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Please read these instructions carefully and follow all instructions, guide-
lines, and warnings included in this product manual in order to ensure that
you install, use, and maintain the product properly at all times. These instruc-
tions MUST stay with this product.

By using the product, you hereby confirm that you have read all instructions,
guidelines, and warnings carefully and that you understand and agree to
abide by the terms and conditions as set forth herein. You agree to use this
product only for the intended purpose and application and in accordance
with the instructions, guidelines, and warnings as set forth in this product
manual as well as in accordance with all applicable laws and regulations. A
failure to read and follow the instructions and warnings set forth herein may
resultinan injury to yourself and others, damage to your product or damage
to other property in the vicinity. This product manual, including the instruc-
tions, guidelines, and warnings, and related documentation, may be subject
to changes and updates. For up-to-date product information, please visit
documents.dometic.com.
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Explanation of symbols

A
A

WARNING!

Safety instruction: Indicates a hazard-
ous situation that, if not avoided, could
result in death or serious injury.

CAUTION!

Safety instruction: Indicates a hazard-
ous situation that, if not avoided, could
result in minor or moderate injury.
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NOTICE!
Indicates a situation that, if not avoided,
can result in property damage.

®

NOTE
Supplementary information for operating
the product.

CAUTION! Hot surface

& To indicate that the marked item can be
hot and should not be touched without
taking care.

Safety instructions

General safety

WARNING! Failure to obey these
warnings could result in death or
serious injury
Electrocution hazard
* This product may only be repaired by qualified
personnel. Inadequate repairs may cause seri-
ous hazards.
Disconnect the device from the mains electricity
supply before carrying out any work or mainte-
nance on the device.
* Do not use the device when it is defective.
Disconnect the device from the power supply if
there is a malfunction due to a technical defect.
If this cooking device's power cable is dam-
aged, itmust be replaced by the manufacturer, a
service agent or a similarly qualified person in
order to prevent safety hazards.
* Do not modify this product.
* Do not remove or replace any components of
this product.
If the surface is cracked, switch off the device to
avoid the possibility of electric shock.
If the vehicle is equipped with an inverter, the
device will still be under voltage even after the
device has been disconnected from the power
supply.
Unplug the device after disconnecting it from
the power supply.
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Fire hazard

* This device can be used by children aged from
8 years and above and persons with reduced
physical, sensory or mental capabilities or lack of
experience and knowledge if they have been
given supervision or instruction concerning use
of the device in a safe way and understand the
hazards involved.

* Children must be supervised to ensure that they
do not play with the device.

* Do not store items on the cooking surfaces.

* Keep afire extinguisher or other means suitable

to extinguish a flame ready.

Ensure that the fire extinguisher is checked by

skilled personnel in regular intervals.

Connect the device to a circuit that has a circuit

breaker that ensures complete disconnection

from the power supply.

* Do not cook unattended with fat or oil on the
cooktop.

Never try to extinguish a fire with water. Switch
off the appliance. Cover the flame with a lid or a
fire blanket.

* After use, switch off the cooktop and do not rely
on the protection mechanism.

Burn hazard

* The appliance and its accessible parts become
hot during use.

Care should be taken to avoid touching heating
elements.

* Keep hands, face and hair away from burners.

Children less than 8 years of age shall be kept

away unless continuously supervised

* Keep children and pets safely away.

Monitor all activity around the device to avoid

burns or other injuries.

* Let the device cool down to ambient tempera-
ture before you touch it with bare hands.

* Use only cooktop guards designed by the man-
ufacturer of the cooking appliance or indicated
by the manufacturer of the appliance in the
instructions for use as suitable or cooktop
guards incorporated in the appliance.

Health hazard

* Persons with cardiac pacemakers or other elec-
trical implants (such as insulin pumps) must con-
sult with their doctor or implant manufacturer
before using this appliance to ensure that their
implants will not be affected by the electromag-
netic field.

® NOTICE! Damage hazard

* Do not use the device as a work or storage
surface.

* The device is not intended to be operated by
means of an external timer or separate remote-
control system.

Installing the device safely

WARNING! Failure to obey these
instructions could cause death or
serious injury.

Electrocution hazard

* The electrical installation may only be carried out
by authorized personnel.

* This device must beinstalled in accordance with

all national, regional, local or other applicable

regulations in force in the country of use.

Switch off the power before connecting the

device.

* Do not connect the device to the power supply

if there is visible damage to the device or the

power cable.

Install the device in a dry environment.

* Do not install the device directly above a dish-
washer, freezer, washing machine, clothes
dryer, or similar.

* The following must be incorporated in the fixed
wiring in accordance with the wiring rules: An
all-pole disconnection device which has at least
3 mm clearances in all poles; when having a
leakage current that may exceed 10 mA a resid-
ual current device (RCD) having a rated residual
operating current not exceeding 30 mA; a dis-
connection.

* The devicerequires atleasta 230 V/10 A power
supply. Ensure that the 230 V AC mains pro-
vided by the campsite has a fuse higher than
20 A.

Fire hazard

* Ensure there is adequate flow of fresh air from
outside the cabinetry to the base of the device.
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* Ifthe device is installed above a drawer or cabi-
net, install a thermal barrier under the base of this
device.

* Ensure that there are heat-resistant and easy-to-
clean surfaces for the wall surfaces around the
device.

© NOTICE! Damage hazard

* Do notapply force to the top and bottom of the
device during installation.

* Ensure the work surface is square and level, and
no structural members interfere with space
requirements.

* Ensure the work surface is made of a heat-resis-
tant material.

¢ |fthe device is installed above an oven, ensure
the oven has a built-in cooling fan.

Operating the device safely

WARNING! Indicates a hazardous
situation that, if not avoided, could
result in death or serious injury.

Explosion hazard

* Do not place chemicals, flammable materials or
spray aerosols near the device.

Electrocution hazard
* Do not use the device if it is damaged or does
not operate properly.
Fire hazard
* Unattended cooking on the device with fat or oil
can be dangerous and may result in a fire.
Health hazard
* Only use the device in a well ventilated space.
CAUTION! Indicates a hazardous situ-
ation that, if not avoided, could result
in minor or moderate injury.
Hot surface

* Let the device cool down before you touch it
with bare hands.

Fire hazard

* The cooking process has to be supervised. A
shortterm cooking process has to be supervised
continuously.

* Do not place any objects other than cooking
pots and pans on or against this product.

* Do not place a container or something similar
over the device.

* Keep flammable objects away from the device.

Only use dry pot holders to handle hot cook-

ware.

Turn off the device before removing the cook-

ware.

Burn hazard

* Do not move the device during use.

* Do not wear metallic objects when operating
the device.

* Do not place any metal objects near the device
as they can conduct the heat from the induction
burner.

* Use protective gloves when handling hot

components.

Accessible parts may be very hot. Keep young

children away.

The use of alcohol or prescription or non-pre-

scription drugs may impair your ability to

properly assemble or safely operate this
product.

Metallic objects such as knives, forks, spoons

and lids should not be placed on the hotplate

since they can get hot.

Health hazard

* Do not use as a space heater.

* Only operate this product when an adult can
attend toit.

* Cleaning and user maintenance shall not be
made by children without supervision.

® NOTICE! Damage hazard

* Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the device, since they
can scratch the surface, which may result in shat-
tering of the glass.

* Do not use a steam cleaner to clean the device.

Scope of delivery

Component Quantity
Cooktop 1
Fixing kit 1
Installation and operating manual 1
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NOTE
The fixing kit is also available as spare
part.

Order spare parts
1. Read the product number (PNC) or part num-
ber (SKU) from the data plate.

2. Contact the nearest Dometic service partner
or dealer to place the order.

Target group

The electrical installation and setup of
the device must be performed by a qual-
ified electrician who has demonstrated

skill and knowledge related to the con-
struction and operation of electrical
equipment and installations, and who is
familiar with the applicable regulations
ofthe country in which the equipment is
to be installed and/or used, and has
received safety training to identify and
avoid the hazards involved.

All other actions are intended also for non-profes-
sional users.

Intended use

The cooktop is suitable for cooking and heating
food. The cooktop is intended to be used in:

* Recreational vehicles

* Boat and marine usage: Installation in dayrooms

The cooktop is not suitable for:
* Using while driving
* Using as a space heater

» Operating via an external timer or separate
remote-control

* Boatand marine usage: Installation and opera-
tion on open decks

This product is only suitable for the intended pur-

pose and application in accordance with these

instructions.

This manual provides information that is necessary

for proper installation and/or operation of the

product. Poor installation and/or improper opera-

tion or maintenance will result in unsatisfactory per-

formance and a possible failure.

The manufacturer accepts no liability for any injury

or damage to the product resulting from:

* Incorrect installation, assembly or connection,
including excess voltage

Incorrect maintenance or use of spare parts
other than original spare parts provided by the
manufacturer

Alterations to the product without express per-
mission from the manufacturer

* Use for purposes other than those described in
this manual

Dometic reserves the right to change product
appearance and product specifications.

Technical description

®

NOTICE! Damage hazard

Because the equipment needs to comply
with the product usage scenario, the
power management function is not
added.

The food in the cookware is heated by an electro-

magnetic field which heats the cookware.

The cooktop is equipped with a lock to protect

children from possible danger or injury. The cook-

top has a timer, an over-temperature protection,

an unsuitable object protection and an automatic

shut down timer.

The cooktops are available in different versions:

* CVI1350: Cooktop with one induction zone.

* CVI1525 and CVI1525V: Cooktop with two
induction zones.

The cooktop has 9 different temperature settings.
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CVI1350

Power level 1 2 3 5 6 7 8 9
Average power 1200W | 200W | 500W | 800W | TOOOW [ 1200W | T700W | 1800 W | 2000 W

CVI1525/CVI1525V
Power level 1 2 3 5 6 7 8 9
Average power
(left/lower 100W | 200W | 300W | 400W | 500W | 600W | 700W | 800W | 1000 W
cooking zone)
Average power
(right/upper 100W | 200W | 300W | 400W | 500W | 1000W | T100W | 1200W | 1300 W
cooking zone)

NOTE

* The wattage can vary.

¢ |fthe boost mode is used, more watt-
ageis consumed (see chapter “Techni-
cal data” on page 19).

Timer

The timer can be used to turn off the cooking zone
automatically after the set time has elapsed. The
timer can be set from O to 99 minutes.

Over-temperature protection

A temperature sensor monitors the temperature
inside the cooktop. The cooktop switches off if the
temperature sensor detects an overheat situation
(2190 °C (2 374°F)).

NOTE

Information on how to proceed in this sit-
uation can be found in chapter “Trouble-
shooting” on page 16.

Unsuitable object protection

If cookware of an unsuitable size, a non-magnetic
object, a small object is left on the cooktop, oran
the cookware is clearly off-center, the cooktop
automatically switches to standby mode after

1 minute. The cooktop fan then cools the cooktop
for 1 minute.

Automatic shut down timer

The automatic shutdown timer is a safety protec-
tion function. The function shuts down the cooktop
automatically after a certain period of time. The
automatic shutdown times for various power levels
are shown in the below table:

Power level 11213[4|5|6]7(8]9

Shutdown(h) |8 |8 |8 |4|4|a]2]|2]2

Cooktop structure (fig. [fll, page 3)

No. Description
1 Control panel

2 Ventilation

3 Cooking zone

4 Glass plate

5

Power cable

Control panel (fig. F1, page 3)

A beep sounds when the touch buttons are
pressed.

No. Description
1 ON/OFF button
2 Power level indicator

3 Heat level buttons

4445103517 11



No.

Description
Time indicator

BOOST button

4

5

6 Timer symbol
7 Lock button
8

Cooking zone selection buttons

Installation

A

A

12

WARNING! Electrocution hazard

* Ensure the voltage corresponds to the

value given in the data plate.

Ensure the power supply cable sec-

tions can withstand the load specified

on the rating plate.

* Note the specifications in chapter
“Technical data” on page 19.

* The power supply cable must not
touch any hot parts and must be
routed so that its temperature does not
exceed 75 °C.

WARNING! Fire hazard

The safety distance between the cook-
top and the device above the cooktop
must be at least 500 mm (fig. [,
page 4).

* Ensure the cooktop is well ventilated
and the air inlet and air outlet are not
blocked (fig. [}, page 4).

WARNING! Damage hazard
Use awork surface made of heat-resistant
material.

NOTE

Ensure that the power supply cable is not
accessible through cabinet doors or
drawers after installation.

Ensure that the distances are maintained as
specified in fig. Y, page 4.

Cut out the working surface, see fig. n
page 4.

NOTE
The thickness of the working surface
must be 10— 40 mm.
Mount the brackets on the working surface,
see fig. A, page 5.
Mount the spacer to the cooktop, see fig. [,
page 5.

Mount the cooktop to the brackets, see
fig. I, page 5.

6. Connect the power cable, see fig. B,
page 5.

Operation

A CAUTION! Burn hazard
Only operate the cooktop when the vehi-
cle is parked.

® NOTICE! Damage hazard
* Do not slide cookware over the cook-

top.

e Lift the cookware when you want to
remove it from the cooktop.

* When traveling abroad, ensure that
the voltage and frequency of the mains
supply matches the marking of the
cooktop

Observe the following hints and recommenda-
tions:

If the device is intended to operate by inverter
power, the inverter should have a minimum con-
tinuous output rating of at least 2300 W and be
connected to a lithium battery bank with a bat-
tery management system that is capable of
applying the necessary loads.

If you are using an inverter with a power output
of less than 2000 W, only one induction zone
should be used at a time.
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CVI1525 and CVI1525V only: Both induc-
tion zones can be used with mains power sup-
ply. However, the shore power input of a
recreational vehiclesis limited to 15 A. The oper-
ation of multiple devices, e.g., air-conditioner,
hot water systems, air fryers, microwaves, space
heater, or hair dryer at the same time may over-
load the recreational vehicle's input. In this case
reduce the load and reset the fault-current circuit
breaker, if necessary.

The buttons respond to touch. Do not use pres-
sure to operate the buttons.

Use the fingertip and not the fingernail to oper-
ate.

Ensure the buttons are always clean and dry so
that the operation is not affected.

Choosing the right cookware

A

WARNING! Health hazard

Do not heat up empty pots or pans and
do not use cookware with a thin bottom.
The cookware can heat up very quickly.
The bottom of the cookware can melt
and damage the glass plate.

NOTICE! Damage hazard
Do not use cookware with jagged edges
or a curved base.

®

NOTE

* Only use cookware with a base suit-
able for induction cooking.

* Do not use cookware made of pure
stainless steel, aluminum or copper
withouta magnetic base, glass, wood,
porcelain, ceramic and earthenware.

» Perform a magnet test to check if your cookware
is suitable for the operation of the cooktop by
moving a magnet towards the base of the cook-
ware.

v The cookware is suitable for the cooktop when
the magnet is attracted to the cookware.

» Use cookware with a bottom diameter of

min. 140 mm.

4445103517

Heat settings

The following settings are guidelines. The exact
setting will depend on the cookware and the
amount to be cooked.

Heatlevel Suitability

1-2 Warming for small amounts of food
Melting foods that burn quickly
CVI1350 only:

Slow simmering

Slow warming

CVI1350 only:

Reheating

Fast simmering

Cooking rice

CVI1525 and CVI1525V only:
Slow simmering

Cooking pancakes

CVI1525 and CVI1525V only:
Slow warming

Reheating

Sautéing

Cooking pasta

CVI1525 and CVI1525V only:
Fast simmering

Cooking rice

9 Stir-frying

Searing

Boiling water

Using the cooktop
CVI1350 only

1. Touch the @ button.
v The indicators display - or -- .
v The standby mode is activated.

2. Touch the + button.
v The power level indicator displays [ .
3. Place a suitable cookware on the cooking

zone to be used. Note chapter “Choosing the
right cookware” on page 13.

Vv Ifthe power level indicator displays -, the dis-
play switches off after 2 minutes. See chapter
“Troubleshooting” on page 16.
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4. Setthe cooking zone power level by using the
— and -+ button.

v The cooktop switches off after 1 minute if no
power level is set.

CVI1525 and CVI1525V only

1. Touch the @ button.

v The indicators display - or -- .

v The standby mode is activated.

2. Place a suitable cookware on the cooking

zone to be used. Note chapter “Choosing the
right cookware” on page 13.

3. Touch the [®9) button of the cooking zone that
is to be used.
v The power level indicator displays 1§ .

Vv Ifthe power level indicator displays -, the dis-
play switches off after 2 minutes. See chapter
“Troubleshooting” on page 16.

4. Setthe cooking zone power level by using the
— and 4+ button.
v The cooktop switch offafter T minute if no power
level is set.
Switch off the cooktop
CVI1350 only
1. Turn the cooking zone off by touching the —
button until the time indicator displays & .
H is displayed as long as a cooking zone is hot.

2. Touchthe @ button to switch off the cooktop
CVI1525 and CVI1525V only

1. Touchthe button of the cooking zone that
is to be switched off.

2. Turn the cooking zone off by touching the —
button until the indicator time indicator dis-
plays 0 .

v H isdisplayed as long as a cooking zone is hot.

3. Repeat the procedure with the other cooking
zone when it is turned on.

4. Touchthe @ button to switch off the cook-
top.

Using the lock

» Touch the @ button, to lock the display.

v The time indicator displays Lo .

Vv All touch buttons except the (1) button and the
button are disabled.

» Touch the @ button and hold for a few sec-
onds, to unlock the display.

Using the BOOST function

When the BOOST function is activated, the cook-
ing zone is heated up for max. 5 minutes at a
higher power level.

CVI1525 and CVI1525V only: The BOOST
function can only be performed on the
right/upper cooking zone.

CVI1350 only
1. Ensure that the cooking zone is set to the max.
temperature.

Vv Ifthe cooking zone is not operated at the max.
power level, the power level indicator flash.

2. Touch the — or 7+ button.

3. Touchthe B button.
v The power level indicator displays P .

v The power level indicator returns to 3 after
5 minutes.

Deactivate the BOOST function as follows:
1. Touch the — or + button.

2. Touchthe B button.

v The cooking zone returns to the power level that
was set before the BOOST function was acti-
vated.

CVI1525 and CVI1525V only

1. Ensure that the cooking zone on which the
boost is to be performed is set to the max.
temperature.

V If the cooking zone is not operated at the max.

power level, the power level indicators flashes
alternately.

2. Touchthe button of the right/upper
cooking zone.

v The power level indicator of the selected
button flashes.
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3. Touchthe B button.
v The power level indicator of the selected cook-

ing zone displays + .
v The power level indicator of the selected cook-

ing zone returnsto 3 after 5 minutes.
Deactivate the BOOST function as follows:

1. Touchthe button of the cooking zone
where the BOOST function is activated.
2. Touchthe B button.

v The cooking zone returns to the power level that
was set before the BOOST function was acti-
vated.

Using the timer
CVI1350 only

1. Ensure the cooktop is turned on.

2. Touch the () button.
v The timer indicator displays 30 minutes.

3. Setthe time by using the — and -+ button.

» Touch the — or 4~ button once to
decrease or increase the time by 1 minute.

» Touch and hold the — or -+ button to
decrease or increase the time by
10 minutes.

V Ifthe set time exceeds 99 minutes, the timer
automatically returns to O minutes.

v The time counts down.
v The time indicator displays the remaining time.
v The timer indicator flashes for 5 seconds.

v The time indicator displays -- when the set
time is finished.

v The power level indicator displays H until the
temperature of the cooking zone is below
60 °C.

4. Setthetimerto 00 to turnthe cooking zone

off.
CVI1525 and CVI1525V only
1. Ensure the cooktop is turned on.

2. Touch the button for which the timer is to
be set.

3. Touch the@ button.

v The time indicator displays 30 minutes.

v The dot next to the power level indicator lights
up to indicate that the zone is selected.

4. Setthe time by using the — and 4 button.

» Touch the — or + button once to
decrease or increase the time by 1 minute.

» Touch and hold the — or 4 button to
decrease or increase the time by
10 minutes.

V Ifthe set time exceeds 99 minutes, the timer
automatically returns to O minutes.

Vv The time counts down.
v The time indicator displays the remaining time.
Vv The timer indicator flashes for 5 seconds.

v The time indicator displays - - when the setting
time is finished.

v The power level indicator displays H until the
temperature of the cooking zone is below
60 °C.

5. Setthetimerto D0 toturn the cooking zone
off.

Setting the time to turn more than one cooking
zone off:

1. Setatimer on both cooking zones.

v The timer displays the shortest set time.

v A dot lights up next to the power indicator, indi-
cating that the timer display is displaying the
time for that heating zone.

v When the timer has expired, the corresponding
cooking zone switches off automatically and dis-

plays R until the cooking zone has temperature
below 60 °C.

2. To check the set time of the other cooking
zone, touch the button of the cooking
zone whose time is to be checked.

v The timer displays the remaining time that the

cooking zone is heated.
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Saving energy

» Switch off the cooktop if it is not in use.

» Use a cookware whose diameter is as large as
the selected cooking zone to use energy effi-
ciently (see chapter “Technical data” on
page 19).

» Always use a lid when cooking to reduce heat
loss and use less energy for cooking.

» Reduce the energy supply early to finish cooking
food with the residual heat in the cookware.

Troubleshooting

Description Possible cause

The cooktop cannotbe  No power.

switched on.

Thetouch buttons do no
respond.

The touch buttons do

not react properly. water.

The connected battery power is

too low.

The inverter is not supplied with

sufficient power.

The inverter is defective.

The touch buttons are locked.

The operation is blocked by dirt or

Cleaning and maintenance
@ NOTICE! Damage hazard
* Do not use any sharp or hard objects
for cleaning since they may damage
the cooktop.
* Remove spilled food with a safe glass
scraper after the cooktop has cooled.
* Only use standard commercial clean-
ing agents that are suitable for glass
surfaces.

* Donotusea highjetorasteam cleaner
to clean the cooktop.

NOTE
The cooktop must be inspected once a
year by qualified personnel.

» Clean the cooktop with a soft, damp cloth.
N Find additional care instructions for
-5" & ;% stainless steel and glass online on
A &
=]

http://qr.dometic.com/beVsWO

Solution

» Ensure that the cooktop is connected to the
power supply.

» Ensure that the cooktop is switched on.

» Check whether there is a power outage in your

area.

» Contact the manufacturer support (see back
page of this manual).

» Unlock the touch buttons, see chapter “Using
the cooktop” on page 13.

Ensure the touch buttons are clean and dry.

Ensure that the touch buttons are operated
with clean hands.

vy

» Ensure that the touch buttons are operated
with the fingertips and not with fingernails.

» Charge or replace the battery.

» Replace the inverter.
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Description

The power level indica-

tor displays “ and _
alternately.

Low humming

Fan noise

The cookware does not
become hot.

The cooktop or a cook-
ing zone has turned
itself off.

Possible cause

Cookware is used that is not suit-
able for induction cooktop.

The cookware is too small.

The cookware is not placed cor-
rectly on the cooking zone.

CVI1525 and CVI1525V
only:The cookware has not been
placed on the cooking zone which
is switched on.

Caused by the cookware.

A built-in cooling fan has switched
on to prevent the electronics from
overheating. This is the normal
operation of the cooktop.

The cookware is not suitable for
induction cooktops and therefore
cannot be detected by the cook-
top.

The timer was active (see chapter
“Timer” on page 11 and chapter
“Automatic shut down timer” on
page 11).

The cooking zone temperature is
too high (see chapter “Over-tem-
perature protection” on page 11).

An unsuitable object is placed on a
cooking zone (see chapter “Unsuit-
able object protection” on

page 11).

Solution

>

>
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Use suitable cookware.

Center the cookware on the cooking zone.

Use suitable cookware (see chapter “Choosing
the right cookware” on page 13).

Use suitable cookware, see chapter “Choosing
the right cookware” on page 13.

Switch the cooktop on.

Let the cooktop cool down.

Remove the unsuitable object from the cook-
ing zone.

Ensure that the cookware is placed in the cen-
ter of the cooking zone.

If necessary, replace the cookware.



Error codes

Error code Possible causes Solution

F3 Temperature sensor of the cooking ~ »  Contact the manufacturer support (see

2 zone failure. back page of this manual).

F9 Temperature sensor (IGBT) opencir- »  Contact the manufacturer support (see
cuit. back page of this manual).

FA

El The input voltage is too high » Contact the manufacturer support (see
(=270£10V). back page of this manual).

E2 The input voltage is too low » Contact the manufacturer support (see
(180 +10V). back page of this manual).

E3 The cooking zone temperatureistoo  The cooktop shuts off automatically.
high. » Let the cooktop cool down.

E5 The fan is blocked. » Contact the manufacturer support (see

back page of this manual).

The air outlet is blocked.

E5 High temperature ofthe temperature  »  Contact the manufacturer support (see
sensor (IGBT) back page of this manual).

do Temperature sensor (NTC) failure. » Contact the manufacturer support (see

Warranty

The statutory warranty period applies. If the prod-
uct is defective, please contact your retailer or the
manufacturer's branch in your country

(see dometic.com/dealer).

Forrepairand warranty processing, please include
the following documents when you send in the
product:

* A copy of the receipt with purchasing date

* Areason for the claim or description of the fault
Note that self-repair or non-professional repair can
have safety consequences and might void the war-
ranty.

back page of this manual).

Disposal

Recycling packaging material

>
%

» Place the packaging material in the appro-
priate recycling waste bins wherever pos-
sible.

Recycling products with non-replaceable
batteries, rechargeable batteries, or light
sources

7

<"

If the product contains any non-replace-
able batteries, rechargeable batteries, or
light sources, you don't have to remove
them before disposal.

If you wish to finally dispose of the prod-
uct, ask your local recycling center or spe-
cialist dealer for details about how to do
this in accordance with the applicable dis-
posal regulations.

» The product can be disposed free of
charge.

18 4445103517
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Technical data

CVI1350 CVI1525 CVI1525V
Voltage/Frequency 220-240V~, 50 Hz
Power 2000 W, BOOST
2300 W/&180

Left/lower cooking zone - 1000 W/&180 1000 W/3160
Right/upper cooking zone - 1300W, BOOST 1300 W, BOOST

1700 W/2180 1700 W/@180
Total power 2300 W
Dimension (L x W x H) 350%x350%x 55 mm 525x350%x 55 mm 350%x525x55 mm
Inspection/certification c U K

4445103517 19







> DOMETIC

dometic.com
YOUR LOCAL YOURLOCAL YOUR LOCAL
DEALER SUPPORT SALES OFFICE
dometic.com/dealer dometic.com/contact dometic.com/sales-offices

A complete list of Dometic companies, which comprise the Dometic Group, can be found in the public filings of:
DOMETIC GROUP AB Hemvarnsgatan 15  SE-17154 Solna  Sweden

4445103517 2024-09-06



	Explanation of symbols
	Safety instructions
	General safety
	Installing the device safely
	Operating the device safely
	Scope of delivery
	Order spare parts

	Target group
	Intended use
	Technical description
	Timer
	Over-temperature protection
	Unsuitable object protection
	Automatic shut down timer
	Cooktop structure (fig. 1, page 3)
	Control panel (fig. 2, page 3)

	Installation
	Operation
	Choosing the right cookware
	Heat settings
	Using the cooktop
	Switch off the cooktop
	Using the lock
	Using the BOOST function
	Using the timer

	Saving energy
	Cleaning and maintenance
	Troubleshooting
	Error codes

	Warranty
	Disposal
	Technical data
	Erläuterung der Symbole
	Sicherheitshinweise
	Grundlegende Sicherheit
	Sichere Installation des Geräts
	Sicherheit beim Betrieb des Gerätes
	Lieferumfang
	Ersatzteile bestellen

	Zielgruppe
	Bestimmungsgemäßer Gebrauch
	Technische Beschreibung
	Timer
	Übertemperaturschutz
	Schutz vor ungeeigneten Objekten
	Automatischer Abschalttimer
	Kochfeldstruktur (Abb. 1, Seite 3)
	Bedienfeld (Abb. 2, Seite 3)

	Installation
	Betrieb
	Richtiges Kochgeschirr auswählen
	Heizstufeneinstellungen
	Kochfeld verwenden
	Kochfeld ausschalten
	Sperre verwenden
	BOOST-Funktion verwenden
	Timer verwenden

	Energie sparen
	Reinigung und Pflege
	Fehlersuche und Fehlerbehebung
	Fehlercodes

	Garantie
	Entsorgung
	Technische Daten
	Signification des symboles
	Consignes de sécurité
	Sécurité générale
	Installation de l’appareil en toute sécurité
	Consignes de sécurité concernant le fonctionnement de l’appareil
	Contenu de la livraison
	Commander des pièces de rechange

	Groupe cible
	Usage conforme
	Description technique
	Minuterie
	Protection contre les surchauffes
	Protection contre les objets inadaptés
	Minuterie d’arrêt automatique
	Structure de la plaque de cuisson (fig. 1, page 3)
	Panneau de commande (fig. 2, page 3)

	Installation
	Utilisation
	Choix des ustensiles appropriés
	Réglages de chaleur
	Utilisation de la plaque de cuisson
	Éteignez la plaque de cuisson
	Utilisation de la fonction de verrouillage
	Utilisation de la fonction BOOST
	Utilisation de la minuterie

	Économie d’énergie
	Nettoyage et entretien
	Dépannage
	Codes d’erreur

	Garantie
	Mise au rebut
	Caractéristiques techniques
	Explicación de los símbolos
	Indicaciones de seguridad
	Seguridad general
	Instalación segura del aparato
	Uso seguro del aparato
	Volumen de entrega
	Solicitud de piezas de recambio

	Personal al que va dirigido el manual
	Uso previsto
	Descripción técnica
	Temporizador
	Protección contra exceso de temperatura
	Protección contra objetos inadecuados
	Temporizador de apagado automático
	Estructura de la placa de cocina (fig. 1, página 3)
	Panel de control (fig. 2, página 3)

	Instalación
	Funcionamiento
	Elección de los utensilios de cocina adecuados
	Ajustes de calor
	Uso de la placa de cocina
	Apagado de la placa de cocina
	Uso del seguro
	Uso de la función BOOST
	Uso del temporizador

	Ahorro de energía
	Limpieza y cuidado
	Resolución de problemas
	Códigos de error

	Garantía
	Gestión de residuos
	Datos técnicos
	Explicação dos símbolos
	Indicações de segurança
	Princípios básicos de segurança
	Instalação segura do aparelho
	Utilização segura do aparelho
	Material fornecido
	Encomendar peças sobressalentes

	Grupo alvo
	Utilização adequada
	Descrição técnica
	Temporizador
	Proteção contra temperatura excessiva
	Proteção contra objetos inadequados
	Temporizador de desligamento automático
	Estrutura da placa (fig. 1, página 3)
	Painel de comando (fig. 2, página 3)

	Instalação
	Operação
	Escolher os utensílios de cozinha certos
	Configurações de aquecimento
	Usar a placa
	Desligar a placa
	Utilizar o bloqueio
	Utilizar a função BOOST
	Utilizar o temporizador

	Poupar energia
	Limpeza e manutenção
	Resolução de falhas
	Códigos de erro

	Garantia
	Eliminação
	Dados técnicos
	Spiegazione dei simboli
	Istruzioni per la sicurezza
	Sicurezza generale
	Installazione del dispositivo in sicurezza
	Sicurezza durante l’utilizzo del dispositivo
	Dotazione
	Ordine delle parti di ricambio

	Destinatari
	Destinazione d’uso
	Descrizione delle caratteristiche tecniche
	Timer
	Protezione da sovratemperatura
	Protezione contro gli oggetti non adatti
	Timer di spegnimento automatico
	Struttura del piano cottura (fig. 1, pagina 3)
	Pannello di controllo (fig. 2, pagina 3)

	Installazione
	Funzionamento
	Scegliere le pentole giuste
	Impostazioni di calore
	Utilizzo del piano cottura
	Spegnimento del piano cottura
	Utilizzo del blocco
	Utilizzo della funzione BOOST
	Utilizzo del timer

	Risparmio energetico
	Pulizia e manutenzione
	Risoluzione dei problemi
	Codici di errore

	Garanzia
	Smaltimento
	Specifiche tecniche
	Verklaring van de symbolen
	Veiligheidsaanwijzingen
	Algemene veiligheid
	Het toestel veilig monteren
	Veiligheid bij het gebruik van het toestel
	Omvang van de levering
	Reserveonderdelen bestellen

	Doelgroep
	Beoogd gebruik
	Technische beschrijving
	Timer
	Beveiliging tegen oververhitting
	Ongeschikte objectbescherming
	Timer voor automatische uitschakeling
	Kookplaat structuur (afb. 1, pagina 3)
	Bedieningsveld (afb. 2, pagina 3)

	Installatie
	Gebruik
	Het juiste kookgerei kiezen
	Verwarmingsinstelling
	Het fornuis gebruiken
	De kookplaat uitschakelen
	De vergrendeling gebruiken
	De BOOST-functie gebruiken
	De timer gebruiken

	Energie besparen
	Reiniging en onderhoud
	Problemen oplossen
	Foutcodes

	Garantie
	Verwijdering
	Technische gegevens
	Forklaring af symboler
	Sikkerhedshenvisninger
	Grundlæggende sikkerhed
	Sikker installering af apparatet
	Sikkerhed under anvendelse af apparatet
	Leveringsomfang
	Bestilling af reservedele

	Målgruppe
	Korrekt brug
	Teknisk beskrivelse
	Timer
	Overtemperaturbeskyttelse
	Beskyttelse mod uegnede genstande
	Automatisk frakoblingstimer
	Kogepladestruktur (fig. 1, side 3)
	Kontrolpanel (fig. 2, side 3)

	Montering
	Betjening
	Valg af det rigtige kogegrej
	Varmeindstillinger
	Brug af kogepladen
	Frakobling af kogepladen
	Brug af låsen
	Brug af BOOST-funktionen
	Brug af timeren

	Energibesparelse
	Rengøring og vedligeholdelse
	Udbedring af fejl
	Fejlkoder

	Garanti
	Bortskaffelse
	Tekniske data
	Symbolförklaring
	Säkerhetsanvisningar
	Allmänna säkerhetsanvisningar
	Säkerhet vid installering av apparaten
	Säkerhet vid användning av apparaten
	Leveransomfattning
	Beställa reservdelar

	Målgrupp
	Avsedd användning
	Teknisk beskrivning
	Timer
	Övertemperaturskydd
	Skydd mot olämpliga föremål
	Automatisk avstängningstimer
	Spishällens uppbyggnad (bild 1, sida 3)
	Kontrollpanel (bild 2, sida 3)

	Installation
	Användning
	Välja rätt kokkärl
	Värmeinställningar
	Använda spishällen
	Stänga av spishällen
	Använda låset
	Använda BOOST-funktionen
	Använda timern

	Spara energi
	Rengöring och skötsel
	Felsökning
	Felkoder

	Garanti
	Avfallshantering
	Tekniska data
	Symbolforklaring
	Sikkerhetsinstruksjoner
	Grunnleggende sikkerhet
	Montere apparatet sikkert
	Sikkerhet ved bruk av apparatet
	Leveringsomfang
	Bestill reservedeler

	Målgruppe
	Forskriftsmessig bruk
	Teknisk beskrivelse
	Timer
	Beskyttelse mot for høy temperatur
	Beskyttelse mot uegnede gjenstander
	Automatisk utkoblingstimer
	Koketoppens oppbygning (fig. 1, side 3)
	Betjeningspanel (fig. 2, side 3)

	Installasjon
	Betjening
	Velge riktig kokekar
	Varmeinnstillinger
	Bruke koketoppen
	Slå av koketoppen
	Bruke låsen
	Bruke BOOST-funksjonen
	Bruke timeren

	Spare strøm
	Rengjøring og vedlikehold
	Feilretting
	Feilkoder

	Garanti
	Avfallshåndtering
	Tekniske spesifikasjoner
	Symbolien selitykset
	Turvallisuusohjeet
	Perusturvallisuus
	Laitteen turvallinen asennus
	Laitteen käyttöturvallisuus
	Toimituskokonaisuus
	Varaosien tilaaminen

	Kohderyhmä
	Käyttötarkoitus
	Tekninen kuvaus
	Ajastin
	Ylikuumenemissuoja
	Suoja tarkoitukseen sopimattoman esineen käytöltä
	Automaattinen poiskytkentäajastin
	Lieden rakenne (kuva 1, sivulla 3)
	Ohjauspaneeli (kuva 2, sivulla 3)

	Asennus
	Käyttö
	Keittoastioiden valinta
	Lämmitystehon säätö
	Lieden käyttö
	Lieden kytkeminen pois päältä
	Lukituksen käyttäminen
	BOOST-toiminnon käyttö
	Ajastimen käyttö

	Energian säästäminen
	Puhdistus ja hoito
	Vianetsintä
	Virhekoodit

	Takuu
	Hävittäminen
	Tekniset tiedot
	Objaśnienie symboli
	Wskazówki bezpieczeństwa
	Podstawowe zasady bezpieczeństwa
	Bezpieczeństwo podczas montażu urządzenia
	Bezpieczeństwo podczas eksploatacji urządzenia
	W zestawie
	Zamawianie części zamiennych

	Odbiorcy instrukcji
	Użytkowanie zgodne z przeznaczeniem
	Opis techniczny
	Timer
	Zabezpieczenie przed nadmierną temperaturą
	Zabezpieczenie przed nieodpowiednim przedmiotem
	Timer automatycznego wyłączenia
	Budowa płyty grzewczej (rys. 1, strona 3)
	Panel sterowania (rys. 2, strona 3)

	Montaż
	Eksploatacja
	Wybór odpowiednich naczyń
	Ustawienia grzania
	Korzystanie z płyty grzewczej
	Wyłączanie płyty grzewczej
	Korzystanie z blokady
	Korzystanie z funkcji BOOST
	Korzystanie z timera

	Oszczędzanie energii
	Czyszczenie i konserwacja
	Usuwanie usterek
	Kody błędu

	Gwarancja
	Utylizacja
	Dane techniczne
	Vysvetlenie symbolov
	Bezpečnostné pokyny
	Základy bezpečnosti
	Bezpečná inštalácia zariadenia
	Bezpečnosť pri prevádzke zariadenia
	Rozsah dodávky
	Objednávanie náhradných dielov

	Cieľová skupina
	Používanie v súlade s určením
	Technický opis
	Časovač
	Ochrana proti nadmernej teplote
	Ochrana pred nevhodným predmetom
	Časovač automatického vypnutia
	Konštrukcia varnej dosky (obr. 1, strane 3)
	Ovládací panel (obr. 2, strane 3)

	Montáž
	Obsluha
	Výber správneho kuchynského riadu
	Nastavenia teploty
	Používanie variča
	Vypnutie variča
	Používanie zámku
	Používanie funkcie BOOST
	Používanie časovača

	Úspora energie
	Čistenie a údržba
	Odstraňovanie porúch
	Kódy chýb

	Záruka
	Likvidácia
	Technické údaje
	Vysvětlení symbolů
	Bezpečnostní pokyny
	Základní bezpečnost
	Bezpečná instalace spotřebiče
	Bezpečné použití spotřebiče
	Obsah dodávky
	Objednávání náhradních dílů

	Cílová skupina
	Určené použití
	Technický popis
	Časovač
	Ochrana proti přehřátí
	Ochrana proti nevhodným předmětům
	Časovač automatického vypnutí
	Konstrukce varné desky (obr. 1, strana 3)
	Ovládací panel (obr. 2, strana 3)

	Instalace
	Použití
	Výběr správného nádobí
	Nastavení ohřevu
	Používání varné desky
	Vypnutí varné desky
	Použití zámku
	Použití funkce BOOST
	Použití časovače

	Úspora energie
	Čištění a péče
	Odstraňování poruch a závad
	Chybové kódy

	Záruka
	Likvidace
	Technické údaje
	Szimbólumok magyarázata
	Biztonsági útmutatások
	Alapvető biztonság
	A készülék biztonságos telepítése
	Biztonság a készülék üzemeltetése során
	A csomag tartalma
	Tartalék alkatrészek rendelése

	Célcsoport
	Rendeltetésszerű használat
	Műszaki leírás
	Időzítő
	Túlmelegedés elleni védelem
	Alkalmatlan tárgyakkal szembeni védelem
	Automatikus kikapcsolási időzítő
	A főzőlap felépítése (1. ábra, 3. oldal)
	Vezérlőpanel (2. ábra, 3. oldal)

	Szerelés
	Üzemeltetés
	A megfelelő főzőedény kiválasztása
	Hőfokbeállítások
	A főzőlap használata
	Kapcsolja ki a főzőlapot
	A zár használata
	A BOOST funkció használata
	Az időzítő használata

	Energiatakarékosság
	Tisztítás és karbantartás
	Hibaelhárítás
	Hibakódok

	Szavatosság
	Ártalmatlanítás
	Műszaki adatok
	Objašnje simbola
	Sigurnosne upute
	Opća sigurnost
	Sigurnost pri montaži uređaja
	Sigurnost pri radu uređaja
	Opseg isporuke
	Ostali rezervni dijelovi

	Ciljna skupina
	Namjena
	Tehnički opis
	Mjerač vremena
	Zaštita od prekomjerne temperature
	Zaštita od neprikladnih predmeta
	Mjerač vremena za automatsko isključivanje
	Struktura štednjaka (sl. 1, stranica 3)
	Upravljačka ploča (sl. 2, stranica 3)

	Instalacija
	Rad
	Odabir ispravnog posuđa za kuhanje
	Postavke topline
	Upotreba štednjaka
	Isključivanje štednjaka
	Upotreba brave
	Upotreba funkcije BOOST
	Upotreba mjerača vremena

	Ušteda energije
	Čišćenje i održavanje
	Uklanjanje smetnji
	Šifre pogrešaka

	Jamstvo
	Odlaganje u otpad
	Tehnički podaci
	Sembollerin açıklanması
	Güvenlik uyarıları
	Genel güvenlik
	Cihazın güvenli bir şekilde monte edilmesi
	Cihazı çalıştırırken güvenlik
	Teslimat kapsamı
	Diğer yedek parçalar

	Hedef grup
	Amacına Uygun Kullanım
	Teknik açıklama
	Zamanlayıcı
	Aşırı sıcaklık koruması
	Uygun olmayan nesne koruması
	Otomatik kapanma zamanlayıcısı
	Ocağın yapısı (şekil 1, sayfa 3)
	Kontrol paneli (şekil 2, sayfa 3)

	Montaj
	Kullanım
	Doğru pişirme kabı seçimi
	Isı ayarları
	Ocağın kullanımı
	Ocağın kapatılması
	Kilidin kullanımı
	BOOST işlevinin kullanımı
	Zamanlayıcının kullanımı

	Enerji tasarrufu
	Temizlik ve bakım
	Arıza Giderme
	Hata kodları

	Garanti
	Atık İmhası
	Teknik veriler
	Razlaga simbolov
	Varnostni napotki
	Osnovna varnost
	Varna namestitev naprave
	Varnost pri delovanju naprave
	Obseg dobave
	Naročanje rezervnih delov

	Ciljna skupina
	Predvidena uporaba
	Tehnični opis
	Časovnik
	Zaščita pred previsoko temperaturo
	Zaščita pred neprimernimi predmeti
	Časovnik za samodejni izklop
	Sestava kuhalne plošče (sl. 1, stran 3)
	Upravljalna plošča (sl. 2, stran 3)

	Namestitev
	Uporaba
	Izbiranje primerne posode za kuhanje
	Nastavitve toplote
	Uporaba kuhališča
	Izklop kuhalne plošče
	Uporaba kuhalne plošče
	Uporaba funkcije BOOST
	Uporaba časovnika

	Varčevanje z energijo
	Čiščenje in vzdrževanje
	Odpravljanje težav
	Kode napak

	Garancija
	Odstranjevanje
	Tehnični podatki
	Explicaţia simbolurilor
	Instrucţiuni de siguranţă
	Informaţii generale de siguranţă
	Instalarea în siguranţă a dispozitivului
	Securitatea la exploatarea aparatului
	Domeniul de livrare
	Comandaţi piese de schimb

	Categorie vizată
	Domeniul de utilizare
	Descriere tehnică
	Temporizator
	Protecţie la supra-temperatură
	Protecţie la obiecte necorespunzătoare
	Temporizator de oprire automată
	Structura plitei (fig. 1, pagină 3)
	Panou de comandă (fig. 2, pagină 3)

	Instalare
	Utilizarea
	Alegerea vaselor de gătit potrivite
	Setări de căldură
	Folosirea plitei
	Opriţi plita
	Folosirea blocării
	Folosirea funcţiei AMPLIFICARE
	Folosirea temporizatorului

	Economisirea energiei
	Curăţarea şi întreţinerea
	Remedierea problemelor
	Coduri de eroare

	Garanţie
	Eliminarea
	Date tehnice
	Обяснение на символите
	Инструкции за безопасност
	Обща безопасност
	Безопасно инсталиране на устройството
	Безопасност при работа на уреда
	Обхват на доставката
	Поръчка на резервни части

	Целева група
	Използване по предназначение
	Техническо описание
	Таймер
	Защита от прегряване
	Защита от неподходящ обект
	Таймер за автоматично изключване
	Структура на готварския плот (фиг. 1, стр. 3)
	Табло за управление (фиг. 2, стр. 3)

	Инсталиране
	Работа
	Избор на подходящи съдове за готвене
	Настройки за нагряване
	Използване на котлоните
	Изключване на готварския плот
	Използване на заключването
	Използване на функцията BOOST
	Използване на таймера

	Икономия на енергия
	Почистване и поддръжка
	Отстраняване на неизправности
	Кодове за грешки

	Гаранция
	Изхвърляне
	Технически данни
	Sümbolite selgitus
	Ohutusjuhised
	Üldine ohutus
	Seadme ohutu paigaldamine
	Seadme ohutu käitamine
	Tarnepakk
	Varuosade tellimine

	Sihtrühm
	Kasutusotstarve
	Tehniline kirjeldus
	Tai
	Kaitse liiga kõrge temperatuuri eest
	Kaitse ebasobiva eseme eest
	Automaatse väljalülitumise taimer
	Pliidi konstruktsioon (joonis 1, lehekülg 3)
	Juhtpaneel (joonis 2, lehekülg 3)

	Paigaldamine
	Kasutamine
	Õigete kööginõude valimine
	Kuumuse seaded
	Pliidi kasutamine
	Pliidi väljalülitamine
	Luku kasutamine
	Võimenduse funktsiooni kasutamine
	Taimeri kasutamine

	Energiasääst
	Puhastamine ja hooldamine
	Tõrkeotsing
	Veakoodid

	Garantii
	Kõrvaldamine
	Tehnilised andmed
	Επεξήγηση των συμβόλων
	Υποδείξεις ασφαλείας
	Βασική ασφάλεια
	Ασφαλής εγκατάσταση της συσκευής
	Ασφαλής λειτουργία της συσκευής
	Περιεχόμενα συσκευασίας
	Παραγγελία ανταλλακτικών

	Ομάδα στόχος
	Προβλεπόμενη χρήση
	Τεχνική περιγραφή
	Χρονοδιακόπτης
	Προστασία υπερθέρμανσης
	Προστασία ακατάλληλου αντικειμένου
	Χρονοδιακόπτης αυτόματης απενεργοποίησης
	Δομή της εστίας (σχ. 1, σελίδα 3)
	Πίνακας ελέγχου (σχ. 2, σελίδα 3)

	Εγκατάσταση
	Λειτουργία
	Επιλογή των σωστών μαγειρικών σκευών
	Ρυθμίσεις θερμότητας
	Χρήση της εστίας
	Απενεργοποιήστε την εστία
	Χρήση της λειτουργίας κλειδώματος
	Χρήση της λειτουργίας BOOST
	Χρήση του χρονοδιακόπτη

	Εξοικονόμηση ενέργειας
	Καθαρισμός και συντήρηση
	Αντιμετώπιση βλαβών
	Κωδικοί σφάλματος

	Εγγύηση
	Απόρριψη
	Τεχνικά χαρακτηριστικά
	Simbolių paaiškinimas
	Saugos instrukcijos
	Bendroji sauga
	Saugus prietaiso montavimas
	Saugus prietaiso naudojimas
	Pristatoma komplektacija
	Atsarginių dalių užsakymas

	Tikslinė grupė
	Paskirtis
	Techninis aprašymas
	Laikmatis
	Apsauga nuo per aukštos temperatūros
	Apsauga nuo netinkamų objektų
	Automatinio išjungimo laikmatis
	Viryklės konstrukcija (1 pav., 3 psl.)
	Valdymo skydelis (2 pav., 3 psl.)

	Montavimas
	Naudojimas
	Tinkamų valgio gaminimo indų pasirinkimas
	Šilumos nuostatos
	Naudojant viryklę
	Viryklės išjungimas
	Užrakto naudojimas
	Funkcijos BOOST (padidinti) naudojimas
	Laikmačio naudojimas

	Energijos taupymas
	Valymas ir techninė priežiūra
	Gedimų nustatymas ir šalinimas
	Klaidų kodai

	Garantija
	Utilizavimas
	Techniniai duomenys
	Simbolu skaidrojums
	Drošības norādes
	Vispārīga drošība
	Uzstādiet ierīci droši
	Droša iekārtas lietošana
	Komplektācija
	Rezerves daļu pasūtīšana

	Mērķauditorija
	Paredzētais izmantošanas mērķis
	Tehniskais apraksts
	Taimeris
	Aizsardzība no pārmērīgi augstas temperatūras
	Aizsardzība no neatbilstošiem objektiem
	Automātisks izslēgšanās taimeris
	Plīts virsmas uzbūve (att. 1, 3. lpp.)
	Vadības panelis (att. 2, 3. lpp.)

	Uzstādīšana
	Ekspluatācija
	Atbilstošu ēdiena gatavošanas trauku izvēle
	Karstuma iestatījumi
	Plīts virsmas izmantošana
	Plīts virsmas izslēgšana
	Bloķēšanas funkcijas izmantošana
	BOOST funkcijas izmantošana
	Taimera lietošana

	Enerģijas taupīšana
	Tīrīšana un apkope
	Problēmrisināšana
	Kļūdu kodi

	Garantija
	Atkritumu pārstrāde
	Tehniskie dati
	Blank Page


<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.7
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages false
  /CreateJobTicket true
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.1000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType true
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 524288
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness false
  /PreserveHalftoneInfo false
  /PreserveOPIComments true
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Preserve
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
    /AdobeSansMM
    /AdobeSansXMM
    /AdobeSerifMM
    /AmericanTypewriter-Cond
    /AmericanTypewriter-LightCond
    /Arial-BoldItalicMT
    /Arial-BoldMT
    /Arial-ItalicMT
    /ArialMT
    /AvantGarde-Book
    /AvantGarde-BookOblique
    /AvantGarde-Demi
    /AvantGarde-DemiOblique
    /BermudaLP-Squiggle
    /Bookman-Demi
    /Bookman-DemiItalic
    /Bookman-Light
    /Bookman-LightItalic
    /CaflischScript-Bold
    /CaflischScript-Regular
    /Chaparral-Display
    /Code39-H280
    /COM-Symbole
    /Courier
    /Courier-Bold
    /Courier-BoldOblique
    /CourierBoxed
    /Courier-Oblique
    /Critter
    /Cutout
    /DawnCastle-Bold
    /DawnCastle-Normal
    /DoloresBold
    /ExPonto-Regular
    /FFScala
    /Frutiger-BoldCn
    /Frutiger-Cn
    /Futura-Bold
    /Futura-BoldOblique
    /Futura-Book
    /Futura-BookOblique
    /FuturaBT-Light
    /FuturaBT-Medium
    /Futura-Light
    /Futura-LightOblique
    /Giddyup
    /GillSans
    /GillSans-Bold
    /GillSans-BoldItalic
    /GillSans-Italic
    /Gothic
    /Gothic-Bold
    /Gothic-Italic
    /GreymantleMVB
    /Helvetica
    /HelveticaBlack
    /Helvetica-Bold
    /Helvetica-BoldOblique
    /Helvetica-Narrow
    /Helvetica-Narrow-Bold
    /Helvetica-Narrow-BoldOblique
    /Helvetica-Narrow-Oblique
    /HelveticaNeue-Heavy
    /HelveticaNeue-HeavyItalic
    /HelveticaNeue-Light
    /HelveticaNeue-LightItalic
    /HelveticaNeue-Medium
    /HelveticaNeue-MediumItalic
    /Helvetica-Oblique
    /HelveticaUltraLight
    /HKyr01-Bold
    /HKyr01-Bold-Italic
    /HKyr01-Normal
    /HKyr01-Normal-Italic
    /Hueppe-Symbole
    /Humanist777BT-BoldB
    /Humanist777BT-BoldItalicB
    /Humanist777BT-ItalicB
    /Humanist777BT-LightB
    /Humanist777BT-LightItalicB
    /Humanist777BT-RomanB
    /Incised901BT-Black
    /Incised901BT-Bold
    /Incised901BT-BoldCondensed
    /Incised901BT-Compact
    /Incised901BT-Italic
    /Incised901BT-Light
    /Incised901BT-Roman
    /Interstate-Black
    /Interstate-BlackCompressed
    /Interstate-BlackCondensed
    /Interstate-Bold
    /Interstate-BoldCompressed
    /Interstate-BoldCondensed
    /Interstate-Light
    /Interstate-LightCompressed
    /Interstate-LightCondensed
    /Interstate-Regular
    /Interstate-RegularCompressed
    /Interstate-RegularCondensed
    /ITC-Zapf-Dingbats-SWA
    /Kautex
    /Keystroke-Normal
    /Khaki-Two
    /KMKArmaturensymbole-NormalA
    /KMKArmaturensymbole-NormalB
    /KMKBildnummern-Normal
    /Kmk-eks3
    /KMK-Symbole
    /LcdD
    /LetterGothic12PitchBT-Bold
    /LetterGothic12PitchBT-Roman
    /LinoLetter-Bold
    /LinoLetter-BoldItalic
    /LinoLetter-Italic
    /LinoLetter-Roman
    /Lithos-Black
    /Lithos-Regular
    /MathematicalPi-Five
    /MathematicalPi-One
    /MathematicalPi-Three
    /Merten-KreisUnivers45Light
    /Minion-BoldCondensed
    /Minion-BoldCondensedItalic
    /Minion-Condensed
    /Minion-CondensedItalic
    /Minion-Ornaments
    /Mojo
    /Myriad-Bold
    /Myriad-BoldItalic
    /Myriad-Italic
    /Myriad-Roman
    /Myriad-Tilt
    /N1-Symbole
    /NewCenturySchlbk-Bold
    /NewCenturySchlbk-BoldItalic
    /NewCenturySchlbk-Italic
    /NewCenturySchlbk-Roman
    /Nueva-BoldExtended
    /Nueva-Roman
    /Nyx
    /OCRA-Alternate
    /OECDings
    /Optima
    /Optima-Bold
    /Optima-BoldOblique
    /Optima-Oblique
    /Ouch
    /Palatino-Bold
    /Palatino-BoldItalic
    /Palatino-Italic
    /Palatino-Roman
    /Poetica-ChanceryI
    /Pompeia-Inline
    /Postino-Italic
    /PragmaticaG
    /PragmaticaG-Bold
    /PragmaticaG-BoldItalic
    /PragmaticaG-Italic
    /RotisSansSerif
    /RotisSansSerif-Bold
    /RotisSansSerif-ExtraBold
    /RotisSansSerif-Italic
    /RotisSansSerif-Light
    /RotisSansSerif-LightItalic
    /Sanvito-Light
    /Sanvito-Roman
    /Semigraf
    /Shuriken-Boy
    /Siebtechnik
    /SpumoniLP
    /Symbol
    /TastenMedium
    /Tasten-NormalAA
    /TektonMM
    /TektonMM-Oblique
    /Times-Bold
    /Times-BoldItalic
    /Times-Italic
    /TimesNewRomanPS-BoldItalicMT
    /TimesNewRomanPS-BoldMT
    /TimesNewRomanPS-ItalicMT
    /TimesNewRomanPSMT
    /Times-Roman
    /Ugly
    /Univers
    /Univers-Black
    /Univers-BlackOblique
    /Univers-Bold
    /Univers-BoldOblique
    /Univers-Condensed
    /Univers-CondensedBold
    /Univers-CondensedBoldOblique
    /Univers-CondensedLight
    /Univers-CondensedLightOblique
    /Univers-CondensedOblique
    /Univers-Light
    /Univers-LightOblique
    /Univers-Oblique
    /Utopia-Italic
    /Utopia-Regular
    /Utopia-Semibold
    /Utopia-SemiboldItalic
    /Viva-BoldExtraExtended
    /Viva-Regular
    /Willow
    /ZapfChancery-MediumItalic
    /ZapfDingbats
    /Zeichen
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages false
  /ColorImageMinResolution 150
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages false
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 1200
  /ColorImageDepth 8
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /FlateEncode
  /AutoFilterColorImages false
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /ColorImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /AntiAliasGrayImages false
  /CropGrayImages false
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages false
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth 8
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /FlateEncode
  /AutoFilterGrayImages false
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /GrayImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 15
  >>
  /AntiAliasMonoImages false
  /CropMonoImages false
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages false
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects true
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (U.S. Web Coated \050SWOP\051 v2)
  /PDFXOutputConditionIdentifier (CGATS TR 001)
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<
    /ENU ([Based on 'DOMETIC'] [Based on 'DOMETIC'] )
    /DEU ()
  >>
  /Magnification /FitPage
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AllowImageBreaks true
      /AllowTableBreaks true
      /ExpandPage false
      /HonorBaseURL true
      /HonorRolloverEffect false
      /IgnoreHTMLPageBreaks false
      /IncludeHeaderFooter false
      /MarginOffset [
        0
        0
        0
        0
      ]
      /MetadataAuthor ()
      /MetadataKeywords ()
      /MetadataSubject ()
      /MetadataTitle ()
      /MetricPageSize [
        0
        0
      ]
      /MetricUnit /inch
      /MobileCompatible 0
      /Namespace [
        (Adobe)
        (GoLive)
        (8.0)
      ]
      /OpenZoomToHTMLFontSize false
      /PageOrientation /Portrait
      /RemoveBackground false
      /ShrinkContent true
      /TreatColorsAs /MainMonitorColors
      /UseEmbeddedProfiles false
      /UseHTMLTitleAsMetadata true
    >>
    <<
      /AddBleedMarks true
      /AddColorBars true
      /AddCropMarks true
      /AddPageInfo true
      /AddRegMarks true
      /BleedOffset [
        0
        0
        0
        0
      ]
      /ConvertColors /NoConversion
      /DestinationProfileName (U.S. Web Coated \(SWOP\) v2)
      /DestinationProfileSelector /UseName
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements true
      /GenerateStructure false
      /IncludeBookmarks true
      /IncludeHyperlinks true
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles true
      /MarksOffset 6
      /MarksWeight 0.250000
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /UseName
      /PageMarksFile /RomanDefault
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /LeaveUntagged
      /UseDocumentBleed false
    >>
  ]
  /PageLayout /SinglePage
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [595.245 841.846]
>> setpagedevice




