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KOTIIOHM

MpunoxeH ctanaapt: EN 60350-2 [JlomakuHCKN enekTpuyeckn ypeam 3a roteeHe - Yact 2: FotBapcku
neyku - MeToam 3a usmepBaHe Ha eheKTMBHOCTTa




MpeanoxeHus 3a NnecteHe Ha eHeprus:

- 3a Aa nocTurHete Haii-gobpaTta epeKTMBHOCT Ha BalLMsi FOTBApPCKM NIOT, MOSIs, NOCTaBeTe TUraHa B
LieHTbpa Ha 30HaTa 3a roTBEHE.
- Vi3non3saHeTo Ha Kkarnak Lie CbKpaTi BPEMETO 3a FOTBEHE U LLe CECTU EHEPTUs, Thid KaTo 3aabpka

TonnnHaTa.

- Hamanete go MWUHUMYM KONMMYECTBOTO Ha TEYHOCTTa UK Ma3HWHATa, 3a Aa HaManuTe BpeMeTo 3a

roTBeHe.

- 3anoyHeTe roTBEHETO Ha BUCOKA CTEMEH 1 HaMarneTe CTeneHTa, Korato XpaHaTa ce 3arpee.
- \anonsBainTe TuraHun, YMMTO AMaMETbP € TONKOBa rofisiM, KOMKOTO € rpadhmkaTa Ha usbpaHara 3oHa.

PRODUCT FICHE

Product Information for Domestic Electric Hobs Compliant to Commission Regulation (EU) No 66/2014

Position Symbol Value Value Unit
Model identification CHP21l CHP41l
Type of hob: Electric Hob | Electric Hob
~ |zones 2 4
Number of cooking
zones and/or areas
areas
Induction cooking X X
zones
Heating technology
(induction cooking |Induction cooking
zones and cooking [areas
areas, radiant
cooking zones,  [radiant cooking
solid plates) zones
solid plates
Rear left [%] 18,0 16,0 cm
For circular cooking zones or areas: | Rear central 1) R R cm
diameter of useful surface area per
electric heated cooking zone, rounded .
to the nearest 5mm Rear right o - 20,0 cm
Central left (4] - - cm




Central central (4] - - cm
Central right [%] - - cm
Front left (%) 16,0 20,0 cm
Front central (] - - cm
Front right (%) - 16,0 cm
Rear left L - - cm
w
Rear central L - - cm
w
Rear right L - - cm
9 w
Central left L - - cm
For non-circular cooking zones or w
areas: length and width of useful
surface area per electric heated Central central L - - cm
cooking zone or area, rounded to the w
nearest 5mm ) L
Central right - - cm
w
Front left L - - cm
w
Front central L - - cm
w
Front right L - - cm
9 w
Rearleft | ECCIECUiC | 1g4 8 1945  |Whikg
cooking
ECelectric
Rear central cooking - - Whl/kg
Rear right | ECelectric - 1948  |Whikg
cooking
Central left ECeIeptrlc - - Wh/kg
cooking
Energy consumption for cooking zone Central central ECeIe_ctnc ) ) Whikg
or area calculated per kg cooking
Central right ECeIeptrlc - - Wh/kg
cooking
Frontleft | ECEIECtric | 1g45 1948  |Whikg
cooking
ECelectric
Front central cooking - - Whl/kg
Front right ECelectric - 1945 Whikg

cooking




Energy consumption for the hob
calculated per kg

ECelectric
hob

194,7

194,7

Whkg

Standard applied: EN 60350-2 Household electric cooking appliances - Part 2: Hobs - Methods for

measuring performance

Suggestions for Energy Saving:

* To obtain the best efficiency of your hob, please place the pan in the centre of the cooking zone.

* Using a lid will reduce cooking times and save energy by retaining the heat.
* Minimize the amount of liquid or fat to reduce cooking times.
* Start cooking on a high setting and reduce the setting when the food has heated through.
* Use pans whose diameter is as large as the graphic of the zone selected.




