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磁炉

说明书

 重点
校对项

1.物料编码

2.版面尺寸

3.材质标注

4.颜色标注

5.客户型号

6.产品名称

7.产品参数

8.电压功率

-----

-----

-----

9.单位符号

10.认证标志

11.回型标志

15.目录及
页码

12.ROHS标志

13.警语警语
及字高

14.控制面板
及功能

技术要求(版本号:B，2023-06） 

2.该说明书的幅面大小为：    A5     ，未注直线尺寸公差应符合GB/T1804-v；

4.说明书警语及认证标志应满足CE/UL标准，CE：警语部分大写字母高度不低于3mm，CE标志不低于5mm，WEEE标志不低于7mm；
  UL：大写字母字高不小于1/12”(2.11mm)，小写字母字高不小于1/16”(1.6mm)，“IMPORTANT SAFEGUARDS”，“SAVE 
  THESE INSTRUCTIONS”等词，其字高不小于3/16”(4.8mm)，IMPORTANT SAFEGUARDS 必须在最前面。

5.产品应符合QMG-J53.021《产品说明书技术条件》的有关要求。

6.有ROHS指令要求的物料应符合美的企业标准QML-J11.006《产品中限制使用有害物质的技术标准》。

1.文字图案印刷颜色为：   5色   ，印刷字体需清晰可见，文字不能粘到一起；

3.该说明书的装订方式为：  钉装    ;[70P以下为钉装，70P以上为胶装（特殊要求除外）]

认证图标

商标LOGO

单位表述

产地表述

字体要求

变更要求

0 0 0 0 0 0 0000000
UL只有C+US或无ETL有C或US或C+US大于5mm 说明书、保修卡类

交流电: 频率: 功率: 容量: 电流: 压强:V~ 

Myriad pro Myriad pro Italic Myriad pro Condensed

MADE IN CHINA

图标丝印

Made in China

宽度不得小于16mm，四周留白大于T，商标不可变形，色值要求专色panton 485C或黑色

Made in P.R.C

Hz

正文: Myriad pro semibold小粗体: Myriad pro semibold大粗体: 倾斜体: 缩进体:

W mL/L A Pa/kPa/MPa 长度:mm/cm/m 时间:s/min/h 重量:kg直流电:

核对图标及丝印是否与面板一致（东芝有图标规范）

大于5mm 大于5mm 大于5mm 大于7mm GS图标无高度要求，印刷可见即可

标准元素核对表（此表仅用于印刷品制作过程核对标准内容，非印刷内容）

PAP

22

图纸变更需要核实变更内容点以及涉及的物料和MO单，尤其关注92的在途MO单
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IC-20R1TSG 350x280x532000W220-240V~
50/60Hz



Deep fry

Hot pot

deep fry

This function is used for hot hot boiling, etc., 
and temperature can be adjusted.
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Preparation
Before using, please �rst check if the power plug connects well with the power 
outlet.
Before placing the pot on the cooker plate, please clean up water stains, oil spots 
or any other adherent dirt from the outside surface of the pot and cooker plate.
Please put the pot to be heated on the central part of the induction cooker. 
Do not put an empty pot on the cooker plate to be heated.

Instructions for use

Connecting the power and switching on

Before using, please �rst check if the power plug connects well with the power 
outlet.
Before placing the pot on the cooker plate, please clean up water stains, oil spots 
or any other adherent dirt from the outside surface of the pot and cooker plate.
Please put the pot to be heated on the central part of the induction cooker. 
Do not put an empty pot on the cooker plate to be heated.

After press the “ON/STANDBY” key, press the function keys to select the 
required mode. The induction cooker enters working mode.
After press the "ON/STANDBY" key, if no function key is pressed for ten 
seconds , the induction cooker will switch o� automatically.
After press the function key, if there is no proper pot on the cooker plate, 
the induction cooker will not heat up and the alarm will sound to indicate that 
a pot is required. One minute later, it will switch o� automatically.

IV. INSTRUCTIONS FOR USE

Function selection
After switching on the appliance, press the “Function” to enter the desired cooker 
mode.
Please refer to “Function Cooking Mode Instruction” for the details of the 
corresponding heating process for each cooking mode. 



CHILD LOCK

TIMER

Power adjustment
After selecting a mode, you can press “+” or “-” to adjust the power.
For some modes, during the heating procedure, the induction cooker 
can automatically adjust the power according to the cooking 
requirement.
For certain modes, the power is restricted complying with the 
cooking requirement.

Timer adjustment
If timer function is not activated, the induction cooker will heat the 
ingredients for the default time duration.
If timer is needed, �rst press the “Timer” key. When the numbers blink 
on the display, press the key “+” or “-” to adjust the time duration. 
When the adjustment is �nished, the number on the display will be 
shown after blinking for several seconds. The induction cooker starts 
counting down.
When the counting down is over, the induction cooker automatically 
stops heating and switches o�.

Lock
Locks the cooktop for further use. Press for three seconds to unlock. 
When locked, only the lock and the on/o� button are available to usage.

Switch o�
When the operating time is over, the induction cooker switches o� 
automatically.
If switch o� is needed in advance, press the “ ON/STANDBY ” key 
to turn the appliance o�. ON/STANDBY



DEEP FRY

FRY

HOT POT

The cooking modes of “Hot pot” individually �t to heating requirements, 
such as hotpot and boiling water. In the heating procedure, the time and 
power can be adjusted at any time. If the water in the pot dries up or the 
temperature is abnormally high, the induction cooker automatically 
switches o� or starts protection function.

Users can select among the di�erent cooking modes according to cooking 
purpose. For your convenience, we provide the following instructions:

V. FUNCTIONAL COOKING MODE 
INSTRUCTIONS

The cooking modes of Fry, Fierce �re and Deep fry �t to high 
temperature cooking. In the heating procedure, the time and 
power can be adjusted at any time. When the temperature of 
the ingredients reaches the temperature level provided by the 
selected mode (the highest temperature of various modes are 
di�erent), the induction cooker will switch to interval heating or 
stops heating. After the temperature cools down, the induction 
cooker restarts heating.

VI. PROPER POTS

a b

Iron milk pot

e

Iron steamer pan

c

Iron water kettle

d

I r o n  f r y i n g  p a n

Ir o n sto ck p o t



Please use the attached pots sold by Midea. Do not use other pots as
replacements to avoid in�uencing the performance.
The maximum load for the frying pan is 4kg. When using it, do not let the 
weight of the ingredients exceed this weight to avoid danger.

If other pots are used, please comply with the following conditions:
1. Requirements for pot material: containing iron material.
2. Requirement of pot shape: with even bottom, the diameter is not less than 
    15 cm while not more than 18 cm.

Before cleaning, please switch o� the appl iance �rst and then disconnect the power 
plug from the power outlet. Wait ti ll the cooker plate of the induction cooker is not
 hot and start cleaning. 
After using the induction cooker for a long time, the opening of air inlet/air outlet 
wi l l pi le up with dust or other dirt, please wipe it with a soft dry cloth. Dust in the 
air inlet and outlet can be cleaned by using a soft brush or a mini vacuum cleaner. 

For oi l spots on the cooker plate, wipe the cooker plate by using a soft moist cloth 
with a l ittle tooth paste or mi ld detergent. And then use a soft moist cloth to 
wipe it unti l no stain remains.
When not using it for a long time, please disconnect the power plug from the 
power outlet and protect the induction cooker from any dust or bugs. 

Note: For optimum performance, please use the standard pots provided.

Note: Please do not rinse it with water

VII. CLEANING AND MAINTENANCE



VIII. SELF-DIAGNOSIS FOR 
          ABNORMALITIES
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The temperature inside the induction cooker is too high. 
When the temperature lowers, press the “ON/STANDBY ” 
key, the heating can start normally.

The temperature of the cooker plate is too high. When the 
temperature lowers, press the “ON/STANDBY ” key, the 
heating can start normally.

When using the induction cooker, if the temperature of the 
surroundings is too low or the voltage used abnormally, the 
auto protection function will start. With switching on the 
appliance again or switching after simple warm-up, the 
appliance can return to normal working status automatically.

Call the service number or the professional repair and 
maintenance site to make an inquiry.

Protection for over-high 
temperature of the 
induction cooker

Protection for over-high 
temperature of the 
cooker plate

Protection for the inner 
sensor of the induction 
cooker

The description above is for diagnosing and checking common issues. If the 
problems cannot be solved, please send the product to a repair and maintenance 
site or inquiry by calling service number.
In products without display function, switch/power indicators will blink to signal 
potential issues Please pay attention to the key points of checking to solve the 
problems.
Do not disassemble or repair the product by yourself to avoid product damage or 
personal injury
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IX. GUARANTEE FOR REPAIRS AND 
       SERVICE

If problems occur with the product, please contact our speci�c repair and 
maintenance site or service center.

One year warranty for the whole chassis of induction cookers.
The starting warranty date refers to the invoice opening date of the product.

For those products beyond the warranty the customer service center of
the company will still serve you warmly.

Any problem caused by the following items is not included in the warranty:
1. Damage caused by incorrect use, storing or maintenance by the customer.
2.Disassembling or repairing the appliance by a repair agent that is not
appointed by our company, resulting in damage to the appliance.
3. The model number on the invoice is di�erent from the one of the prdouct to
be repaired, or the model number on the invoice is modi�ed.
4. No valid invoice.
5. Damage due to force majeure.
6. Putting the induction cooker to commercial use.
7. Using the product in a non-household environment is not covered by the
warranty scope.
9. Man-made issue or problems caused by incorrect use are not covered by 
the warranty scope.
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