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1. 	 INTRODUCTION
Thank you for PURCHSING A CONTENDER INDUCTION HOB. Our products are of the highest quality and come with comprehensive 
after sales service. In order to fully understand all the functions, please read the manual before usage.

3.	 SAFETY INSTRUCTIONS

IMPORTANT Always read all instructions before operating this appliance

• 	 Do not plug IN 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.
• 	 Do not use where children can easily touch the unit, or allow children to use the unit by themselves.
• 	 Do not place on unstable surfaces.
• 	 Do not move the unit when the pot or the pan is on it.
• 	 Do not heat the pot empty or overheat the pot.
• 	 Do not place metallic objects such as knives, forks, spoons, lids, cans, and aluminum foils on the top plate.
• 	 Use the unit with sufficient space around it. Keep the front side and either right or left side of the unit clear.
• 	 Do not use the unit on carpet or tablecloth (vinyl) or any other low-heat-resistant article.
• 	 Do not place a sheet of paper between the pot or the pan and the unit. The paper may get burnt.
• 	 If the surface is cracked, switch off and take to the service center immediately.
• 	 Do not block air intake or exhaust vent.
• 	 Do not touch the top plate right after removing the pot or the pan, as the top plate will still be very hot.
• 	 Do not place the unite near to the objects which are affected by magnet, such as: radios, televisions, automatic-	
	 banking cards and cassette tapes.

2.	 TECHNICAL SPECIFICATIONS
Model HOI001

Voltage/Frequency 220-240V~ / 50/60Hz

Power 500 - 2000W

TEMPERATURE RANGE 60°C - 240°C
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4.	 OPERATION

1). 	 Place suitable cooking utensils in the center of the top plate and plug in, the POWER light will shine
2).	 Pressing SELECT button, the cooker will heat at 1200W. Set the cooker at desired power by directly pressing DOWN 	
	 or UP to adjust the power from 500W to 2000W or 2000W to 500W.
3). 	 Function: Press the SELECT button to select POWER and TEMP. The appliance is equipped with an overheat 		
	 protection. If the pot or pan is getting too hot, the appliance will switch off power, a buzzer sounds and on the 
	 display occurs “E2”. Should this happen, wait for some minutes and cool the appliance down. After that, the
	 appliance works without problems. If meat or vegetables should the roasted, please use the temperature 		
	 function to avoid any over heating.	
	 POWER:  500W, 800W, 1000W, 1200W, 1400W, 1600W, 1800W, 2000W
	 TEMPERATURE:  60°C, 80°C, 100°C, 120°C, 140°C, 160°C, 180°C, 200°C, 220°C, 240°C
	 TIMER:  0, 5, 10, 15, …180; 5 minutes per interval.
4). 	 The preset temperature and timer are 240 and 0 respectively.
5). 	 If you want to cancel TIMER function, simply press ON/OFF. Press ON/OFF to start again.
6). 	 After you select the function, press the Lock button to lock the function you want, then the Lock Indicator will 	
	 be shine. The induction cooker has no response when press any other button during this state. If you want to 		
	 select other function, press the Lock button again, until it make a sound “bi” for 2 times, every button will be 		
	 work normally.
7). 	 The induction cooker will shut off automatically if there is no any operation within 2 hours
8). 	 The temperature of accessible surfaces may be high when the appliance is operating

• 	 The power cord must be replaced by qualified technicians.

• 	             The surface is liable to get hot during use.

• 	 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 given supervision or instruction concerning
	 use of the appliance by a person responsible for their safety.

WARNING Children should be supervised to ensure that they do not play 
with the appliance.
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5 . 2 . 	 N O N - U s a b l e  Pa n s
Heat-resistant glass, ceramic container, copper, aluminum pans/pots. Rounded-bottom pans/pots with bottom 
measuring less than 12cM.

5.	 USABLE AND NON-USABLE UTENSILS
5 . 1 . 		 U s a b l e  Pa n s
Steel or cast iron, enameled iron, stainless steel, flat-bottom pans / pots with diameter from 12 to 26cm.

6.	 CLEANING
1. 	 Disconnect THE plug and wait until the unit is cooled down completely. Clean after using every time.
2. 	 If the pots/pans are used without being cleaned, discoloration or cooked on stains may be caused.
3. 	 Do not use benzine, thinner, scrubbing brush or polishing powder to clean the induction cooker.
4. 	 Wipe using dish washing agent and damp cloth.
5. 	 Use vacuum cleaner to suck up dirt from the air intake and exhaust vent.
6. 	 Never run water over the unit (Water gets inside may cause malfunction).
7.	 THE Appliance are not intended to be operated by means of an external timer or separate remote-control system.
8.	 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.

Enameled Iron
POT 

Iron or Enameled 
Iron Pot 

Cast iron Pan Iron Pot Deep-Fry Pan Stainless Steel Pot Iron Plate

ROUNDED BOTTOM
POT 

ALUMINIUM COPPER POT BOTTOM MEASURING LESS 
THAN 12CM 

POT WITH STAND CERAMIC POT
GLASS  Pot 

HEAT RESISTANT
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8. 	 SERVICE AND SUPPORT
If you experience any problems with the INDUCTION HOB that you cannot resolve using this manual:

1.	 Switch off the appliance and unplug it from the mains.
2. 	 Do not attempt to dismantle or repair the appliance yourself.
3. 	 Contact your supplier or an authorised service agent.

I f the supply cord is damaged, it must be replaced by the manufacturer, its service agent or similarly qualified 
persons in order to avoid a hazard.

I M P O R TA N T  N O T E S

•  	 The manufacturer is not responsible for any accidents or damage caused by incorrect installation, improper use, 	
	 or unauthorised repair.
•  	 Only use the appliance for its intended purpose.
•  	 Always follow basic safety rules and the instructions in this manual.

7.	 TROUBLESHOOTING
ERROR CODE Possible Cause ACTION/SOLUTION

EO No pan or unsuitable pan. Suitable pan.

E1
Temperature of IGBT is too high 
or temperature testing circuit 
failure.

Clear/unblock ventilation slots.Let the device cool 
off for a few minutes.the device is ready for the
error message remains indicated in the display
after the divice has cooled off .
Contact retailer.

E2
Heating empty pan, temperature 
of pan is too high or temperature 
testing circuit of pan is fail.

Remove the cookware form the hob. Let the device 
cool off for a few minutes .The device is ready for 
operation afterwards.

E3 Voltage is unusual. Let the device cool off for a few minutes. The
devices is ready for operation afterwards



7

9.	 WARRANTY TERMS
9 . 1 .  	 C o v e r a g E
 
The INDUCTION HOB is covered by a 24-month limited parts warranty from the date of purchase against manufacturing 
defects or workmanship faults.

9 . 2 . 	 Va l i d  C o n d i t i o n s
• 	 The appliance must be installed and operated as described in this manual.
• 	 The rating plate must remain legible and intact.
• 	 Repairs must be carried out by authorised technicians.

9 . 3 . 	 E xc l u s i o n S
• 	 Damage caused by misuse or improper installation.
• 	 Wear from normal professional use.
• 	 UnauthoriSed repairs or modifications.

9 . 4 . 	 S e r v i c e  &  S u p p o r t
If the appliance fails to operate correctly:

1.	 Stop using the appliance and unplug immediately.
2.	 Do not attempt self-repair.
3.	 Contact your authorised distributor or service provider with proof of purchase and the model number.
4.	 Follow guidance from the authorised service representative.

SAVE THIS USER MANUAL FOR FUTURE REFERENCE
Use only as intended. Operate safely. Maintain regularly.
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Distributed by RG Distributors Ltd  |  Unit 7 Jade Business Park  |  Spring Road  |  Seaham  |  SR7 9DR

SERVICE & SUPPORT:                0333 358 3678                sales@ecatering.co.uk

Office Hours:  Mon – Fri 9:00AM – 5:00PM (excluding public holidays)               


