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1.1 Risks of Negligence of Safety Information 



 

   - 3 - 

• Do not wear watches and rings as these objects can be heated up when in close 

proximity to the hob surface. 

• People with heart pacemakers should consult with the manufacturer or physician 

before using the induction cooker.  

• The entire unit must be reliably grounded. Once the cooker body or electric cable is 

found broken, immediately switch the unit off, disconnect the power and contact the 

manufacturer or its authorized servicing personnel. 

• Do not place aluminum foil or plastic utensils on the glass-ceramic surface in the 
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personnel. 

• To avoid misuse, all discarded electrical devices must be disposed of safely and 

properly by the user. 

• There is a small area at the bottom center of the wok/pan that heats slowly. To ensure 

that oil is evenly heated, stir the oil in the wok/pan. 

• The glass-ceramic panel, enclosure, wok/pan, tub, pot and pot support of the induction 

cooker are outside the warranty scope. 

• An all-pole disconnection switch having a contact separation of at least 3mm in all 

poles should be connected in fixed wiring. 

• 
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Thank you for choosing our IND product. Before installation and use of this product, please 

read this manual carefully as it contains important information about the installation, 

operation and maintenance of the product. Please keep the manual in a place readily 

available for easy reference.   
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IND series induction cookers have the features of strong, compact construction with a 

stainless steel enclosure, continuously controlled power and higher heating efficiency than 

conventional cookers. They also have the following unique features: 

• Plug and Play design for convenient use; 

• Schott glass-ceramic panel, excellent thermal shock performance, sleek aesthetic 

design for easy cleaning ;  

• Modularized design;  

• Electronic circuit with automatic monitor & control and multiple safety protection; 

• High efficiency and large power to save cooking time and energy;  

• Compact size and light weight;  

• Customized designs. 
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•         non-ionizing electromagnetic radiation 

•         dangerous voltage 

•         Equipotentiality 

 

 

 

 

  380-400 V 3N～, 3-phase 5-wire, 50-60 Hz

➢ Operating Frequency

  20-40 kHz

➢ Ambient Conditions

Temperature: Storage -40℃ - +50℃; Operation +5℃ - +40℃

Relative Humidity: Storage 10％ - 90％; Operation 30％ - 90％

➢ Wire Requirements

  3kW-���N�:���•���-�������P�P��

Power cord shall be at least of ordinary polychloroprene sheathed cords(code

designation 60245 IEC 57)
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Power Supply

220-240 V～, Single phase 3-wire, 50-60 Hz
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IND induction cooker series are of plug & play type, which is ready for use after power and 

water supplies (if necessary) are connected.  
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