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Thank you for purchasing the HAIER induction hob. Please read this instruction

manual carefully before using the hob and keep it in a safe place for future 

reference.
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Danger
This symbol indicates that there are dangers to the life and health of persons 

Warning of electrical voltage
This symbol indicates that there is a danger to life and health of persons 

Warning
The signal word indicates a hazard with a medium level of risk which, if not 

Caution
The signal word indicates a hazard with a low degree of risk which, if not 

Attention

Observe instructions
This symbol indicates that a service technician should only operate and 

The following safety guidelines are intended to prevent unforeseen risks or damage 

Read these operating instructions carefully and attentively before using/
commissioning the unit and keep them in the immediate vicinity of the installation site 
or unit for later use!   

Intended Use

Explanation of Symbols

SAFETY NSTRUCT NS
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SAFETY WARNINGS

Electrical Shock Hazard

be assumed for any problems, damage or fires caused by failure to comply with 

The product may have different aesthetic features with respect to the 

illustrations in this handbook, however the operating, maintenance and 

INSTALLATION

• Disconnect the appliance from the mains electricity supply before carrying

•

• Alterations to the domestic wiring system must only be made by a qualified

•

•

compliance with the manufacturer's instructions and with local safety

•

• The power cable must be long enough ,to allow the device, built-in to the

•

regular omnipolar switch is required that assures the complete disconnection

•
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Cut Hazard

•

•

Important Safety Instructions

•

• No combustible material or products should be placed on this appliance at

•

•

• This appliance is to be properly installed and earthed only by a suitably quali-

• This appliance should be connected to a circuit which incorporates an isolat-

• Failure to install the appliance correctly could invalidate any warranty or

• This appliance can be used by children aged from 8 years and above and

persons with reduced physical, sensory or mental capabilities or lack of expe-

rience and knowledge if they have been given supervision or instruction con-

cerning use of the appliance in a safe way and understand the hazards

•

•

•

bility of electric shock, for hob surfaces of glass-ceramic or similar material

which protect live parts

• Metallic objects such as knives, forks, spoons and lids should not be placed on

the hob surface since they can get hot

•

•

• Before connecting the device to the electrical network: check the data plate
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OPERATION AND MAINTENANCE

Electrical Shock Hazard

break or crack, switch the appliance off immediately at the mains power 

Health Hazard

• However, persons with cardiac pacemakers or other electrical implants (such 

before using this appliance to make sure that their implants will not be 

• The appliance is not intended to be operated by means of an external timer 

• After use, switch off the hob from its control device and do not rely on the 

• Do not leave the heating elements on with pots and pans empty or without 

• Never use aluminium foil to cook with, and never directly place products 

• Never heat a tin or a tin can containing foods without first opening it: it might 

explode!
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Hot Surface Hazard

• During use, accessible parts of this appliance will become hot enough to

• Do not let your body, clothing or any item other than suitable cookware

•

•

•

Cut Hazard

• The razor-sharp blade of a cooktop scraper is exposed when the safety cover

•

Important Safety Instructions

•

•

•

•

•

• After use, always turn off the cooking zones and the cooktop as described in

•

•

• Do not leave children alone or unattended in the area where the appliance is

• Children or persons with a disability which limits their ability to use the

appliance should have a responsible and competent person to instruct them
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• Do not repair or replace any part of the appliance unless specifically

•

•

•

• Do not use scourers or any other harsh abrasive cleaning agents to clean your

• This appliance is intended to be used in household and similar applications

such as: -staff kitchen areas in shops, offices and other working environments;

-farm houses; -by clients in hotels, motels and other residential type

•

•

• Children less than 8 years of age shall be kept away unless continuously

• The room must be properly ventilated when the cooker hood is used at the

• The hood must be regularly cleaned both internally and externally (AT LEAST

• Failure to follow the rules for hood cleaning and filter replacement and

•

the filters and cause a fire hazard; it must therefore be avoided under all

•

•

fume extraction, regulations issued by local authorities must be strictly

• The extracted air must not be conveyed through the same ducts used to

extract the fumes generated by gas combustion or other types of combustion

• Use only the fastening screws supplied with the product for its installation, or
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• When the cooker hood is used together with other devices powered with

non-electrical energy, the negative pressure of the room must not exceed 4

combustion isable to enter through openings that cannotbe sealed, for

example in doors, windows,incoming/exhaust air wall boxes or byother

• Recommendations for correct use in order to reduce the impact on the

environment: When starting to cook, turn on the hood at minimum speed and

speed only if there is a large amount of fumes and steam, using the Booster

To improve efficiency and minimise noise, use the maximum ducting diameter 

• Leaving fat or oil cooking on an unattendedhob can be dangerous and may

appliance or indicated by the manufacturer of the appliance in the 

• Range hoods and other cooking fumeextractors may adversely affect the safe

operation of appliances burning gas orother fuels (including those in other

other cooking fume extractor, the operation offlued gas appliances should be

tested by a competent person to ensure that backflow of combustion gases
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Congratulations 

• there is a fire risk if cleaning isnot carried out in accordance with the

instructions

•

•

•
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NOTE
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Working Theory

electromagnetic vibrations generating heat directly in the pan, rather than indirectly through heating 

Operating Mode

The air must not be discharged into aflue that is used for exhausting fumesfrom appliances burning gas 

•

•

The air which is drawn in is cleaned by the grease fil-ters and an odour filter, and conveyed back into 

iron pot

ceramic glass plate

induction coil

magnetic circuit

induced currents

Filtrating mode

Exhausting mode
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Touch Controls

ERAT N N NS

Choosing the Right Cookware

• Cookware made from the following materials is not suitable: pure stainless steel, aluminium or
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• Make sure that the base of your pan is smooth, sits flat against the glass, and is the same size as the

• Make sure the bottom of the pan and the

How to Use

Start Cooking

power on, the buzzer beeps once, all displays 

Select a heat setting by touching the slider 
control

• You can modify the heat setting at any time

13



NOTE

This means that:
• you have not placed a pan on the correct cooking zone or, 
• the pan you’re using is not suitable for induction cooking or,

Changing or deactivating manual ventilation control

Finish Cooking

If the display flashes          alternately with the heat setting

Manual ventilation control

Activating the manual ventilation control

The ventilation system is activated.

Manually

Automatically

The appliance deactivates the run-on function when:

Run-on function for the ventilation system

Turn the cooking zone off by touching the Turn the whole cooktop off by touching the 
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The ventilation system switches on at a power level inaccordance with the respective power level for 

• This area can be used as a single zone or as two different zones, accordingly to the cooking needs

as a single zone, the part that is not covered by cookware is automatically switched off after 8 

• To grant a correct pan detection and a even heat distribution, the cookware should be correctly
placed:

Using the Boost function
Activate the boost function

Cancel the Boost function

Intensive ventilation setting

Automatic start for the ventilation system

Flexible Area

As big zone

Touching the heating zone slider control that Turn the whole cooktop off by touching the 
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When the hob is in the lock mode, all the controls are disable except the ON/OFF       , you can 
always turn the induction hob off with the ON/OFF       control in an emergency, but you shall 

• You can lock the controls to prevent unintended use (for example children accidentally turning the 

Locking the Controls

• it is possible to set a maximum power absorption level for the induction hob, choosing up to different 

Power Management Function

To enter Power Management Function

To use the flexible area as two different zones with different power settings, press the Flexible Area 

As two independent zones

To lock the controls

To unlock the controls

State: Set Child Lock in power off state  
Entry conditions: 

Set working:

Set working:

To switch to another level

key       (the range of power limit value selec-
The LR and RF digita display will show one of 

P0

0074
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NOTE

level value is reduced after the maximum timing time is set, the timing time will automatically change 
to the default maximum time of the current level when the timing time is greater than the default 

the display mode of level, click or slide the slider to set the level

• The maximum timing time is the default running time of the current running level, please refer to 

The steps for setting more zones are similar to the steps of setting one zone;
The timing of each heating zone is independently set and displayed
The show as below:

Timer control 

Setting the timer to turn cooking zones off

Set more zones:

Set one zone

Confirmation and Exit Power Management Function

After select power limit value，use power off 

Set the time by touching the or control of the 

Cancel the timer 

The timing time of the operation correspond-

When the time is set, it will begin to count When cooking timer expires, the corresponding 
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shown in the below table: 

Default working times

Default working timer (min)

Power level 1

480

2

480

3

480

4

360

5

360

6

360

7

240

8

240

9

240

Default working timer (min)

Power level 10

120

11

120

12

120

13

90

14

90

15

90

Default working timer (min)

Power level 1

480

2

240

3

120

Hood:

18

The base diameter of induction cookware

Cooking zone Minimum Maximum

1 & 2 & 3 & 4 120 200

Flexible area 120



Before Using Your New Induction Hob And Hood

•
•
•

1．Enter hood mode settings

Entry conditions:

lock key      to change the mode;

confirm and turn on the machine;

confirm and turn on the machine;
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•
•
•
•

•

• Some tasks, including cooking rice by the absorption method, may require a setting higher than the

Cooking Tips

K START E

Simmering, cooking rice

To cook juicy flavorsome steaks:
1
2
3

4

5 Leave the steak to rest on a warm plate for a few minutes to allow it to relax and become tender

Searing steak

1
2

3
4
5

6
7

For Stir-frying

Take care when frying as the oil and fat heat up very quickly, particularly if you’re 
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Heat Settings

Detection of Small Articles 

1 - 2

• delicate warming for small amounts of food
• melting chocolate, butter, and foods that burn quickly
• gentle simmering
• slow warming

3 - 5

• reheating
• rapid simmering
• cooking rice

6 - 11 • pancakes

12 - 13
• fried
• cooking pasta

• stir-frying
• searing
• bringing soup to the boil
• boiling water

Heat setting Suitability

21



Before Locating the Fixing Brackets

Connecting the Hob to the Mains Power Supply

    machine or clothes dryer, as the humidity may damage the hob electronics

CAUTIONS

This hob must be connected to the mains power supply only by a suitably qualified 

Before connecting the hob to the mains power supply, check that:

To connect the hob to the mains power supply, do not use adapters, reducers, or 

The power supply cable must not touch any hot parts and must be positioned so 

Check with an electrician whether the domestic wiring system is suitable without 
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• The installer must ensure that the correct electrical connection has been made and that it is
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Cleaning the Hob

To keep your appliance working efficiently for a longtime, it is important to clean and maintain it 

CLE N AND MA NTENANCE

What? How? Important!

Everyday soiling on 

marks, stains left 
by food or 
non-sugary 
spillovers on the 

1
2 Apply a cooktop cleaner while the

3 Rinse and wipe dry with a clean cloth

4 Switch the power to the cooktop

• When the power to the cooktop is
switched off, there will be no ‘hot
surface’ indication but the cooking zone

• Heavy-duty scourers, some nylon
scourers and harsh/abrasive cleaning

read the label to check if your cleaner or

• Never leave cleaning residue on the

Boilovers, melts, 
and hot sugary 

Remove these immediately with a fish 
slice, palette knife or razor blade scraper 

but beware of hot cooking zone 
surfaces:
1 Switch the power to the cooktop off

2 Hold the blade or utensil at a 30°
angle and scrape the soiling or spill to

3 Clean the soiling or spill up with a dish

4 Follow steps 2 to 4 for ‘Everyday

• Remove stains left by melts and sugary

left to cool on the glass, they may be
difficult to remove or even permanently

• Cut hazard: when the safety cover is
retracted, the blade in a scraper is

always store safely and out of reach of

Spillovers on the 

1
2 Soak up the spill
3 Wipe the touch control area with a

4 Wipe the area completely dry with a

5 Switch the power to the cooktop back

• The cooktop may beep and turn itself
off, and the touch controls may not

Make sure you wipe the touch control
area dry before turning the cooktop
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NOTE

•
1
2

•

Components To Be Cleaned Or Replaced

Changing The Odour Filter

Odour filter

Rubber plugRubber plug

25



3

4

5

Resetting the saturation indicator

3 long press

1
2
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Cleaning the Grille and Grease Filters

•
•
•
•

WARNING...Risk of fire!

1

•

2
•
3
•
•
4
•
5

6
7

1
2

3
4

Cleaning the grease filters or grille manually
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Clean the Cavity and Sewage

1
rom the rubber plug

2

1

2

3

Cleaning the grease filter in the dishwasher
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TROUBLESHOOT N

Problem Possible causes What to do!

Make sure the ceramic hob is connected to the 

Check whether there is a power outage in your 

and the problem persists, call a qualified 

The cooktop cannot 

The touch controls 

Make sure the touch control area is dry and 
use the ball of your finger when touching the 

There may be a slight film of water 
over the controls or you may be 
using the tip of your finger when 

The touch controls 
are difficult to 

Unsuitable, abrasive scourer or 

The glass is being 

This is normal for cookware and
This may be caused by the
construction of your cookware
(layers of different metals

This is normal, but the noise should quieten 
down or disappear completely when you 

This is caused by the technology of 
The induction hob 
makes a low humming 
noise when used on a 

switch the power to the induction hob off at 

A cooling fan built into your 
induction hob has come on to 
prevent the electronics from 

even after you’ve turned the 

Fan noise coming 
from the induction 

Centre the pan and make sure that its base 

The induction hob cannot detect 
the pan because it is not suitable 

The induction hob cannot detect 
the pan because it is too small for 
the cooking zone or not properly 

hot and appears in 

bers, switch the power to the induction hob 
off at the wall, and contact a qualified techni-

The induction hob or 
a cooking zone has 
turned itself off 
unexpectedly, a tone 
sounds and an error 
code is displayed 
(typically alternating 
with one or two digits 
in the cooking timer 

Some pans make 
crackling or clicking 
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check the function of several components without disassembling or dismounting the hob from the 

Problem Possible causes What to do!

The connection between the display 

Abnormal supply voltage 

Temperature sensor of the ceramic 

high

Cooling fan failure

Abnormal temperature in 
ventilation system

Check hood for foreign objects,and restart 
fails

E1,E2,E7

E3,E4

EU

EL,EH

C1

C2

F5

B3

B5

Filter replacement tips FC

fails
B7

The communication between the 
display board and the hood driver 
board fails

Bd

Multiple function key are pressed at 
the same timeEF
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Ceramic plate temperature sensor 
E7

E3

Failure code occur during customer using & Solution;

Failure code Problem

Auto-Recovery

No Auto-Recovery

Solution

Supply voltage is above the rated 

Wait for the temperature of ceramic plate 
High temperature of ceramic plate 

EL,EH

C1

Check whether the fan runs smoothly;
C2

The current of the hood driver 
B3

Check hood for foreign objects,and restart B7

Ceramic plate temperature sensor 
E2

Check the connection or replace the ceramic Ceramic plate temperature sensor 
E1

E4

B5

Replace the hood driver, power board, or 
display board, and check whether the 

The communication between the 
display board and the hood driver Bd
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The display board is 

The display board is 

There is something wrong 
Check whether the fan runs 
smoothly；if not , replace 

Use the proper pot (refer 

temperature to return to 
Cooker has overheated;

The power board and the 
display board connected 
failure;

The display board of 
communicate part is 

damaged, replace the 

The power board is 

Specific Failure & Solution

Failure Problem Solution BSolution A

The  LED does not 
come on when unit is 

The Cooking Mode 

but heating does not 

Heating stops 
suddenly
during operation and 
the display flashes 

Heating zones of the 
same side ( Such as 
the first and  the 

Fan motor sounds 

Some buttons can’t 
work, or the LED 

The accessorial power board 
and the display board 

Check to see if plug is 
secured tightly in outlet 

Ambient temperature may 

The accessorial power board Replace the accessorial 
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E AT NS

Cooking Hob

Cooking Zones 4 Zones

7400W

×W× 800X520X230

Building-in Dimensions  A× 750X490

Motor BLDC

electric hob

HAIH82MTMCE / HAIH82MTMCF

HAIH82MTMCE / HAIH82MTMCF

Energy labelling

Manufacturer Haier

Model identification

Symbol Unit

Energy consumption

Annual energy consumption AEChood kWh/a

Energy efficiency class - -

Energy efficiency index hood -

Fluid dynamic efficiency FDEhood -

Fluid dynamic efficiency class - -

Lighting

Lighting efficiency LEhood N/A lux/W

Lighting efficiency class - N/A -

Type of hob Electric hob

Two areas

-Ø

L
W

ECelectric cooking

EC

Left area：
Right area：

Left area：185
Right area：188

Number of cooking area

Heating technology

Diameter of useful surface for 
cooking zone Ø

Diameter of useful surface 

Energy consumption per cooking 
zone or area

Energy consumption for the hob

cm

cm

Wh/kg

Wh/kg
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Symbol Unit

Air flow volume (ducted extraction)

Maximum air flow at lowest setting 
in normal use - m³/h

Maximum air flow at highest setting 
in normal use - m³/h

Maximum air flow at boost setting - m³/h

Noise(ducted extraction)

Airborne acoustical A-weighted sound 
power emissions at lowest setting - 57 dB

Airborne acoustical A-weighted sound 
power emissions at highest setting - dB

Airborne acoustical A-weighted sound 
power emissions at boost setting - dB

Power consumption

W

Air flow volume (recirculated extraction)

Maximum air flow at lowest setting in 
normal use

N/A W

- 355 m³/h

Maximum air flow at highest setting in 
normal use - 468 m³/h

Maximum air flow at boost setting - 520 m³/h

Noise(recirculated extraction)

Airborne acoustical A-weighted sound 
power emissions at lowest setting - 62 dB

Airborne acoustical A-weighted sound 
power emissions at highest setting - 67 dB

Airborne acoustical A-weighted sound 
power emissions at boost setting - 70 dB

Grease filtering

hood %

- C -

34

Low power consumption data according to Commission Regulation (EU) 2023/826.

Condition Power consumption Period after which the equipment reaches automatically the 
condition

Off mode  0.5 W 20 min



PRODUCT INSTALLATION
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Installation Accessories, Outward Discharge

X1

X1

X1

X1

X1

X1

36

ST3.5 X9

X4
M3.9 x 16
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Installation Accessories, Inward Discharge

X1

X1

X1

X1

X1

X1

X1

X2

ST3.5 X9

X4
M3.9 x 16
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Air Outlet Open

Air Outlet Closed
Do not use the product
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Install Baffle On The Stove

ST3.9
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X1 X1

OK!
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2 1

BACKFRONT

BACKFRONT



Lmax=H-620 mm
Lmin=H-660 mm

24
0

430
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X2

X2
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When water drainage 
is needed

After draining water or 
installing the equipment, 
press the rubber plug tightly
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.b 

.c 

2×.d 

.a 

.b 
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H

H:height of cabinet

L:length of pipe

min 600
490min 50 min 50

65

23
3

max 483

89

m
in
 8
0
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tear off the outer transparent film.
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 Press down to snap
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NG! OK! 
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• A suitable isolating switch providing full disconnection from the mains power supply is incorporated
in the permanent wiring, mounted and positioned to comply with the local wiring rules and

• The isolating switch must be of an approved type and provide a 3 mm air gap contact separation in
all poles (or in all active [phase] conductors if the local wiring rules allow for this variation of the

Before Installing the Hob, Make Sure That

After Installing the Hob, Make Sure That

WARNING: Ensuring Adequate Ventilation

40mm

• Be aware that the glue that join the plastic or wooden material to the furniture,
has to resist to temperature not below 150°C, to avoid the unstuck of the

• The rear wall, adjacent and surrounding surfaces must therefore be able to
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OSAL AND

Important instructions for environment

This symbol indicates that this product shall not be disposed with other 

returned to official collection point for recycling of electrical electronic 

Appropriate disposal of used appliance helps prevent potential negative 

Compliance with RoHS Directive

Package information

Do not dispose of the packaging materials together with the domestic 
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