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BLANCO

Thank you for your choosing Blanco. You will find that the clean lines and modern
look of your Blanco appliance blends perfectly with your kitchen décor. It is easy
to use and performs to a high standard. Blanco is committed to providing
increasingly efficient products that are attractive, reliable, easy to use and respect
the environment.

Of course we make every effort to ensure that our products meet all your
requirements, and our Customer Relations department is at your disposal, to
answer your questions and to listen to all your suggestions (see back cover of
manual).

For important information such as instruction manuals and catalogues, please
visit our website blanco-australia.com/support/instruction_manuals or blanco-
australia.com/support/catalogues.

Please make sure you activate your product warranty by registering your
warranty online at blanco-australia.com/warranty/ and retain all documents
relating to the purchase of this product.

We value your opinion, so please let us know your thoughts about your new
appliance. Simply go to the relevant appliance page of our website blanco-
australia.com and click on "Write a Review".

If you want to know more about promotions, receive tips and tailor made content
or connect with us on social media, like BlancoAU on Facebook and follow
BlancoAU on Twitter.

We hope you'’ll enjoy special moments with your new appliance and rememober,
we’re only one click away!

@ blanco-australia.com
@ BlancoAU
@ BlancoAU
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DESCRIPTION OF THE HOB

Dear Customer,

It is important that you should read the safety instructions and the full
manual for proper installation, operation, best performance and to extend
the life of your appliance. We recommend you to keep this manual for future
reference.

Your new hob is guaranteed and will give lasting service. This guarantee
is only applicable if the appliance has been installed and operated in
accordance with the operating and installation instructions detailed in this
manual.

SINGLEZONE
HEATER

HOB
FRAME

VITROCERAMIC
SURFACE

TOUCH CONTROL
PANEL

Note: Appearance of your hob maybe different than the model shown above
due to its configuration.




SAFETY INSTRUCTIONS

Please comply with these instructions. If you do not, any damage
resulting from improper, incorrect or negligent use or improper
connection or installation is not covered by the warranty.

A This appliance should be used only for normal domestic use.

A This appliance is not intended for use by persons (including chidren) with
reduced physical, sensory or mental capabiities, or lack of experience or
knowledge, unless they have been given supervision or instruction concerning
the use of the appliance by a person responsible for their safety. Children
should be supervised to ensure that they do not play with the appliance.

b This appliance must only be used for the purpose of heating or cooking
food, any other use, for example heating rooms, working surface or storage
surface, is dangerous.

A Additions or modifications to the appliance are not permited.

A Do not place or store flammable liquids, highly inflammable materials or
fusible objects on or near the appliance.

b Small chidren must be kept away from the appliance.

A The appliance may only be installed and connected by an authorised
service personal.

b The electrical safety of this hob is guaranteed only if it is connected to
a properly earthed system, which complieswith the electricalsafety standards.

A Buit-in appliances may only be used after they have been buit in to
suitable buit-in units and work surfacesthat meet the standards.

A Do not put pressure on the power supply cable whie fitting the hob.

I Power supply cable length should not exceed 2m for isolation safety.

I WARNING: In the event of faults with the appliance or damageto the
glass ceramic (cracks, scratches or spiits), the applance must be
switched off and disconnected from the electrical supply to prevent the
possibiity of an electric shock.

I Repairs to the appliance mustonly be carried out by authorised service
personal.

I Make sure all the packaging has been removed before you use the
appliance.

A Cables from electrical appliances must not touch the hot surface of the
appliance or hot cookware.
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SAFETY INSTRUCTIONS

I Do not cut any food on the glass of the vitroceramic hob. Glass panels
should not be used as working surfaces.

L Becareful when using smal household appliances, suchasirons, near
the elements.

A Do not usethe cooking zoneswith empty cookware or without cookware.
I Makesure all the controls are in the off positon when not in use.
k For cleaning, the appliance must be switched off and cooled down.

L For safety reasons, the cleaning of the appliance with steam jet or high-
pressure cleaning equipment is notpermitted.

Ak Use only stable flat-basedpans.

k Metalic objects such as knives, forks, spoons and lids should not be placed on
the hob surface since they can get hot.

A Danger of fire: Do not store items on the cooking surfaces.

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

A WARNING: Unattended cooking on a hob with fat or oil can be dangerous and
may result in a fire.

A A means for disconnection must be incorporated in the fixed wiring in accordance
with the wiring rules.

A If the supply cord is damaged, it must be replaced by the authorised service
center in order to avoid a hazard.

A WARNING: If the surface is cracked, switch off the appliance to avoid the
possibiity of electric shock.

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

The electrical connection of this hob should be carried out by an
authorised service personal or aqualified electrician, according to the
instructions in this guide and in compliance with the current regulations.

A Prior to installation, ensure thatthe local distribution conditions and the
adjustment of the appliance are compatible.

k The laws, ordinances, directives and standards in force in the country of
use are to be followed (safety regulations, proper recycling in accordance
with the regulations, etc.)

Locating your built-in hob

After removing the packaging material fromthe appliance and its accessories,
ensure thatthe hobis not damaged. if you suspectany damage, do not use the
appliance and contact an authorised service personal or a qualified electrician
immediately.

A This built-in hob is to be inserted into a cut out of a worktop. it will be
electrically connected with the switch box below, especially provided for this
purpose.
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INSTALLATION

Create an opening with the dimensions shown in the picture below.

Note: The safety distance between the sides of the hob and the inner surfaces of
& the worktop should be at least 3mm. The minimum distance between the hob and
the cupboard above the hob should be at least 650 mm.

Apply the one-sided self-adhesive sealing tape supplied all the way round the
lower edge of the cooking surface along the outer edge of the glass ceramic
panel. Do not stretch it.

Screw the 4 worktop mounting brackets on the side walls of product.




INSTALLATION

Ventilation Requirement

All induction cooktops are fitted with cooling fans that draw fresh air in from the rear of
the unit and expel the warm air through vents at the front.

When installing your cooktop the following ventilation requirements are as follows:
5 mm ventilation cut out below the bench top the width of the cooktop.

10 mm ventilation cut out in the base of the kick plate.

50 mm gap behind the oven or draws.

A minimum gap of 30 mm between the oven and base of the cooktop.
Ventilation gaps should not be obstructed by any drawers, cupboards, etc.

E R I ]

This diagram is a typical example when fitted above an oven or drawers.
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Electrical connection of your hob

ABefore proceeding with the electrical connection, verify that the current
carrying capacity of the system and the socket is adequate for the maximum
power rating of the hob.

A Electrical installation of the residence and the electrical current plug in
use must be earthed and conform to safety regulations.

Alf there is no dedicated hob circuit and fused switch, they must be installed
by a qualified electrician before the hob is connected.

AFused switch must be easily accessible once the hob has been installed.

A Do not use adaptors, multiple sockets and/or extension leads.

A A means for disconnection with a suitable i isolating switch must be
incorporated in the fixed wiring in accordance with the wiring rules.




IMPORTANT: The following figure shows the connection details and minimum
diameters of supply cables that mustbe used for both single and three phase
connections:

Shod croult bridge (3 pcs)
N N—]
11 HH™ [F
2 ] 5 2 L S
2T
Ixdmm 220V Sx2 5 ' 30 Ve N
3xdmw 230Ve Sx2 5 e 400 Ve N w
Ixdmed 40Ve 825415 Va N

A The oven is to be connected to a 220-240Vac 50Hz supply It is
earthed via the supply cord. The earthing cable must be connected via
the screw with the earthing mark .

A During installation, pleaseinsure that isolated cablesare used. Anincorrect
connection might damage your appliance. The guarantee wil not cover
such damages.

A All repairs mustbe carried out by an authorised service personal or a
gualified electrician.

A Unplug your appliance before each maintenance. Forreconnection, folow
the connection diagrams strictly.
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USAGE

The appliance is operated by touching buttons and the functions are
confirmed by displays and acoustic signals.

. ) Cooking Zone
Heater  Active/Deactie Timer Indicators Decimal
Display Heater Display TimerFunction  Point

TQ>>"LL';'5L()
.9 . Yag 0
|

HeatSetting/  Active/Deactive Heat Setting/  Key Lock Key  On/Off
Timer Decrease Timer TimerIncrease Indicator Lock

Stand-By-Mode | S-Mode The mains are applied to the hob control
and all heater displays are off ora residual
heat display is active.

At least one heater display shows a heat

Operating-Mode | B-Mode setting between 'O" and -g-:

Lock Mode VR-Mode | The hob control is locked.

Mode Descriptions
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Turn On and Turn Off The Appliance

if the appliance is in Stand-By-Mode, it is put in Operating-Mode by pressing
the On/Off button (D at least 1 second. A buzzer signal indicates the
successful operation acoustically.

Onall zonesa '0" appears and all Decimal Point of the heater flashes (1
sec on, 1 secoff).

if there is no operation within 10 sec, the display of all zoneswil turn off.
if the displays are turned off, the zone wil be setinto Stand-By-Mode.

if Ois pressed more than 2 sec (in Operating-Mode), the appliance is

switched off and is setinto the S-Mode again. T he appliance canbe turned

off by pressing (D at any time; even if other buttons are pressed
simultaneously.

if there is any residual heat on a zone, this wil be indicated in the correspondent
heat setting Zone Display.

Select Zone

if a single zoneis chosen with the corresponding Active/Deactive Zone
Button (3 , the Decimal Point of the related Zone Display flashes. Forthe
selected zone, you can set the heat level between 1 -9 by touching the
Heat Setting Buttons @ or O.

The buttons must be pressed within 3 sec, otherwise the zone selection is

erased and heat setting dot wil disappear ( Decimal Point). if there is no
further operation within 10 sec, the zone falls back into the S-Mode.

The heat setting can always be changed by pressing & or & between
level 1-9.

Each button operation or each display change is indicated by a tone signal.




Set Cooking Level With and Without Heat Boost
All zones are equipped with heat boost functionality.

If the heat boost is active, then the zone will be operated with maximum
power for the period of the heat boost time, that is dependent from the
selected heat setting. This is indicated through a flashing 'A', alternating
with the heat setting value (e.g. 0,5 sec 'A' and 0,5 sec '9') in the zone
display. Once the heatboost time ends, only the heatsetting 9 will be
indicated.

If the heat boost should be used for a zone, heat level 9 must be operated by
pressing and starting from zero and going all the way to 9. After setting the
heatto level 9, 'A" will be flashing. This means that level 9 and heat boost is
active now.

The heat boost can be turned off by pressing the zone until heat setting number
appears.

If the heat boost needs to be used whilst you are already cooking, it can
always be activated by going to heat level 9 and it will display 'A/9'
flashing.
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Turn Off individual Zone
A selective zone can be turned off with 3 different ways:

A Simultaneous operation of and buttons

A Reduction of the heat setting to *O* by operating button
AUse of timer turn off function for the corresponding heater

Simultaneous operation _of and buttons

The corresponding zone must be chosen with the Active/Deactive Zone
Button, the Decimal Point of the related Zone Display flashes. To turn off
the zone, it must be pressed at the same time. A tone

signal sounds and *O- appears inthe heat setting display.

If the timer is active for the selected heater, then 'O' will appear in the zone
display and also the related timer Cooking Zone Indicator Timer Function
and the Timer Display is turned off.

If there is a residual heat for this zone, this will be indicated by a static
display 'H' in the zone setting display.

Reduction_of the heat setting to O - by operating button

The zone can also be turned off by reducing the operated zone setting to

0.

When Zone Display indicates 'O+, an associated Decimal Point of the zone will also
be turned off.

Turning off an active zone, not only the O+ appears in the Zone Display,
but also the related timer Cooking Zone Indicator and the Timer Display is
turned off.

If there is a residual heat in this zone, this will be indicated by a static
display 'H' in the zone setting display.




Use of timer turn off function for corresponding zone (avaiable only in

some models)

After reaching aremaining time of O minutes, the timer stops the linked
Zone, g the '0' shown in the Zone Display and shuts down te Timer
Display, with the Timer Display showing '00'. Therelated timer Cooking
Zone Indicator disappears.

An assignedDual/Triple Zone Selection indicator also disappears if it is
active.

Additionally, a tone sound indicates the timer has ended. After
confirmation of the timer ending touching any button and the tone sound
wil go sient.

Timer Function (avaiable only in some models)
The timer provides following features:

The control can run max. 4 heater assigned timers and 1-minute minder
(which is assigned to no zone) simultaneously.

All timers can be used only in B-Mode. Azonetimer canonly be assigned
to an active zone, running in levels between 1-9. The minute minder is
independent of any zone.

in order to use both functions, timer function must be activated by the
Active/Deactive Timer button@ .

Touching@ once after activating the zones the control proposesyou to set
the minute minder (no Cooking Zone indicator is flashing, they are all on
or off).

Touching@ for second time, the control proposes the assignment to
one of the activated zones by flashing Cooking Zone indicator. Select
and the timer is linked to that zone .

Touching Q) again, the next timer in the clockwise direction, is
proposed for selection for the next active zone. And soon.
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Minute Minder

No matter whether a zone is activated or not, the minute minder can be
operated by touching @) . The appearing '00' shows that timer is active and
the dot in the right Timer Display indicates that @ and © are now linked
for setting the timer value.

The minute minder is selectedwhen all Cooking Zone Indicators are statically
on or off (no Cooking Zone Indicator is flashing).

With @ and© | the timer value can be set.

After successfulsetting of the minute minder time, the timer starts to
decrementthe time.

The minute minder wil not be stopped by switching off the appliance or
activating the key lock function, it wil proceed increasing the minutes unti
run out indication.

After reaching the '00' of the timer, a tone indicates that the timer has
ended. Tostop the tone, by touching any button.

Zone timer

Zone timers can be set only for activated Zone (Zone level mustbe set
between 1-9)

First touch of @, the minute minder is activated. After touching D for the
second time, the timer is assigned to the activated zone. T he proposed
assignment is indicated Cooking Zone Indicator, which is flashing.

Touching @ ‘againafter activating the first zonetimer, the controlrecommends
the next active zone assignedto the timer in the clockwise direction. The
assignment recommendation is indicated by the flashing Cooking Zone
indicator.

Touching@® and @ , the timer value for the zone can beset.

Therunning timer of the first set zonetimer is indicated by the ght ndicator n
Cooking Zone indicator.

Touching@ once again further timers can be assigned to other activated
heaters.




10 secafter the last operation, the timer display changesto the timer that
wil run out next.

The assignment of that timer is displayed always by a flashing Cooking
Zone indicator. The amount of timers that are running can be identified by
the number of Cooking Zone indicator that are constantly on.

By toggling @), you can display the timer values for each zonetimer and
the minute minder. The assignment is aways indicated by the flashing
Cooking Zone indicator. 1f no Cooking Zone indicator flashes, the
minute minder time is shown in the 2-digit Timer Display.

All zone t_im%[) can be erased by switching off the appliance into the S-
Mode using{l}). Aminute minder wil not be erased, it wil proceedoperation
until run out.

Toerase a timer in Operation Mode, you first have to select the timer by
toggling the Active/Deactive Timer Button until it is displayed. T he value
can be erasedthen in 2 different ways:

L Decrement by touching ©until ‘00" appears on the Timer Display.
A Touch@® and @ simuttaneously for 0,5sec until '00'is shown in Timer
Display.

After reaching the '00" of a zone timer, the assigned zone level wil be set
to'0".

The zone timer or minute minder run out is indicated acoustically by a buzzer
tone. T his wil be erasedby touching any button for acknowledgement.

Key Lock

Key lock functionality is for locking the functions during the non -operation
of the cooktop. Modiffications to setting e.g. increase heat settings wil not
be possible. Itis only possible to switch the appliance off.

The lock function is active, if the Key Lock button & is pressed at least 2
sec. This operationis acknowledged by a tone. After successfuloperation of
more than 2 sec, the Key Lock Indicator flashes and the cooktop & locked.

The cooktop can only be locked in Operating Mode (B-Mode).
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if the cooktopis locked, on%@ canbe operated, all other buttons are locked.
if any other button is pushed during the locked mode, atone signaland the
Key Lock Indicator flashes as indication of the activated key lock
functionality. Only the switch off by operation of (D is possible. But if you
switched off the appliance, you cannot restart it again without unlocking.

After pressing@ 2 sec, the Key Lock indicator disappears. Now, the hob
control is unlocked and can be operated in normal order.

Child Lock

Child lock functionality is foreseen to lock the appliance in a Multi-Step
process.

Chid locking and unlocking is only avaiable in the S-Mode.

First(D) has to be pressed until the tore beeps, then the @ and © have
to be pressedfor atleast 0,5 sec,but max 1 sec.simultaneously. Following
that, the appliance canbe locked by touching the @® . All 4 zone displays
‘L' is showed as a confirmation.
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in the case the minute minder is stil running, it wil proceed until '00" is
reached and the timer wil beep. After confrmation of timer run out, the
appliance is fuly locked. None of the buttons can be used as long as the
appliance is locked.
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Thesameway the chid lock is activated, it canalso get deactivated. After

pressing (Dunti the tre beep, then the ©®have to be pressed
simultaneously for atleast 0,5 sec,followed by touching only the @

. As

aconfirmation for successfulunlocking, ‘L' symbolin the displays will
disappear immediately.
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TOUCH CONTROL SAFETY FUNCTIONS

The following safety functions are available to avoid unintended operations
of the hob control.

Sensor Safety Cut Off

Toprevent the appliance from unwanted, random sensor operation, a sensor
monitoring is included.

in caseof one or more buttons are pressedlonger than 12 sec, the sensor
monitoring routine indicates acoustically that wrong operation (pot or other
object placed on the button, sensor failure, etc.) and switches off the
appliance.

Thesafety turn off causesthat the hob control is turned off to the S-Mode.
An'F' wil flash in all heater displays.
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if residual heat is present, it wil be displayed in all other zone displays.

The hob control will then go in S-Mode. At the same time a tone signal
appears. After 10 minutes the tone signaling wil stop.

if there is no erroneous operation present any longer, both the visual and
the tone signal wil disappear.
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Over Temperature Switch Off

Dueto the placement of the control is very closeto the heater in the middle
front of the hob, it can occur that a not correctly placed pot half on the
control and not sensedby the sensorsafety cut off (not covering a button)
heats up the hob to a very high temperature, which makes the glass and
the buttons untouchable without get burned the finger.

To prevent the hob control unit from damage, the control monitors all the
time the temperature and switches off in case of overheating emergency.
it is indicated in the heater 4 heater display with the letter 't' for allthe time
until the temperature decreases.
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After the temperature faling, the't' displays wil be erased and the hob
control unit falls back into the S-Mode. This means that the user can
reactivate the appliance by touching(t) .

Operating Time Limitations

The hob control unit has a limitation of the operating time. if the zone
setting for this zone has not been changed for a certain time, than the
zone will turn off automatically (for 10 sec a '0' is displayed, afterwards
the residual heat). The limit of the operatingtime dependsofthe selected
heat setting. if a timer was associated with the zone than a '00" will be
displayfsf on the timer display for 10 sec. Afterwards the timer display
turns off.

After an automatic turn off of the zone, as described above, the zone is
operable again and the maximum operating time for this heat setting is
applied.
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Residual Heat Functions

After all cooking processes there is some heat stored in the vitroceramic
glass called residual heat. The control can calculate roughly how hot the
glassis in the worst case. if the calculated temperature is higher than + 60
° C, then this will be indicated in the corresponding zone display after the
zone or the hob control was turned off. The residual heat display is shown
aslong asthe calculated heater temperature is > + 60 ° C.

The display of the residual heat has the lowest priority and is overwritten
by devery other display value, during safety turn offs and displaying an error
code.

After reapplying the supply voltage to the hob control after an interruption
of the supply voltage occurred, causesthat the residualheat display flashes,
if the corresponding zone had a residual heat of greater + 60 ° C before
the power interruption occurred. The display wil flash until the max. residual
heat time has expired or the zonewil be selectedand activated.
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Cookware with rough bottoms should not be used since these can scratch
the glass ceramic surface. T he bottom of the good cookwares should be as
thick and flat as possible. Before use, make sure that cookware bottoms
are clean and dry.

Alays place the cookware on the cooking zone before it is switched on.
if possible, always place the lids on the cookware. Bottom of cookwares

must not be smaller or larger than the cooking zones, they should be at the
proper size asindicated below, not to waste energy.

s v S | S w

CORRECT FALSE FALSE FALSE

Before cleaning the hob, first remove the plug from the electrical supply
socket. Thenensure that there is no residual heat stored in the appliance.
Vitroceramic glass is very resistant to high temperature and overheating.

if there is residual heat stored in the appliance, 'H'is flashing in the Heater
Display. in order to avoid burns, let the appliance cool down.

Removeall spiit food and fat with awindow scrape. Thenwipe the hob with
a suitable washing up liquid and a clean damp cloth. Rub the appliance
using a clean dry cloth.

if aluminium foil or plastic tems are accidentaly melt on the hob surface,
they should be immediately removed from the hot cooking area with a
scraper. This wil avoid any possible damageto the surface. T his alsoapplies
to sugar or food containing sugar may be spilled on the hob.

in the event of other food melt on the hob surface, remove the dirt when the
appliance has cooled down. Use cleaner for glass ceramic or stainless steel
when cleaning the surface.

Do not use dishcloth or abrasive sponge to clean the vitroceramic surface.
These materials may damage the surface.

Do notuse chemicaldetergents, spraysor spot removerson the vitroceramic
surface. These materials may cause fire or vitroceramic color fade. Clean
with water and washing up liquid.
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The symbol on the product or on its packaging indicates that
this product may not be treated as household waste. instead it shall
be handed over to the applicable collection point for the recycling
of electrical and electronic equipment. By ensuring this product is
disposed of correctly, you will help prevent potential negative
consequences for the environment and human health, which could
otherwise be caused by inappropriate waste handling of this
product. For more detailed information about recycling of this
product, please contact your local city office, your household
waste disposal service or the shop where you purchased the
product.

52229839







