ONIYAMA

For A Better Life

USER MANUAL

INDUCTION COOKER

Thank you for purchasing our induction cooker.
Please read this manual carefully before using and keep it well for future reference.

www.nivamabd.com



PRODUCT INTRODUCTION

Induction cocker is one of the new environment-friendly kitthenware, developed by our
company upon European, American and Japanese advanced technology. The main parts
such as IGBT power tube, CPU and IC etc are imported from SIEMENS, TOSHIBA,
MOTORALA, KOREAMN, which are advanced in craft mad funcfion Our induction cooker
are of national standard, suitable for all kinds of cooking, In shot time, heating efficiency
can get up to 94_36% from startup to boil, with peculiar microcomputer safety-inspection
system, it is super safe and reliable. By the characteristic of cooking with no fire, no smoke
and no exhaust It avoids traditional cooking safety problem, therefore is 1iked by many
consumers. Our induction cooker will bring you more safe and health to your family, more .
cleanness to your kitchen.

INDUCTION C (ER KING PRINCIPLE

Generating a large amount of thermal energy

Eddy current formed at the bottom

Having magnetic field
Generating variable magnetic filed

- - Current going through the wire coil

The induction cooker is mainly basad on the principle of electromagnetic induction technology.
Current generates variable magnetic field after running through the wire coil, Eddy cumrent is
generated at the bottom when the magnetic field induces the iron pot on the cooker plate. A
large amount ofthermal energy produced can haat the bottom quickly, thus heating up the
food very fast, with thermal efficizncy up to 94.36%.

SPECIFICATION

Brand MNIYAMA
Model Mumber NICB51
Power Supply 220~50Hz
Power 2100W
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Power cord and plug

Air entry

Crystal Plate

Control panel

Airvent
IMPORTANCE

Please read carefully the following instructions before using the induction cookers.,

1). Do not plug with wet hands.

2). Do not plug into a socket where several other appliances are plugged in.

3). Do not use if the plug cord is damaged or the power plug does not fit the socket safety,

4). Do not medify the parts, or repair the unit by yourself

5). Donot use the unit near flame or wet places.

6). DO not use where children can easily touch the unit, or allow children to use the unit by
themselves.

7). DO not place on unstable surfaces.

8). Do not move the unit when the pot or pan is on it.

9). Do not heat the pot empty or overheat the pot.

10). Do not place metallic objects such as knives, forks, spoons, lids, calls, and aluminum
foils on the top plate.

11). Use the unit with sufficient space around it. Keep the front side and either fight or left
article.

12). Do not use the unit on carpet or tablecloth (vinyljor any other low-heat-resistant article.

13). Do not place a sheel of paper between the pot or pan and the unit. The paper may get
bumt.

14). If the surface is cracked, please switch off and take to the service center immediately.

15). Do not block the air in take or exhaust vent

16). Do not touch the top plate right after removing the pot or pan, as the top plate will still
he very hot,

17). Do not place the unit close to the objects which are affected by magnet, such as radios,
televisions, automatic-banking cards and casseae tapes.

18). The power cord must be replaced by qualified technicians.



OPERATION STEP

1. On/off switch

(1)Put the suitable vessel in the center, after the induction cooker is pluged.the indicator light
is on.

(2)Press the Onfoff button, then press "Function"or"Manu” default "Hot pot®condition, "power
&Hot pot'light is on, and the display is 2100W.

(3)Press the "+"or"-"to adjust the power.

(4)Under any condition, if press "Onfoff",it will be back to the waiting state.

2. To switch off, press On / off again, after 3 minutes waiting the inner fan stop working, then
plug out to shut off power supply.

1.Quick fire
Default starting from 270°. Press "+"or™-",can adjust temperature from 80" to 270°.
Default cooking time last 120minutes. Can fixed time from 0:01 to 4:00.

2.Hot pot
Default starting from 2100W. Press "+'or"-" can adjust power from 2000 to 2100W.
Default cooking time last 120minutes. Can fixed time from 0:01 to 4:00.

3.Turbo
Default starting from 2100W. Press "+'or"-" can adjust temperature from 2000V to 2100W.
Default cooking time last 80minutes. Can fixed time from 0:01 to 4:00.

4.Water

Default starting from 2100W. Can not adjust power or temperature.
Default cooking time last 40minutes. Can Preset time from 0:01 to 23:59.

5.5team
Default starting from 1600W. Can not adjust power or temperature.
Default cooking time last 120minutes. Can Preset time from 0:01 to 23:59.

6.Warm
Default starting from B0®. Can not adjust power or temperature.
Default cooking time last 120minutes. Can Preset time from 0:01 to 23:59.

7.Slow Fire
Default starting from BOOW. Can not adjust power or temperature.
Default cooking time last 120minutes. Can Preset time from 0:01 to 23:59.

8.Soup
Default starting frorm 1800W. Can not adjust power or temperature.
Default cooking time last 120minutes. Can Preset time from 0:01 to 23:59.



ABLE AND NON-USABLE UTENSILS

1). UsablePans
Steel, cast iron, enameled iron, stainless steel, flat-bottom pans/pots wim diameter from
121026 cm

rﬁ\-r@i"“\_r

Enameled lron ironor Enameled Castiren Pan  iren Pot Deep-Fry Pan  Stainless Stesl Fat  iron Plate
L Iran Pat

2). Mon-usable Pans
Heat-resistant glass, ceramic container, copper, aluminum pans/pots Rounded-bottom

pans/pots with bottom measuring less than IZcm.
‘el

Reunded Battom Aluminum Bottem Maasuring  Potl with Stands Caramic Pat Heat-Resistant
Copper Pat Less than 12em Glass Pat

HOW TO CLEAN

1) Disconnect plug and wait until the unit is cooled down completely. Clean after using
everytime.

2) If the pots / pans are used without being clemaed, discoloration or cooked on stains may
be caused.

3) Do not use benzene thinner, scrubbing brush or polishing powder to clean the induction
cooker.

4) Wipeusingdishwashing agentanddamp clath.

5) Usevacuum cleanerto suck up dirt from the air intake and exhaust vent.

6) Neverrtinwateroverthetrait(\Water gets inside may cause malfunction).

TROUBLE SHOOTING

Failure
EO No cookware
E1 Voltage is too low(<85V)
E2 Vaoltage is too high(=260V)
E3 Heating sensor open circuit or short circuit
E4 IGBT sensor open circuit or short circuit
E5 Dry cock protect
EG IGBT is too hot to work Y,
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SPECIFICATION

Brand MNIYAMA
Model Number MIC-851
Power Supply 220~50Hz
Power 2100W




PARTS NAME

Power cord and plug

Airentry

Crystal Plate

Control panel

Airvent
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