost
1800W

200mm /
1800W Boost
2200W

200mm /
1400W Boost
1800W

MIH 902 BL

900 x 520 x
58 mm

870*490 mm

220-240V~,
50-60Hz

10,000w

200mm /
1800W Boost
2200W

200mm /
1400W Boost
1800W

200mm /
1800W Boost
2200W

200mm /
1400W Boost
1800W



Center zone

Flex zone

na na

210*420mm / 190*430mm /

2800W Boost 2800W Boost
3500W 3500W

240mm /

na 2300W Boost
2700W

210*420mm/ 210*420mm/

2800W Boost 2800W Boost
3500W 3500W

300mm /
2500W Boost
3000W

210*420mm /
2800W Boost
3500W

Weight and Dimensions are approximate. Because we continually strive to improve our

products we may change specifications and designs without prior notice.

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 16mm. Please select heat-resistant
work surface material to avoid larger deformation caused by

the heat radiation from the hotplate. As shown below:

L W
Ho
= SEAL
Model L(mm) | W(mm) | H(mm) | D(mm) | A(mm) | B(mm) | X(mm)
MIH 302 BL 288 520 58 48 268% 5007 50 mini
MIH 452 BL 450 520 58 48 425% 4907% 50 mini
MIH 602 BL 590 520 58 48 5605 490 50 mini
MIH 772 BL 770 520 58 48 7407 4907 50 mini
MIH 902 BL 900 520 58 48 870% 490 50 mini

Under any circumstances, make sure the Induction cooker hob is well ventilated
and the air inlet and outlet are not blocked. Ensure the Induction cooker hob is in
good work state. As shown below

Note: The safety distance between the hotplate and the cupboard above
& the hotplate should be at least 760mm.
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A(mm) | B(mm) | C(mm) | D E

760 50 mini | 20 mini | Air intake | Air exit 5mm

Before you install the hob, make sure that

e the work surface is square and level, and no structural members interfere with
space requirements

¢ the work surface is made of a heat-resistant material

e if the hob is installed above an oven, the oven has a built-in cooling fan

e the installation will comply with all clearance requirements and applicable
standards and regulations

¢ a suitable isolating switch providing full disconnection from the mains power
supply is incorporated in the permanent wiring, mounted and positioned to
comply with the local wiring rules and regulations.
The isolating switch must be of an approved type and provide a 3 mm air gap
contact separation in all poles (or in all active [phase] conductors if the local
wiring rules allow for this variation of the requirements)

e the isolating switch will be easily accessible to the customer with the hob
installed

¢ you consult local building authorities and by-laws if in doubt regarding
installation

e you use heat-resistant and easy-to-clean finishes (such as ceramic tiles) for the
wall surfaces surrounding the hob.

When you have installed the hob, make sure that

e the power supply cable is not accessible through cupboard doors or drawers

e there is adequate flow of fresh air from outside the cabinetry to the base of the
hob

e if the hob is installed above a drawer or cupboard space, a thermal protection
28



barrier is installed below the base of the hob
¢ the isolating switch is easily accessible by the customer

Before locating the fixing brackets
The unit should be placed on a stable, smooth surface (use the packaging). Do
not apply force onto the controls protruding from the hob.

Adjusting the bracket position
Fix the hob on the work surface by screw 4 brackets on the bottom case of hob
(see picture) after installation.

A B C D

Screw Bracket | Screw hole | Bottom case

2 )

glass

B retaining bracker

screw
A ST3. 5*8 .
] Bottom case worktop/kitchen cabinet

Cautions

1. The induction hotplate must be installed by qualified personnel or technicians.
We have professionals at your service. Please never conduct the operation by
yourself.

2. The hob will not be installed directly above a dishwasher, fridge, freezer,
washing machine or clothes dryer, as the humidity may damage the hob
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electronics
3. The induction hotplate shall be installed such that better heat radiation can be
ensured to enhance its reliability.
4. The wall and induced heating zone above the table surface shall withstand
heat.
5. To avoid any damage, the sandwich layer and adhesive must be resistant to
heat.

Connecting the hob to the mains power supply

This hob must be connected to the mains power supply only by a suitably qualified person.
& Before connecting the hob to the mains power supply, check that:

1. the domestic wiring system is suitable for the power drawn by the hob.

2. the voltage corresponds to the value given in the rating plate

3. the power supply cable sections can withstand the load specified on the rating plate.

To connect the hob to the mains power supply, do not use adapters, reducers, or branching

devices, as they can cause overheating and fire.

The power supply cable must not touch any hot parts and must be positioned so that its

temperature will not exceed 75°C at any point.

& Check with an electrician whether the domestic wiring system is suitable without alterations.
Any alterations must only be made by a qualified electrician.

The power supply should be connected in compliance with the relevant standard,
or a single-pole circuit breaker. The method of connection is shown below.
MIH 302 BL

L-N: 220-240V ~

BN :
_ 220-240V~, 16A

BU ®—L

MIH 452 BL
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L-N: 220-240V ~

BN :
BU :
GN/YE @

MIH 602 BL

L-N: 220-240V~

220-240V~, 32A

L-N: 220-240V~
L1-L2: 380-415V~

©@
O]

220-240V~, 16A

2@ L

B
B
GY
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or

L-N: 220-240V~
L1-L2: 380-415V~

S,

220-240V~, 16A

E%‘j
@

220-240V

MIH 702 BL MIH 902 BL

220-240V 1N~

=
-
=
=
=
—

‘“\\\\“\\I\\“\“I\\\\‘

or

220-240V/380-415V 3N~

GNYE[CO

- )

w
c

BN

=

BK

Ty

y‘“\l\\\\\\\\\\\“\\l\‘

=== —
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1. If the cable is damaged or needs replacing, this should be done by an after-sales
technician using the proper tools, so as to avoid any accidents.

2. If the appliance is being connected directly to the mains supply, an omnipolar circuit
breaker must be installed with a minimum gap of 3mm between the contacts.

3. The installer must ensure that the correct electrical connection has been made and that it
complies with safety regulations.

4. The cable must not be bent or compressed.

5. The cable must be checked regularly and only replaced by a properly qualified person.

This appliance is labelled in accordance with European Directive 2012/19/EU regarding
electric and electronic appliances (WEEE). The WEEE contain both polluting
substances (that can have a negative effect on the environment) and base elements
(that can be reused). It is important that the WEEE undergo specific treatments to
correctly remove and dispose of the pollutants and recover all the materials. Individuals
can play an important role in ensuring that the WEEE do not become an environmental
_ problem; It is essential to follow a few basic rules:
-the WEEE should not be treated as domestic waste;
-the WEEE should be taken to dedicated collection areas managed by the town council or a registered
company.
In many countries, domestic collections may be available for large WEEEs. When you buy a new
appliance, the old one can be returned to the vendor who must accept it free of charge as a one-off, as
long as the appliance is of an equivalent type and has the same functions as the purchased appliance.

Manufacturer:

Foshan Peillondi Technology Co., Ltd. No.2, 3rd Floor, No.6 Xinyou
Road, Tianhe Industries, Ronggui District, 528305, Shunde, Foshan,
Guangdong, P.R.China

Importers:

The serial number is indicated on the device in the following format:
SAAAAAYYMMBBBB, where SAAAAA represents the model code,
YY indicates the manufacturing year, MM represents the
manufacturing month, and BBBBB indicates the model number
within the batch.

www. millen.eu
33



Jaanl) (5 350

& Ll a3 il ¢ Liladia g Lual ) (5S5 ¢ 258 MILLEN e Jlial Je ol ) S5
e DUl Ala jal) Liaall dn o) iS00 Liliie

L sl Alall o) ja) DA e bate ) iud A8y g jua oy Gl ) 38 gall aladiin) liCay
AU Ao el g

¢ AT asd ) el adody cadd 13 il aladi) (U Jdally Ladia) SllS Jalall 1 )
Leaal ) aaidla

olaial

\‘;e\mM" 9 ALy Claalatl) Jalo 36 ) 8 lia (allas "Qﬂ\e\m\ﬂ
.wj\éyj‘ésdgﬂédﬁhulcd}mﬂ\«ﬂ&ﬁc\&QM\#J&J&B)

- Al jee 5 saall A laal) Adlay 8 Alads Claslas a6 o G gl 3 - Olanall
3 )l Gl ¢ Millen laze dilua 5 Jasdi 5 o) i 3l S ol Jad &l 51 10
.7-44-55-77-8800 e —ailell e ¢Sleall o



gl JEY) (€ x5 Luld ¢ aiiall 138 e Aadle uay IS (e
& Gt g Alall cld A 5 ) 5V Al 5 sl 5 dadball il

el gy Fualal) cilay )

dadlad) < gadas
c.)a.«.ue\dila.u\ Ji8 Cila slaall oda Be) B o WAl daga Sl
M

S A

duil sl Glasall i

Ua 5l Jae (b alill J st sl yeSl) amn o Sleall Juail o
Ade

4135 s el s ol D alaiy JLaiY) o

b S Aasd gy Jad  jiall DLW Al e clbaed o) ya) Gang o
.8 5

Bl ol 400 5eS dada igan N dapaill oda gLl ade o e

hlial) (add

.BJB:\AJH\ al e - Jdaj\ C}SO

Zsox sl adal ) sl A (o g

dalgdl Aadlead) cilaylas

Aladind o lead) 1 Candin J8 Aliay laddaill 038 1 il o

@l & Slead 1 e 31 yia U AL Clatiia ) o) ge 5l ada g pae Gang e
(g

3 Y Jleal S 55 ge Jspmall (adill il slaall s2a Aal) o o

il Slalail) 03gd W g Sleadl 138 il Cangy ¢ pladll caiail e

Ja 3a padd J8 (g Jalh iy Ui 5 rmaa S0 Sleadl 138 S JiGang e
Jlia JS5

O alS Blad g J)e zlike Gaati s iy Jleall 1M Juasicang e

2



?GU:J\ aa
uULLaAJ\ULamd\d\.ﬁm\é\c_\md&u‘)\.@\mem&dyﬁo

dluall g i)
duil <l cladal) jlad

Al ¢ (G gl 38 gall prhans Ol 1Y) paiaie 5l ) suSa M ga o Fukai Y e
(il lide) ot ) A8 jaiae ie gl o Slead) Jards Caligy

.3 5a i Jaall

Aball J cadanl) 38 il e a8 ) glef o

Bl 400 5eS dada igan N dapaill oda gLl ade (g3 e
daal) jhlial)

Aguhaline 5 gSll Al julea ae Jleadl 10 (381 55y 0
s ) iy andaii s gad agaal cpdll (alasYI e g o lld gy o
Cahall 3 Ll (O sV Claiae Jia) 4l Sl il ) e Ly
agils je () e 2SEL Slead) 138 alasiind Jd g ) 50 daiiadl) 4S 30
orhling s Sl Jlaally il
Bl ) g2 8 dspaill oda e Ll ?“‘ .
CAL mladd) jlad

Sheall 138 e ledl) Jsaa sl Sy Al 61 3aY) maatin ¢ alasin) oL o
_@Pa\xg:\msﬁjmmu

Lanlidl ehall Sl je AT jaie @l 5 e sfclaua gxiV e
@J\Jﬂ@;@q)ﬂ\chj\wﬂ

MY\}&M\JJM\JUJSM\JMMM\;MY\@A pde (ang e

Mu\u&g\.@.\‘}[d&ﬂ\eﬁaﬂ&

Jamy JulaY) el .

YJJ&S\UAJEAU\L).Q@SM L@_u.qlmmu)};d\uamu)&gs.

d\ak‘ﬂ\ dj\_z.m
Bsoas B G s O (S dapaill s gL aae o
DhA) (il



Ol slad Cans die 38 gall AdadSal Balal) A8MAl) 5 8l CalSH o
JUlY) Jliie e s glels Lails 4 JA 5 4838 dling 4padiiul

oo sl Adal I sl A g ase (g0 e

dalgdl Adadlad) cilaylas

AN Ollal) gy )2A5LY) die A8 je 90 Jleadl & T Y e

Jiis 38 dgaall e il
,Q:Qs;ijdm:@m&\q.ﬁd)l.@;eam‘j.

5 VEN | g S [P I P U P R RV T - Y

(5813l iy 5 ey iUy Jie) iatias oLl (gf 55 ol i Y o
o Al (MP3 S ldia s i salll 3 3¢l Jia) 40 5 5iSIY) 5 562y
ombaling 5 oS allaay il 38 LY ¢ leal)

Lo 5l 6 jal) 2l & Jlea a0ais Y o

o se st LS 38 gall 5 gl (3lalie Jasnis Colily Ladly o ¢ )23l any o
GLES) 5 e o daind ¥ (Guallly aSail) <l gal alasiuly ) dalall 13 d
(el A1) aie  gdall (3lalia Jaids Caliyy 53l

Ade GLall o Ga g ol ogdall o leally Caallly JUlS et Y o

OF oSar el (358 (il 32 8 JalaY) g ) £ i) G 385 85 Y o
Bosha = g ya 38 gal) e e sy ol Uil Y) sy

Sleal) L (o Al Aslaiall 8381 e (50 ol A jaey JUlaYI S5 Y e
PUREGNOY/IRY:

agi ) (e 2y Laa Ble Y (553 GalaiY) ol Jula¥) sl ()5S o cangy o
O iy Awladinl (8 aaald )Y o iS5 Jghae (add Jleadl alasin) e
o sl andi o pha s leall pladin) aie 4l bile Gl ¢S
b

4 Sle A am ol e Sleall e e ga gl Jlaiad 5l #3lals p5 Y
8 a5 5 AV Gleadll aas o a) Al ol cangy dalal) 3 aaal
(8 5

8 gall oy cadail AL Calaie 0035 Y o

8 gall oy o AL o Lpdl i ol auzai Y e

4



M;A\ckaésum‘jo
CBJ&\GL&}Q&M\UM}\M\M‘)&A‘Q\J&M\ A3 Y e

h}\wmmdau‘i@aﬂ\
M@ﬁ\m\s&uﬁu@q\yd\jw\ubq\ QAT Y e

dﬁ}j\w\éﬂ\dﬁwﬂ\m\u&cJ\AA‘}[\JMJJ‘U\AGSO

- du%hau}d}d\uw\@ \MJJUA.\AMJL@AS\ A e

St AY M\umjww\jﬁum@u&,m@h&u
A€l il 5 U sall 5 (3L 3 e Shaal) (8 (0 - ¢ &l el e

JLLSY\}JAM‘&}JLJAHLLU ‘LgJAY\
als L) sl (Sar A alaly Dleall muay @ opudad o
codll palie pad Qs il A8y
ah ol Lo Clgin 8 e apjleed J85 cpall JUkY) alayl cany
e Ky agle Gl Yl
s jleel 7ol yi cpall JalaY) J8 e Slead) 13 aladiul (Kay e
il o (pe sy ol el Y 3 Les lgin 8 (ym
agds Al 45y Hhay leall aladiuly daleidl Clagdedll o Cal iyl
Cgle gshi Al Hhladll
cadaiill ola) JUBM jaae Y L Sleall JUbY) el Yy e
o sy B o Gl el e el 0sS O (Sar 1 pdal
ol Jslad ¥ L @as @sls l gam d )pha Gl 5l ol
Tl B 5 Sleall it GHlEL @8 Sy el Goss sl
s Alay ol elbaay JUa) daw e ll
gl o pualiall o3t B85 Y r@a sdi hd el e
el



iad Jleall Jali AL 8 ¢ mhadl G Al (B p s e
gl w de siadl Mgl mhaul ¢ Al S deda digaa Jldal
Aall ol Y ead A Afledl o gall i clial sl

ol calate aladii) sy Y e

plai ol ala e Gk e Jadill paade je el e
cdhalie 2y Ge oSa

el lee o il Y Gay | el Alae e ol )iy Cany e
e JSG (sadl 3yl

) oda il Al 5 i gy ¢ Sleadl QI pia ol (a1 _pdas
L) Cilaadas
J@M\X&)ﬂ\dﬁww\ﬁﬂ\a\.ﬁbﬁéem\;;ﬁﬁ
Lealadiny Glaaladll 8 Slgad) aviiat Jb (e L) Ll 5l el
Omaalia e Gl pa aladinl Slead) 8 daenall o) il gl ol duliaS
RUCPEN | I o

s Ayl o)) ol ezl Jlal e Jleadl 1 Jaiidy

sl Gl 8 e o i e Liadilgs

L JALS IS Al e IS Canfl RS g Dl (138 Capfll / el (o 551 5 (3 8 ) iy oLy a5
il 5oy ¢ il

Jiiall & agl) & sa 0138 il / ilagbeil Gy Jain 5 ala5e¥) 38 4lins Ladadl Cilaglad an |_3)



iiall o dale 5 i3
MIH 302 BL :J:4 354

sls Jhia

115 1800 515 1400 s 325 ¢ w200 e diaia |
112200 55 1800 135 ¢ 10200 (selo dilaia 2 3
L5 3500 1) 5 2800 525 ¢ oSl dilaia 3
dalh)iagd 4 1
fSadlldagd s

bl A sl )51 11—]
gl / 2B bt )50 2 O &
S 25 3 o 1 2 3 4 5 6 7 8 9
ol 55 4 o B /
2ol coe | meo
Flex 4kie 5.6 I — S
/i 3.7 7 6 5 2 4 8 3
(G35 ) izl i) 5.8




MIH 452 BL :J:254l)

g sls bl

2200 515 1800 J2=5 ¢ 200 20 (sea Adkaia ]

L, 2

1800 228s Ll 5 1400 ¢ 2200 (s¢to Aikaia 2

w5 | 3

L153500 )5 2800 i ¢« S Adlaia 3

Ll 1800 =i ddhaia ¢ aa]90 (o¢b Aihaia 4 1
L5 2200
EENEG R
Saillaa ) 6
Al dghata Hlsdl i, 30 1 1
sl /A8l adasi )50 2 —— 1]
e
AR W S
el 5 4 ()
=/
sl )55
0 1 2 3 4 5 6 7 8 9
Al dshaidl 5.6
. 7o = /D A f
il L)/ il 5 7 © O ® ® o O
l 1 l | | l
(Gl Gy cdpall SN 5.8 [ I 1 | { I
7 6 5 2 4 8 3




1152200 L5 1800 D2 3a3 ¢ 200 (s 4ikaia |
15 1800 3w )5 1400 ¢ 74200 (sea ki 2
1153500 L1 5 2800 3w ¢ o<l Adlaia 3
1152200 115 1800 523a3 ¢ m200 (e dikaia 4
L15 1800 a3 1l 5 1400 ¢ pa 200 ek 42kia 5
L153500 3¢%5 515 2800 ¢ ooSils dikaia 6
Lalasdall 7

pSaillda sl 8

A dahie jlas) 501

i pall / A8l adasi )50
i/ dads .

BUSER

el ),

4 yall dalaiall 3y,

8/ J8 5,

(Bl 5 Sy i gall syl 5,

0 N N W kA W

J @ MIH 602 :J:2 5l

g te shia

2 4
6
1 5
7
ORTE N
T 1
.’/f\ w/ kr\]
N o/
N TN
- L _J,/]
0 3 6 8 9
® ® (&) ¢ O
i i 1
7 5 4 8 3



J o MIH 772 :J:4 54

g sle bl

1052200 505 1800 i3s3 ¢ w200 (pele Aikia |
Lal5 1800 x5 5l 5 1400 ¢ aa200 ek dikia 2
1153500 )5 2800 32w ¢« oS Adlaia 3
1152700 32255052300 ¢ pe 240 ek dikaie 4
152200 L5 1800 s 325 ¢ we 200 oo Aiaia 5
15 1800 52555115 1400 « e 200 el filaia 6 1

1053500 415 2800 3 3x5 ¢ pisils Ailaia 7
ISR

QSailliad 9

asail) da of

Asdl) diaie s 1501
Clall / A8 adas )5
il / deli ).

BB UNY)

gl 5.

Al dikidl 5.

| l
© S
O © O

0 1 2 3 4 5 6 7 8 9

DO® | &6
|

cB/JE 5.
(Uil 5 i) i pal) CHEY) 5

|

] i

10



L1 52200 Ll 5 1800 2325 ¢ as200 o Aikaia 1 Jd < MIH 902 :J:2 e
Li5 1800 52x3 1 5 1400 ¢ 200 el fikaia 2
1153500 k15 2800 32 3a5 ¢ (Suls Adlaia 3 ssls Jhia
1152700 152300 32595 ¢ an 300 oo dikic 4
1152200 L5 1800 33355 ¢ pa 200 (oo diaia 5 4
L5 1800 Jpia3 b5 1400 ¢ e 200 ook Aikaia 6
1153500 115 2800 33 355 ¢ (oS dikia 7 2
alajiag g | 3

Sailldag 9 1

L) Ak sl 301
i gall / A8l s ) 5
aldy) / Jadi ),
BSISEN

el 5.

5l 2l 5

VOO | ®@ 0
\ !

s —
7 6 5 2 4 8 3

(lkil 5 Gy ) Ry 5

o N N W bk W

11



Al Fuball ce dals
5 0 Fanaaliia 5 S 5 501 s e Jan 43 sl Al g Aasite s Aid] e il 58 ol el

SDMaall ()Y L Ualus a3l maemy a3l o) (st A (e iilaa e JS ads ¢ 538 35 53la 551 jal
Al b b

IHE

guaeles

pnliacdl) 5l
il o Aala jda gl
@3):.\“ ailal
iateaal) ol Ll

Laal) Eall a8 ga pladdiu) Jaé

MRSl € " sl Al AdaaDle pe ¢ Sl 138

onll g0 o B gage JI 33 Y S8 380 5 Adda o AL a8

f;' / ueallly asadil) afadiin
__/ //f i (T lan ) a3 Y Gl ¢ ualll pSatl pualic Cunind o
: 4 Lok ol a5 S 28t o

/ x MML«.}S#B)AJS@UFMuF-
Aadad gl el i) oo 2m g Y 4l g Laila Al 5 Ayl aSaill <l gl ) e Sl e
el o gl Jdis Camaall (e Jrad 8 oLl (g0 4 Aida i Lgdaiy (ULl

daudial) C—)l.h.d\ Sl jagad jLas)

e @all 3o, 0o Sl b
A e i) ¢ Sall 8 ol Calall 5 Al

385 IR (e Ll ey Lalall gall ol S 13) Laa Gl GliSey o

O 33 528 gad Laghaline & ja (pudalizall Ladl

Lo il A e 83 ¢ Qdady
tomhline bl oSy a1 13
Leta a5 Al 88 8 elall s pa ]
Aulie 33l 8 ¢ iy oLl S5 LELEN 8 e ol 1) 2
‘:ﬂ' Sl asria sl il Tacall o gl 3Y 5l Aaulia e AN 3 sall (e de siaal) gllaall < gt e
A adl) Y15 el el 5 Ca3A 5 2l 5 e Sl s Apedaling ael8 () 5 Gulail)

2 Caall il sac il cld gdall 5l L p23il o

Aginiall sac @l f dasal) Cal sad) s eall 3l paais Y

12



X T

uﬁué@\gw\em\ u@.H‘MLM?MLy&u}cCh)\&@&uuﬁj‘wham\smﬁuiwﬁu
elo 5 padind i€ 1Y) el (ya 58 By S s of ABla aladiivd i ¢ ole 5 alaatinly 3aaaal) ddhaial) au ) Jie | S
oehl) Ailaia 8 Ladls 33 g o siall (e JBT B LS () oS5 8 ¢ jaal

O X O Y 71

-

el (Eaa5 a8 Yy ¢ 338 Y - Gl 38 5e e Laily il b )

35Mal) eyl

Aaial W g ol [yl 53N 038 g A1 ()55 Of g ¢ Al g BDEA Ll pe LAl (a5 ¢ il ) Juc gl (3halie
bl Aikaia Jans g 3 BNl pua g oy ¢l Galad) 38 pall 5o liS Juadl e () peanl] AlLEL) gl
Al Bl Apuiliall filaall il jagas b

O ally) glal) ] 9f pbadl Sl ) Godal) dibaia
(Sad)

ale100 ale160

ale120 < 180200

140 ala240

a180 A< 300

44270 #160 5/ 24220 uuld diia

Aadiiocall B3Mal) 53 gl Lad g oD 5 gSal) culiLndl Calids 48
&y paldd) ual) 38 ga aladin
ol s

13



o ON/ OFF pSadll jeaie (el
\‘u\\ opdlaa Mo Ml AL e ey ¢ Bnl 5 ya Bgam uad) Jaay ¢ kil ay
i Sl Al 8 30 38 el ) 38 ge of )

Lealadial b e i Al gedall Adhate A& Auilia 38 a2
lla s Gl edal) dilaia prhav g 33N ¢ 8 (o (ye ST

10" LoV s AUl (5 e pige (e g ¢ Caagl) Alata b cpadll Adhaie LA ) aie 3

Dbl N Cnaddl e ol Cpadll () Slad) e pail) oy 58 gaiiee ual (33 5k e 48U (5 sie Set .4

il 5
e A 8 pe el ) liain LAlEE Cinll o8 ga Juans Gl ¢ 3880 | gl G35 a diaie daay o5 ol 1)
.1 3 shasl)
el Ul i o A AEL (6 gl i ey o

el e slgii) die

AL Gl 5 g0 Al i LS )5 el 1

) Lo 5 e 10" el 315k e (s bl e Jsd Gl 2

0 1 2 3 4 5 6 7 8 9

16t
- (O 30}

o
i\ ‘b\ PG / " oSl e uad ol e JalSlly S all QS Ciliy 83
Jaaludl mhud) ¢ Jdal 4
'l_'l AT 5 )l Ay ) eandl 3 Leie AT G gur(puall BidLl) o Ll dikaia "H" il eia
Rl alasiiu

seb e Jpmanll A8 hall odgy (3582 5 52l yaiusi g sanl s Al & ST 58 ) i yisan) s Aidaia o diida g 8 )
14



F ST B
J.IS‘ PN U‘b Jsaall Boost e\.\&:\u\

el g danal 5 jadll ) peall o AUl (5 fe e e g ¢ Caagll Adlaia A A8l Adhate LA 55 eel L1
oad Aslatall of ) s Ladd P ddUal) dsl elaia

5 ®
- — OF

.9 AUl Als jo ) Addatall 3 et 5 (3382 5 820] ujadll 38 paied 2

Aa jo ) cpdl) Addaie 3 g, ol ) uall & i) Aslate aaad ) Gealld ¢ ol elal] B e iKY 3

.9 dadal)
P ®)
;K - e

ALY 5 siana o BT / e dant (6 AV Akaiall () (ge S ¢ 3a) 5 Bt (8 3y 33 o2 08 MITH 302 BL ) &l
7

Jedadl aladin die apds

Ao sanall b (i sane ) @, ¥) Gl 5 SO Ghld) awsl o5 ¢ MIH60 2 BL 5 MIH 45 2 BL () &l
T FBRY (s i (0 /o Gan (5,83 Akl o e 55 ¢ 5 Gk 8 3 5ell e 0 |

eu JB ¢ C 5 A e sanall (B Cle sana G ) el 3hlid) asdi o5« MIH 902 BL 5 MIH 772 BL SF
7 ALl (6 gisa (e S8/ e Jand (gAY Ailaial) G cge S0 ¢ Baa) 5 didaia 8 5y 3l

Group b Group a Group b
__________________ ! |
\ ,_,//

15



Group a Group b Group c

OO
O

LGbed) oalac 1S Jeall Catliog g il gl (a5 ial o gy o el Jaad i gall Caligy) Aauda

I ekl Aiia 550 OS el ¢ 3l G 5 uall ¢ ¢l Jang Lotie ]
el CalaY 5 Jal) olad) / Jall g i) / Sl )5 el o8 sall 15 aaen kst s

@ @ I
i
I
O
AL AU ) el shalie 3 gainey ¢ i pall G 3 Gul ¢ el GliY) Al S 2

Z\JJA\M\N&M\

gl b el Claliia W ¢ opraling ihiaS o sas) g dilaieS dahiall 028 aladiivl (Say e

¢ baa s AlaieS Jaall dic | Joadio (<G Lagd aSadll Koy Cpliione (pilas (o 4 pall dakaiall ) 5S35 @
AL (5 siue aii Slo Bliall e 45 yall dlaiall Jals Al ) dilaie (e eall )l i o
sl (Sl sl askaai ¥ 2 ¢ el an s ¢ Jeal) b Ll edall ol g 3 ) Adlaiall
Gl g Sl jaal) Al 8 A ja) eal) dihaie Chiatia b gdall sl aaca g (pe S ol 0
AS axi Al edall dilaie Caiatia b i) aua g (e ST ¢ 53 gaaall 5 Alidaiosall § 4y sliaydl
ug.\:\l.al\

sAiaad) g Bl A Y il ga e AL

16



\/J \//

Ja.muﬂ“:“" :\_UAS\ dalaigl \J)M\eﬂz\ﬁu\&ym. }S}Aumwca_ﬁﬁ\ dalaig )\7\3’;\ ))A}i
Jalatall 5 AsalaY) Aalaiall 28U (g glue ) e Huliag ¢ Baa) g5, Al 45 yal) dalatdll
ALY (5 e i ) dailal)
O =z
()6

SJ#’. 43 i

@ 3

. w!"ia . .~~“ 1aS
o -

REGWIRTINA|

éﬂ\ﬁﬁﬁdﬁ
Giob o ekl shlie Judi JUbY o s ¢ Jiall Joas o) 3 pemilall e aladiu¥) piad oSl jealic Ji @iy
(s

aSall) jalic Jidl
N Db 8 gl J8 s ) 553 5aad Jall Aa) / Ja 3l i) g ual)
— O Lo Lo sl e

aSatl) jualic ol lady
haal ypal) 38 50 Jaas e S

17



O3 53l Jall o) / JBI) ) ) 1) e pual 2
Ay Galal) Slial a8 e aladiul b eadl OY) Sliay 3

glanl) 3 Yl (il 8 o) cble any (S0 ¢ (5B Vs & ON / OFF oSl jumic o125l el ol

331 300 5 pad) el yd e dlaa
ﬁf&)@u&'&ﬁ\jij\}hjd&ﬁ\f&c.ki\;.“ﬁ}aJi\d'&)\)a“h)ﬁﬁ\f)ﬁai\ﬁ)‘)ﬂ\r\;‘)ﬁwo&g
LG Jed) e Caal

) 3 Sy (e Alaal)

8 Ll S 13 0l 5510 ot (b O 38 gl Jals SlAL o 68 LDl Alen Adda g o4 23151 ISV (e Alan)
Baa) 5 A6 50 U ga (e all jdeas Laiy ¢ oSl Aal )

b _yall 3 gall e sl

¢ oSl Jia) (5,18 ppall pualiall Gany ol ¢ (asaia sV o) Aphaline jue 3 5l Caulia jue ana o i oty Ledie
Canll 38 g Jad gdall 8 An 5 pall patuiis 3880 ] 8 olaaiu¥) qua g ) LD ¢ 5l ity ¢ 8 sall e (Zlikall ¢ 4S5l
RESNE TR RN

(AL BUEY) Alas
38 pall (i Al Caps 1) LAGD Al i oy oy Gl Canl 38 gl LSl dles Adgla s 50 (A (D2 Y)

sobial Jgandl g8 Aaliaall A8 by giosal Apuial S8Y) Janll Gl 5l (a 5o
| Y 8 7 6 5 413 2 1 AUl (5 sioa
2 2 2 2 4 4 | 4] 8 8 8 (Aelu) al 58Y) Jasll e

Aa8a D ey LAl ¢l Qs iy 2y ) ol e ) e g (o Canll 8 5l (g ¢ sl I A ) e

,: B3 gl o3 aladiind J Capdall 5 jUiind (Al il i et Slea ageal cpdll (aladY) e Cany

B gal) aladic)

Ol (i) jlay gl aladiiud iy

Sl i eleiil vie ek Akale (ol Jprds Cilaly el o ghy ol ¢ Allall 038 (3 AREY (u jla Aladiu) Sl o
) gl elgil aey Aikaie (e ST gl Baa 5 ok Ailaie Jrdi CaliY adagia GliSay

488399 ) Joai al i gall Janiin Sli€ay 0

AL aaia JalaS 8 3al) aladind

18



ot Adhia yaa5 &l 13
8 sl o Qi e S ]
stb bl gl Jlaas S5 Al 13 i Al jaile aladiid Gl Aaadle

O el day p el ¢ rasasll (30" e Selliane s 100" <8 s55e sedaws ¢ T ouch Timer L) .2
Gl _piall Q18 i Jasal ) 5 5 s 53 (00 ... 90¢80¢70) bl ) ) o 51 (90 ... 10:20630) Crnadl ) st
el (e

a1 3ol a5 e 08yt (5 3000 Sl il 055 smme b s AT 8 m el 3 Gl
. 09¢08¢07) Jtsd) () ciaad) 3o i (09 ... 00602603) Crpadl (A bl (p L paill ay 35 el s ¢ asa sl 40"
) s 5 o8 Janal (00

\/ 0 1 2 3 4 5 6 7 8 9 M. 0 1 2 3 4 5 6 7 B 9
00 530;
"

Lision 0" Csdl ¢ Gamsasll (3l paal ) e faw ¢ el 5 s 2ok o= 85l Cancel 3
Sl sy Gasasll e puat¥) Sa Ml g € 155 (mne (B s Al B e el ) Guall 501555 A el
OS5 MR el day yi e 10" sl ¢ Ganesll (3 gl el e

0 1 2 3 4 5 6 7 8 9

—»é\\ _-— O 00

el gl AELEN i e il e 3L aal) fag ¢ gl dasa o Laxie 4
/ \ L5 5 5l Call ylise e s

2l 8l el e e gl e ey A5 30 82al U g e yal) sdemne S

Ban) g (b Allala Jaadd CilAY Cdgal) b

| g il (ol i 30a3 55 el ]

e 10020630 Ol (N bl o pail Jay 5 el s ¢ Gasasll eauma 3" 510 3" Sl jdne sedais ¢ 52
sl e il pdial) ol Japal ) 55 (st (00 ... 90¢80¢70) Stasll M el 30 5l (90

Caasll (310 " g s Gasa sl Ge B el sual) el gl ¢ ()55 5 (sune (B (s )AL B e el ) Guall
a8 larzal (00 ... 09:08¢07) Sl Y Gaad) e 51 (09 ... 00602603) cadl M sl o s yaill oy 3 ualy g ¢
ol 3 55 el s

19



:3/_,10!23155789 0 1 2 3 4 5 6 7 8 9
7\

= {R-@-ﬁﬁiﬂ—» = @\—»@55

o1 el s ¢ il 53 el 5 Chagl) dibaid il dibie aaas ) pall ¢ 1 8 1) Cancel 4
COIS S Gt b s A 8 e gl ) ad) & 85 INA el e pdion 0" Gl ¢ el Bl il
5038 el day e 10" Guall ¢ e sl 2 Bl 5d5ad e sl s s Gasesl) e ) e il s
oS

530t

0 1 2 3 4 5 6 7 8 9 0 1 2 3 4 5 6 7 8 9

-g\\ w— O 05 w— —»é\'\ - © 00

(el < gl AL oyl Ao 35U el fages ¢ 2 ) asa S5 Ladie 5

01555 el el e e
© 5 Aalaidl) 2aa0 A.';J‘ EJL&':?U 4l (6 s g ) g ;\)4;.“ adaail) “L;‘A" RI-NGIN

H bl Ll AL gl Ailaia 5 i s ¢ gl 8 e dyn Sl oLl e 6
15 shall pa Tl (e Cppua day ) a5 S 1) cidaadle

Banl g b Alhaia cpa AS) i ALY Cdigal) aua

L jumdl 801 s5e gl ¢ Baaly (i dilaie pa ST le gl o 513 1

i e gl o5 3 ekl shabial LA (5 e e iy ol e Aaii dllia ()5S sidiadle

Aahiall o3gd s disal o yeday 2 gl (o x5 e 53 Al o) penl) Adail]
sl o 4y cdgall jhse jelay | Cargl) Adhaial paddl) dslate paad ) ealld ¢ Gitall i ) e BEa a5 1Y)

o (5482 6 le vl @ 5
ONI-.
(48822 Ll Laual) @ 3

CHY el 5 LG L gl At (5 i) s ¢ (pel) 85 Lpm s il e 2

20



it g dlinl)

laga fLls 13l
Ala 558 o ¢ 3 sall o e AL Ja Ciliy) ie o A S AU QB ] | gla ) e el FLaY)
1aal glall dlaie (Jlai o8 (815 "eALs phant! G5 15813 o 30 13 Y Ly o8 ) e i 2 | ladlall 5 ) Clansny)
2l jhall (sl Gl (S1) S pladall il ) el
gl many s Jasill saad Caatill 3 jgal (padi d e iafia o Aadat (Lad Aadaly Lgaanal g Leiadl 3 Sle Sl e By
Lol Calasil Jal s 5 ¢ L e Ao siadl) Caanl) Adys (g
S 13 Lo (8atll ealall Ll |31 zla 31 AaSISY / (A e a8 gl ) A8l (s 8 4
Lalie Cadanil] f Calaial)
a3 gy 388 138 gl s e Calaiill W & 5 Y o
RESAN
Sl Aea a1 5 A1 o gall Lgudla ) Al A1 5L A e S o Aoy 5 aladialy Hadll o Ll jhal | bS53l ol
CS 1Y S g gyl 35 53ba) e JEYI 38) gal Apulia A8 5500 AaiSa i 2 o) (S Sle Al 4, <
i sl el 3 call e 055 38 ¢ gla 3l e ol Aalaie gehand (g 3al (815 ¢ el zla 3 g
A 0S8 ala 3 el cad) Al gkl
580 (0 5S5 ¢ Gl elad Gans i sadall ylad o il e 8 gl pdas ) A8 oy 8]
FECERELPIRECH B FELE X P-S A (N[ § XSGV | JasS g dn 50 30 g 30 LY ol 50 clual 2
JERY) Jslie e dam s gy Lo g 33 s e 33 ddlaie B 4l FLay)
L3 gall
Aidia gl (a8 Aaaly ASusi) 5l FLY) il 3
Ay
sl LM 34 ) 2 e i shaall ol 4
dlefzla gl e
ol gl Jaad ¥ S5 ¢ A ik g U g N gall jamy i e A gl ) ASU oy 8] Sle cle )
diliia s e U Lgle il o a5 oL uallly oS3l &Y aliaial 2 Osallly Sall pualic
gl s Jiale ] I8 Cons (S puallly Sl Al ) Anibdy uallly (Sl Al sl 3
Agdai g Al il
Lol il Ailaiall el 4
A )5 dddiag
A8 0 2 gall s ) B a5

@Laaij Q\A,'\An

4 bl iy L Aaiaal) Gluadl Al
Oas A aae Ciall 850 Jpa 55 (00 ST 38Y a8 50 Jidi (S Y
b el Ll g Uaiil @llin (1S 13) Laa 3ins
e JS iy Caad 13 lithaia of ll jia
(8 3e 16y Juaild ¢ AUSEA) & e
Caall 2 g Al2Ail" s il oSadl) yalic i) Ao Sal) yalic Y sallly oSall pualic
ol e J sanll ey palall RETEL
58 aadiul 5 Guallly oSall dilaie Cilia (g0 S ealic (358 el (e Cuia ol Gllia () S, ealie Jidi Caall (1
S jealie add vie dlaya) | jealie (ad Y dlaia) Gl 0030505 6 f KSal) Losallly a8l
pSadll

21



Aadasiall ae) gl il gl ) aead aadiul
Maliall glal) Sl lalt il bl

M)y At L)

AzAl Gal gal) el polaall < agas

il cilatia Jf Als o ¢ ulia
RUREGTA ]

el g

Ssns s i Vs ekl SI5Y anla sl 138
las

el dalall glall gl eliy sy 138 5% 8
(e JS5y g Al (palaall (ge liyla)

gl Ml mny jaad
4

b sla suall g o cang 015 ¢ anda el 128
Bl dae) Qi vie Lalas 483

b mll el A Caane 138 Cany

eLim guia Canll 8 ga jhas
i sie Lniiie o

Adlle ) s dlae)

L A Y o)) ol I gl Vs aad el 128
Jadis ol Jailal) e Canll 08 ga ) AU Jpais
Al

el Gl 08 0 A Anade 3 i Aa 5 je Jpidd o
B aien B Dl Y B ) A 2 p i)
anll S g B Gl ey i Janl)

e Aaclill s g pall plia sm
anll N

sl gdall Aunliall fallaall ) jagad aladi
Manliall gal) il f sl aud k)

Leiaeld o (pe KB 5 Coatiall 8 32l
oeal) ke ans ae ol

Aulie e LY sDEd) L) Eal) 8 gl Sy Y
g ) el

Jas 5 ysia LY 83l GHLEIS) Canll S8 gal Sy Y
S ledsn snaii ¥ gl el Adlaial Al
T

iy il Wil e ¥
A e

(sl (535 oa

Jaagll a8 )15 oyl
Caall 38 g e 5l

I Juaiyl s ¢ Tailal) e 4l
ase b

S

(k) 5 2L B

S Gl ¥ g Jls Gl
dsia e Sy ehll dilai
ORUe g A jaaly ¢
Ui 5a)

S e sl sale)

1A s 13 A 5ial) B yilally AUl Sl S g (pa (3R
E1 (i ddngh ) agal) g0 A BT  laaa

Jaa S 1) AL Siall 5 pilally ABUal) el Sua g5 (e (38T
E2 (g ddnh ) agad) a9 s BT s

Jslallg Uadl) 5ga

AL (5 gine A0S A Ul ) (iane s a8 obial ol y Y1 o)

da Sadaalf qaseall

12 adl o (A 3all gl alaa)
8 gall dpnailly

paidda 3dall agal) alaa)

‘uai.“}()

E1

E2

13) Al ao i AAS Aoyt 8 A Bgal) o B ) Cililaed
o) i) ey ks Gl a38 ¢ B3 (e el
S Bale) g Jahdiy o a3 AU 30 Saal il g 38 gall pdan
Aaxdl) Juaild ¢ E3 G el 1) 48 gal)
Baal Jt g 38 gall gl Ao A3 3ial) cilalaay) Jids il a8
A aliaal 13) B gall Sl Bl | g Sy B 3 Al 30
Aaadll Juaild ¢ E4

22

S S e NTC

4 51 a4 0 NTC E3

gl alaal) g Us

AL { E4



Al a0 RS Loy 0,8 ia sl o6 8l Cillladd

MIH 902 BL

58 x 520 x 900
PA

ale 490 * 870

~ il gd 240-220
FA 60-50 ¢

Li500 10.0

1800 / &= 200
2200 Jujxs kg
Ll g

1400 / 2 200

1800 J:jaikly
Ll

1800 / ~ 200

2200 Juxi kg
Ll

1400 / ~ 200
1800 jujai ks
Ll g

2500/ ~ 300

3000 2 iy
Lig

/ 420 * 210
Jiai kg 2800
ki53500

MIH 772 BL

58 x 520 x 770
P

ale 490 * 740

~ &l g 240-220
FA 60-50 ¢

k500 9.7

1800 / a= 200
2200 Suxs kg
Ly

1400 / 2 200
1800 Jajxikly
Llg

1800 / ~ 200

2200 Juxi by
Ll

1400 / &= 200
1800 Jjai kg
Ll

2300 / a 240
2700 Jaxi kg
Lig

/420 * 210
Jiiai kg 2800
L1 53500

ES Aty
Aaadll Juad)

Aaadll Juad)

4l 3,0 ,a 430 IGBT

»S IGBT

S 38 gal) JR02 DY)
Jaa Adaia

ES

E6

E7

Aalal) eyl e paal) g Sa1 ga e b

Cnl) 38 gl ) pual g ylalice (gl il by sas o)) GSE 220

MIH 602 BL

X 0¥+ x 04,

la oA

e 490 x 560

~ cilgd 240-220
FiA 60-50 ¢

L1 57000

1800 / & 200
2200 25kl
by

1400 / 2 200
1800 223 kly
big

1800/ ~ 200

2200 jx x5kl
hig

1400 / 2 200
1800 323kl
by

o

/420 * 210
Jiai bl g 2800
Ll 3500

MIH 452 BL

X 0¥ x £

la o

a 490 x 425
~ <l b 240-220
i 60-50 «
k145,700
1800 / & 200
2200 x5 kalg
by
1400 / & 200
1800 Jujxi ki
big
1800 / a 190

2200 jxs by
hig

e

o

/ 430 * 190
Jaai bl g 2800
Ll 53500

23

458 cilial gal)
MIH 302 BL gisal
k) sl
oY\ x YAA .
X o . Geaadl X a all)
(BL3Y) x
bl M
~ 500 x 268 x uaall)
(3l
~ &l 68 240-220
) )
A 60-50 ¢ s 3¢t
k153500 Aol Nas)
1400 / 24200 iualed) i)
1800 223kl
P )
1800 / ~200 T
o (5).4..33\ dakatal
2200 j: a5kl al)
Ll -
- " ‘ "a! - “
o L
AalaY) dilatal)
e 438 yal) ABkaial)
[ & 420 * 210 -
Jnaihaly 2800 asyl8 dahaia
k153500



Gtsa el (53 anebiatll 5 il sall iy o i 88 ¢ Uilatie Cpn] ) patuly o Y 100 Gy Sl 5 05500

-

S S

S il Cilaa Al
el (8 A sall alaa¥l i Jonl) o
Aasdll Jsm a5 0 J85 Y Aalie o Bliall iy ¢ 2l 5 aS ll (a3l
aalill S o sl (il 5 ) jall da glial) Jandl phav 3abe L) a5 a0 16 08 J& Y dasdl mhas dlaws off (e 2S5
oe
olial i ge s LS il = o e (5l all gl

L W A\

Hp' ™ S { &
D, S o
s
° \// 2
==TSEAL X S /_ -
(=) X () < (™) () 2 (=) H () W () L gisa
s 50 2 2+ 48 58 520 288 MIH 302 BL
+500 +268
s 50 2+ 2 48 58 520 450 MIH 452 BL
+490 +425
s 50 2+ 2 48 58 520 590 MIH 602 BL
+490 +560
s 50 2+ 2 48 58 520 770 MIH 772 BL
+490 +740
i 50 2 2 48 58 520 900 MIH 902 BL
=490 =870

O e 3B cpastie 32 ol sedl  aa s Jade (5 A sl dun Canll ka8 g o e 3ST ¢ g R (ga sl (ol ns
sl m go 5o LS 33 dae Alla (g (i pal) (el 850
2 4760 ce Cpdadll CJJ G50 A Al 5 il = 1 G OleY) Al g5 Vi gy cdlasdle

24



0 D| mz| <] @I
w5 el zoie | elsell RS | 420 | e 50 760

-

Aalusall cllliie e 341808 eliac (o JAISE Y 5 ¢ insa s g pe Jand) hass o

8l all e slia 80l (e g siian Janll mlas o

Aaede 3 i A 50 (e (g sima LA M ¢ 0 A (38 8 sall S i a3 1)

e Jsenall sl el s Galal e an e S S G S o

(38 s dam g5 40 i g ¢ Aalal)l DG 5 s ) A8 jaime e SIS S g i J e e gmad s o
Aglaall LY il )5 ac) 8 e
@ 8 sl) AUBY maen 8 an 3 ol sgll 8 g aaDlil Db 5 adinall g il (g 3l b 0055 O oy
(lllaiall & CaEAY 1ags prans dlaall SILY) ae ) 8 il 1) [ shall] Adail) il sall

8 sall S i e Al g dpanll Jsliie (8 J 3l 2l () oS e

Cul) Ly els 8 i€ 13 Aalal ol g dlaal elial) cilalas 3 Ll SliSay

38 ally Annal) () el (chial paad) IS Jie) il Algas 5 5 ) jall Ao slia cilylaidi aladind oliSe o

SU3 (pe 28U ¢ 28 gall s aie

Vo1 s AN sl IA (e A8 Slae) WS ) g sl Sy Y

8 gall 332 E Y 0 AN 7 A e R o] sell CBS 383 Gl

38 sall 3208 Jiul (5 ) s Ailen Jala Cudii o ¢ D31 3A dalisn o 7 o (558 38 all Cani 23 13)
Jaandl U8 (o A gy J o) 2l (N Jsaasll Sy o

i) (81 @B ga a3 06
38 sl g 3l aSall @ gl e 5 sl axdid V(5 sl adiinl) Gulal 5 il mdans e Bas o)) g cang

ugil) g ga Jasia
Casil) ey (3 gaaall lail) 38 sall Al Adall & Gl 81 4 2 Aad 5y Jaall mhans e o ll

25



JLA.WJ\;.\E QK _paal

glass

B retaining bracker

screw
A ST3. 5+8

D Bottom case

A

N . .
«._worktop/kitchen cabinet

.

o

-

Lleall o) ja) e (a1 oSiedd (B (b yina Ldl (pla o (b 5l (il g Adand) 2 i pail) il = o1 S i 1]

s

i 38 Ay gha 31 (Y ¢ ) Catae s ALl 51 50l S AN G saall Al (5585 pilae 38 sall s 2y 1 2

QAN @l g )

g 55 Qe (g ) g L] Glana (S Cumy il il 2 ) S iy 3
_3)\#\&}&‘@&}5&@\ cpadl) ddlata g Dhaall Jeasy ey 4
B0l Ae e Aaadll) o sall 5 iy gailaad) Aiide 5S35 (O amg ¢ e gl Gl 5

i) Bl jraay 3 gal) Jua g

e JS3 b o (il A 33 i a1 G jmay 38l 138 a5 oy

ool Las (383 ¢ pnsi 1) A8Ul) a8 pall Jua i i
LA Ly ) AU o 5l DY Qs ]
il da gl 880 ) 5l Aedl) re (381 55 2eall 2

il da o) e sl Jaad) Jasd Al dlae) S ALY (84 3
Ao jiall gf cilinidall o Y ) 233508 Y ¢t 1) A jany 8 gall Jra 53

26



Ul 51 pal) s 3 p i) o 0% Y ¢35 Y)
Cuny Ao g g il o jal (g 28U Slae) QS ealy W1 any
iy sl e Aa 5 7550 allAap jiam o)

& 18 5 A 5eS A gy b Baes (5l el ja) a3 (50 Linlie I el BTN alas IS 13 Le L jeS e (3in3

Lol daia o LtV Ay k| ladl) (galal 3 ils adald of ¢ Alall 3 juleall a5 48 jaine Jia 5 i
MIH 302 BL

L-N: 220-240V ~

_< o

MIH 452 BL
L-N: 220-240V ~

BN :
_ = 220_240V~, 32A
BU :

GN/YE @

MIH 602 BL

L-N: 220-240V~

27



L-N: 220-240V~
L1-L2: 380-415V~

@7
©—
O |

‘gmmmmmum

L-N: 220-240V~
L1-L2: 380-415V~

Bl
Bl

®

%
220-240V~, 16A

,GYD @_'_
~ %J

MIH 772 BL, MIH 902 BL

220-240V 1N~

_owe[ONST— S

‘([\“\I\“\“\\\\“\\\\

E

28



220-240V/380-415V 3N~

anve|©oL

BU ~ BN

nunuumumn‘
o
P
Vg

Ay ¢ dpuiall @ oY) pladiuly ol aay L 3 Adasd g elld 2 o Gamg ¢ Jlagal) ) Aalad) o JAS) Cali Al 3]
ol s gl il
Op e 3 0 JB Y 3 5ad CULEY) aaatie 353 @dal S i om0 AleSl Ll a3 il Siaia Jleall IS 1Y) 2
iyl cilga
ROV P PORE P TT P TENON g PVES g Py N PR i Y. N A U
Adaica ol QSN B e cny 4
e JS5 Ja 5e padily ol allagin) g oUatl JISH and g 5

(a3 (WEEE) &5 5015 450 560 3 56aY) oLt EU / 19/2012 (25059 4 sill Gy Sleall 138 ot

maliall s (Rl e alas 5 Ll 050 O 0 ) A 5Ll 3 pall (e IS e A5 IS5 Al seS) lanal) il

13 sanse cilallaad 45 IV 5 Al S0 Clanall S auads (f ageal) (g (Lah2iinsd Bale) ¢Sy (1) pulas)

e J gt are laa 8 Laga 150 ) saaly G 310 Sy o) sl aan Balaiual 5 pramia UK Ll 5 il sLall

g1 a1 Gy L1 (5 )5 puall (e ¢ i A ) A 5 SESIYN 5 Al Sl el

¢ A e S A 5 iKIY 9 300 5eSH lanall L Aldlae sy Y -

. s 4850 5 Aad) e by faade gaend Bhlie ) A s SV A0l 5l Clanal s i g -
Slea el b aie 3 Sl A 5 IV 5 Al 5eSI) el il Aalie Agdaal) e sanall (58538 ¢ lalill e el A

5 el a5 i als (S g 55 g Sleall ol Ll ¢ Banl 55 el Ulsa Al o cong (530 adlal) (W il Slead) s ) (S ¢ o
EX B

29



:8\..43\
Foshan Peillondi Technology Co., Ltd. No.2, 3rd Floor, No.6 Xinyou
Road, Tianhe Industries, Ronggui District, 528305, Shunde, Foshan,
Guangdong, P.R.China
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