Honorable user, Thank you for your choice of FOTILE products. Please read through the manual

to be familiar with the correct operation norms and enjoy the cooking.

USER MANUAL

Please read this instruction
manual carefully before using
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Please read this manual carefully before use and keep it for future reference. The actual product
is subject to the packaging contents. Changes to design or features may be made without prior
notice.
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B When using this appliance, also observe the following precautions:

B When using this appliance, the following actions are strictly prohibited: 1. Place the induction cooktop on a level surface, with at least 10 cm of clearance from walls or

Do not use the induction cooktop in damp environments or near open flames.

Do not place the cooktop on iron plates, iron tables, or stainless-steel surfaces.

Do not move the cooktop while it is connected to power supply or with cookware on it.

Do not rinse or immerse the induction cooktop in water for cleaning.

Do not allow children to operate the cooktop alone to avoid risks such as burns or injuries.

Do not place metal objects such as knives, forks, spoons, lids, or aluminum foil on the cooktop
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surface, as they may heat up.

7. Do not place paper, cloth, or similar items between the cookware and the cooktop surface, as
excessive heat may cause fire.

8. Do not use the induction cooktop on carpets or tablecloths, as this may block air inlets/outlets
and affect heat dissipation. If necessary, place a piece of hard cardboard underneath the unit.

9. Do not heat-sealed containers (e.g., canned foods), as the expansion of internal air may cause
an explosion.

10. Do not use the induction cooktop on top of a gas stove - the magnetic field may heat metal
parts of the gas stove, causing danger.

11. Do not insert foreign objects such as iron wires, or block the air outlet or inlet, as this may
cause danger.

12. Do not operate the cooktop with an empty pan or overheat cookware. This may cause
deformation or damage to the cookware and may result in irreversible discoloration of the
cooktop surface.

13. Avoid impacts to the glass panel. If the surface is cracked, turn off the appliance
immediately to prevent the risk of electric shock. Do not touch the plastic top cover during
or after heating, as it may cause burns.

14. Do not use steam cleaners to clean the cooktop.

15. Do not operate the cooktop using external timers or separate remote-control systems.

16. The appliance is not intended to be operated by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge, unless they
have been given supervision or instruction concerning use of the appliance by a person
responsible for their safety.

17. NOTE: The cooking process should be monitored. Short-time cooking processes should be
continuously monitored.

18. "Fire hazard: Do not store items on the cooking surface."

19. Warning: Cooking fats or oils on the hob without supervision can be hazardous and may
cause a fire.

20. "NOTE: In order to avoid hazards from unintentional resetting of thermal cut-outs, the
appliance cannot be supplied via an external switching device such as a timer, or connected to
a circuit which is switched on and off according to a regular pattern of operation."

other objects.

2. Please use a wiring switch with a capacity of 16A or more, and do not use it simultaneously
with other appliances on the same switch.

3. If the power cord is damaged, it must be replaced by the manufacturer, its service agent, or a
qualified technician to prevent hazards.

4. The glass panel of the induction cooktop supports up to 50 kg. Do not apply excessive force,
heavy pressure, or scratch the surface with sharp objects.

5. Regularly clean the cooktop to prevent debris from entering the fan and causing malfunction.

6. Do not attempt to repair the appliance yourself. If it malfunctions, contact an authorized service

center.

7. Users with pacemakers or other medical devices should not use this product, or should consult

a doctor before use to avoid potential risks.
8. During and after use, maintain cleanliness and take proper precautions against insects, dust,
and moisture. Cockroaches and other pests may enter the cooktop and cause short circuits in

the internal circuit board. For long-term storage, it is recommended to clean the unit and cover

it with a plastic bag.

9. To ensure proper performance, it is recommended to use cookware with a flat bottom, made of

ferromagnetic material, with a diameter greater than 100 mm and less than 260 mm. Refer to
the user manual for suitable cookware types.

10. When cooking, always place the cookware at the center of the heating circle on the glass panel.

11. Turn off the power supply when the cooktop is not in use.

12. Installation & wiring/electrical connections must be carried out/engage by an qualified personnel /

technician.

13. Installation & wiring must conform to local regulation or permanently connected to the electricity
supply through a double pole linked switch having a contact separation of at least 3mm in all poles

incorporated in the circuit.

If the power grid is experiencing interference or if the internal components overheat, a temporary

reduction in power or a short pause in heating may occur.

Warnings: 1. During or after cooking, the heating area of the glass panel may retain residual heat.
When the digital display shows "H", do not touch the surrounding glass area to avoid

burns.
2. Cookware handles may remain hot during or after cooking - handle with care to
prevent burns.
Disposal of Packaging: When discarding packaging materials, please hand them over to local

recycling centers or similar authorities. Do not dispose of them improperly!
Disposal of the Product: When the product is no longer repairable or intended for use, dispose of

it through local recycling facilities or appropriate authorities. Do not
dispose of it improperly!
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B Product Specifications

[ Rated Voltage Rated Frequency

Rated Power

l 220-240 V~ 50-60Hz

——l

3600W

B Operating Instructions

1. Clean Cookware and Cooktop: Ensure the bottom of the cookware and the cooktop surface

are free from water stains, food residues, or any other debris.
2. Place the cookware at the center of the induction heating area.
3. Ensure that the power cord is in good contact with the wiring switch.

4. Power On/Off

Press the " @ " button to start the appliance and
enter standby mode. After cooking is complete, press
the " @ " button again to turn off the appliance.

5. Function Selection
For example, Press the " @ " button and then, press
the "Fry" button - the corresponding function indicator
will light up, and the cooktop will begin heating.

6. Adjusttng Power/Temperature/Time
In adjustable modes, swipe right to quickly increase
temperature, power, or ttme. Swipe leff to quickly
decrease them.
Press the +/- buttons to adjust:
Power: £100W increments and
Temperature: £20°C increments
Time: - Up to 1 hour: £1-minute increments
- Over 1 hour: £5-minute increments
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7. Timer/Child Lock

(i) While in working mode, the timer can be adjusted
in a loop within the range of "0:00 to 10:00"h.
Once the desired time is set, the digital display will
flash for 5 seconds, or press the Timer button again
to confirm the setting; Pressing the Timer button
again will cancel the countdown; When the
countdown ends, the induction cooktop will

automatically power off.

(i) In both standby and working modes, press and
hold the "Child Lock" button to activate the child
lock function. The child lock indicator will light up.
All buttons except the power button will be disabled.
The indicator will flash for 2 seconds upon activation.
Press and hold the button again to deactivate the
child lock.

. Pause Function

In working mode, press the Pause button to enter
pause mode. All buttons except the Power and
Child Lock buttons will be disabled. Press the
Pause button again to resume the current working
state.

. Inner/Outer Ring Heating

By default, the right hob operates in dual-ring mode,
with both inner and outer ring LED indicators lit.
Press the Inner/Outer Ring button to cycle between
inner ring, outer ring, and dual ring modes. The
corresponding LED indicator will light up. Only the
Stir-fry function (right hob) supports switching
between inner/outer rings while other functions do
not support ring selection.

(i) Dual-ring mode: Adjustable power from 100 W to
2200 W. If the left hob is also turned on, its power is
limited to 1300 W, adjustable from 100-1300 W.

(i) Inner-ring only: Adjustable power from 100 W to
1000 W. If the left hob is turned on, it can operate
from 100 W to 2200 W.

(iii) Outer-ring only: Adjustable power from 100 W to
1200 W. If the left hob is turned on, it can operate
from 100 W to 2200 W.

10. Menu Function Key Descriptions:

(i) Stir-fry (Left Hob)

Default power: 2200 W; Adjustable power range:
100-2200 W. Default working time: 2 hours,
counting down by the minute. Automatically shuts
off when time ends; Working time can be adjusted
using the "Timer" button.

(i) Fry (Left Hob)

Default temperature setting: 200°C; Adjustable
temperature range: 60-240°C. Default working time:
2 hours, counting down by the minute. Automatically
shuts off when time ends; Working time can be
adjusted using the "Timer" button.

Temperature and Power Levels in Fry Mode:

[Tem(eeér)""t“re 60+20 | 8020 [100+20 {12020 | 14020 160+20(180+20 [200+20|220+20 240120]
P
l W) | 600 | 800 | 1000 | 1200 | 1400 | 1600 | 1800 | 2000 | 2100 2200J

(iii) Steam (Left Hob)

Default time setting 45 mins. Countdown starts
after pressing the button. Automatically shuts off
when time ends. Power level is not adjustable;
The timer can be adjusted using the +/- buttons.

(iv) Warm

Default time setting: 2 hours. Countdown starts
after pressing the Start button. Automatically shuts
off when time ends. Power level is not adjustable;
the temperature is maintained at 60-80°C. The

timer can be adjusted using the +/- buttons.

(v) Stew (Left Hob)

Default time setting 15 mins. Countdown starts
automatically. Automatically shuts off when time
ends. Power level is not adjustable; default power
is 2200 W; The timer can be adjusted using the
+/- buttons.
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(vi) Stir-fry (Right Hob)

Default power: 2200 W; Adjustable power range:
100-2200 W. Default working time: 2 hours,counting
down by the minute. Automatically shuts off when
time ends; Working time can be adjusted using the

"Timer" button.

(vii) Stew (Right Hob)

Default power: 1900 W; Adjustable power range:
100-2200 W. Default working time: 2 hours, counting
down by the minute. Automatically shuts off when
time ends; Working time can be adjusted using the
"Timer" button.

(viii) Grill (Right Hob)

Default temperature setting: 220°C; Adjustable
temperature range: 80-260°C. Default working time:
2 hours, counting down by the minute. Automatically
shuts off when time ends; Working time can be
adjusted using the "Timer" button.

Temperature and Power Levels in Grill Mode:

w

-
Temp Setting

o 80 | 100 | 120 | 140 | 160
(°C)

180

200

220

240

260

Surface Temp
(°C)

180+70|200+70[220+70(240+70|260+70

280+70|300+70

320£70

340+70

380+70

Power

800 | 800 | 800 | 1000 | 1000
(W)

1200

1400

1600

1800

2200

J

(viiii) Power Display
Left Hob:

(W) 100 200 | 300 | 400 500 | 600 [ 700

[ Power

800

900

1000

1100

(W) 1200 | 1300 | 1400 | 1500 | 1600 [ 1700 | 1800

[ Power

1900

2000

2100

2200

——

Note: Levels 100-400 are intermittent power levels

Level 100: Intermittent Level 1: 400 W (ON 1s / OFF 3s)
Level 200: Intermittent Level 2: 400 W (ON 2s / OFF 2s)
Level 300: Intermittent Level 3: 400 W (ON 3s / OFF 1s)
Level 400: Intermittent Level 4: 500 W (ON 4s / OFF 1s)

Right Hob (Dual-Ring):

Power
((W) 100 | 200 | 300 400 500 600 700 800 900 | 1000 1100}
Power
L (W) 1200 | 1300 | 1400 | 1500 | 1600 | 1700 | 1800 | 1900 [ 2000 | 2100 22OOJ
Right Hob (Inner Ring):

Power

(W) 100 200 300 400 500 600 700 800 900 1000
Right Hob (Outer Ring):

Power

(W) 100 | 200 | 300 | 400 | 500 | 600 | 700 | 800 | 900 | 1000 |1100 | 1200




Bl Induction Cooktop Installation Bl Cooktop Cleaning

Before cleaning, unplug the power cord from the socket and wait for the glass panel of the induction
cooktop to cool down. Then proceed with the following steps:
1. Glass Panel:
For heavy dirt, wipe with a damp cloth. If necessary, use a gentle abrasive cleaner or polishing
powder first, then wipe with a damp cloth.
2. Cooktop Body and Control Panel:
Wipe with a soft, damp cloth. For stubborn grease, use a mild neutral detergent first, then wipe
clean with a soft, damp cloth until no residue remains.
3. Air Inlet/Outlet Surfaces:
Use a cotton swab to remove dust. For greasy residues, carefully clean using a toothbrush with a
small amount of non-abrasive cleaner safe for cookware.

B Cookware for Left Hob (Applicable Pot Types)

B e = =

Enameled iron Cast iron pot Fryin%/stir-fry pans Soup pots with
teapots ~with magnetic ) magnetic
induction-compatible induction-compatible
multi-layer bases multi-layer bases
(Unit: mm)
i
Yellow& - Cable from -/,
Green appliance 1_ r
Specially designed Iron plates Cookware made of special
stainless-steel pots composite materials

Cut a square opening into a level countertop as shown in the diagram, and insert the induction

cooktop into the opening.

Note:

1. Ensure sufficient space is reserved for the induction cooktop installation. After installation,
there must be at least 150 mm of free space beneath the unit;

2. Ensure the air intake vent at the bottom of the cooktop is open to the atmosphere;

3. After installation, ensure the side clearance between the cooktop and the wall is greater than
100 mm.

Cookware made of ferrous materials (such as enameled iron, cast iron, or stainless steel) or with
a magnetic induction-compatible composite base; Cookware with a flat bottom diameter of 10 cm or
more.

-11-



B Troubleshooting and Repairs

No. | Fault Description Possible Cause Solution
1 Left Hob EO Circuit fault detection error I,Se%r;? rto designated service center for
‘ No cookware detected or Send to the FOTILE after-sales service
2 Left Hob E1 incompatible cookware material | point.
Power transistor sensor open/ | Send to designated service center for
3 Left Hob E2 short circuit repair
Left Hob E3 Overvoltage Overvoltage
4 protection | Resume when voltage normal
Left Hob E4 Undervoltage activated
Cooktop surface
5 Left Hob E5 sensor open circuit s
ensor .
5 Left Hob E6 Cooktop surface | detection | S€Nd to the FOTILE after-sales service
sensor short circuit|  faijure | PNt
Cooktop surface
7 | LeftHob E7 sensor failure
Lgft Hob . . Resume normal heating once cooktop
8 display remains | Over-temperature protection t ture d
unchanged emperature decreases.
9 Left Hob won't Small-object detection Use cookware with a bottom diameter
start protection over 10 cm to start normally.
. Thermocouple sensor Send to the FOTILE after-sales service
10 Right Hob E1 open/short circuit point.
_ Er?c‘j)rsg%rllgd between plug | Ensure correct connection
11 No dlsplay. _ : :
after plugging in Product malfunction Send to designated service center for
repair.
Cookware not properly Reposition cookware; alarm will cancel
positioned automatically.
12 gg:tiiﬂuoflcjjlowe q Cookware smaller than 10 cm | g correctly sized cookware in the
by srr)mt%own Incompatible cookware material | Proper position
Ambient temperature too high | Resume use after temperature decreases
Air inlet/outlet blocked Clean the air inlet and outlet
Heating stops Keep-warm mode reached ”
13 unexpectedly target temperature Normal condition
during use .
: . Send to the FOTILE after-sales service
Protection program activated point.
Temperature
14 control failure Uneven cookware bottom Use flat-bottomed cookware
during use
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V. After-Sales Service & I

B Warranty Information

1.Customers must present a valid purchase receipt and warranty card when requesting repairs;

2.The following situations are not covered under the free warranty service:

¢ Damage caused by improper handling, installation, usage, maintenance, or storage by the user;

¢ Malfunctions or damage caused by operating the product beyond normal usage conditions (e.g.,
damage caused by applying power supply voltages above 264 V or below 187 V);

¢ Products installed, disassembled, or repaired by anyone other than authorized service personnel
or service centers designated by Fotile;

¢ Purchase receipt and warranty card information do not match the product;

¢ Damage caused by force majeure (e.g., natural disasters, wars, etc.);

¢ Malfunctions or damage caused by failure to follow the instructions provided in this manual.

-13-



= 18
SREAE 24
M. RFESHF 25
A &gEkSs 27
rea{E AR
EAMEFARMLILRES, FRERE, FRUSEIMNE, SENE, BABTEL.

EARNEFARNEAIR IR

B3 Xt

MEG70201




-16-

—zegme oo

W ERAFR, PRI TR

1. AR R b ARk

2 EIEREHMEERE, RENFENAE LA,

3 BECENNARAN, BIEAADL,

4. ERKP AR\ K DTS,

5. WNLILESIRELE, S RERGZHERR,

6. EMET. X. 9. BE. BESLENGHEELEEE, LELRNSE
b,

7. BNERASHAFEZAREMAE. THESMNS, MRIASIEXR,

8. EIEBBASS LERAGK, WRHEEERO/ERD, FIME, 0EY
B, NS TR RBA,

0. BIMAEHEE (UEERS) , WHSSHKTESEURE,

108D A S MBS LR TRATAM S KSR, M
S|,

1 BIBAGLESY, RERUROMERD, USERER,

12 ENEERSENER, SUTHSHART SRR, 3T HEnk AED
KA,

13 BEATRBER, WREREERY, BUDXMEEUBREER, N
MR E MBI, SR,

10, BRI A,

15, BRI DR B E SRR,

16 KPS RERTE, REILEENERE (5)LE) ARTHBEERRE
RIAR, BEERERRENLF ARNEBIEST, HTER,

17 %E: FESELAEAEE. ENANEEIRLALEEIEE.

18 KRR DR ERSAFINR,

19, 5. ERETMOEN, SEAEE, THIIRKR, THRR,

20, EE: NESEABREENEMTERR, AR RGBT LS
(KB 8, SEEERE RN,

B ERAFRE, EiEETIATRMhERE

o

10.

11.

12.
CBRREBEZUAFEIAMEN, SEBL—PIIREKEFF RKAEREBIR L,

EREANEEFENGE L, FASEENEAINRFREEDI0EKRNERS,
BEAIEERMETI6ARNEEFX, BEAESHMBESENREA—MHX,
MRBFRLEIRA, BRBHER. INRSHAESERNLTWARSEITER,
B RERBK,
REMIIBEREATERZSOAFEE., BZBNERE. EENE, ARG
VRERER,

BEBEMAR, UBLERIEANESEEHE,
BETHERTm, WREKERE, BRAENRSPOLE,

A SRS EMETIRENAPBNERAT R, WHFER, B5YIR

RIEBEE, URSIAEI,

ERAERIRERERE, BRBEESMEHREESOMR, HeMpmHEE.,
SIS ERE UM RN, SEEREBRERE, WHKBEFR, BYES
MFREBREREE,
ARIERIFINAKR, BNERFE. sk#EMEMR, EEXT 100mmB/NF
2600mmiBE, ERREREFEIRNRBEBEXED,

=iEH, BEYURRENEERBERNAROPONLE,

BEEEANERN, BTIRTEIR,
RERNIEL[BRERLAHEBNEWARBEARARRIT,

ZHXERPOBRIEEEDEImMmEAL,
SHENEFNESHERNBFERETISN, SEIEENNRTEHEEFL
JIIE RN

E5 | RESRPHRIIERE, BAERNFEXREEERK, SHEER

"H" BB AR IR X EBOMHE IR ISR, /IVORA,
2. REEFERIEIRPRIESREEETRR, IMOEA,

ERMIBAIE: FRINEENEFL, NIXHS MBS UEE I EWALE,

B EE:

NIEREF!
FRITEBEBENITEEFRN, MBI EUAEEE AR ]
CIALE, T7IEREF

17-



ST B —— W G

B SEREE "o . o
e ? — k?gkl\ —t—Stir-fry Stew © F":':F“:' Grill Warm—— {RiR
tﬂa BEL ks — @ &) ° ° ° °
ol ERE | NBEE —— Inner Timer .
2 | feRE ZSEZNEIS -——o : i Pause @ —1— F*
BEIR BBEIR uter ‘ | srpe
@y ® GB— s IR : : : )
D N
E IREE BE hogE
v b g . P
= L= ]|
— gt
— EEHE [
e[ = s % |
l 220-240 V~ 50-60Hz 3600W J
B ~REN
B REFEREA
/ . FBIR% S mENNR: BRERREMRE IR, IRNEFZY),
s L . 2 BEBIEBIIAR DOMIE,
f f 3. BRI S BB R T,
o VT 4. BBIRFF/*
\\\\_’/’/ NS \\\,-,,’/// BT @ ”[‘E@; Ebﬁ*ﬂl&)\‘fimr{k/u\ e
— s, BT (D ",
88509588 88509588 e 5. NEEER

L0 95}&?"@"@@ SRISH R "Fry"BE
8 SRINEEERITSR, FFEEAIR
B LR TYERTS,

6. WHINKR/RE/TE

° ° o o ° ° AABERT, BG8fuRRASEE
Y@ ) ——Stir-fry Frly :—: :—::—: :—: Stelom Warm—— {Ri@ IJJ%EESZEBLI‘EH, OB o o] RIE R X SE,
ke o o —= == . o S 1B+ R TIRS
) Timer . 1BIRIEE A£100W
e —— Pause Stew —— @57 N P S )
s D | ? - mE: 1BIREEN£20°C
‘ ! EmIE B - VNBSBARS: IR s s

- BEVNY: LA A BAIEIR




-20-

7. EBY/EH]
OFEILFEIVT, EifesaE"0:00 £ 10:00"
NHABRET, REFNEE, HEER
SRS LIRTRAIA ; Bt o LABIRZ

T EN"RRERIARE, WHEBUEEITE,
RFEBRE T EN"R2ET, #FiERE,

BB B EIX A BIR,

QEFIENR TFRAT, KR'EH5#
BIaI S ERINEE.,
PReEIRHESN, HEMBREBRNER, EN
NEEFBHY, FERATRRIR2Y, MFHER
B, BRKREN RANT,

8. E1ZI0EE

EIEBILT, &"Pouse"E=§ER1TI A
RN, W, RERENENRES, H
ERBREIHILN., BIXIE T Pause" &1
#, BIOREHEI LIERE,

9. RI4MADDFA

B TERSRARKR IE, RHRSIHR

LEDXTEBYS, HAIMNATRIBIRIRAIR/SM

WA, MNLEDKT=,; BRTIBIINEE(R

WP)oh, HEIhREAR T DARIRY#e N IR e E S

",

O E B T/E, 100-2200WIHZEKTTE,
EERABEN, EFERRNIRREIE
1300W, ZXP100-1300WIZRTJifE,

@RHEBIRTE, 100-1000WIHZHT],
EENABER, ZI100-2200WIHE
oJif,

@FNAREBIRTAE, 100-1200WIHZT],
ERNFAFBEN, ZI100-2200WIHZH
oJif,

h, ERETTRIEE,

- T

10. REIRERENL IR :
@Stir-fry ¥ (kL)
FINTNZER2200W, NEREMIFTEE
"100-2200W", ECATL/EBSIEI2/NGS, FF
PAisiREL, BHEESRITERRX,; DL
B E i e TIEEYiE,

@Fry RIYE (E¥)
ZINBER200°C, BESBETEENR
"60-240°C", BIATVERTE2/NGY, F
AR, BYEERE Bixl; LA
i E B T EYEl,

FVERR T TR BRI TN SRASL

[ IRECC | 60420 |80+20[100+20|120+20 | 140+20(160+20(180+20 [200+20 [220+20 240i20]
l hEW 600 800 | 1000 | 1200 | 1400 | 1600 [ 1800 | 2000 | 2100 2200J

@Staem & (L)

BIAEREE"0: 45", & THBE,
ENEEZIBFENL, REERTINEAN,
ohE +/-$E T e Y BYiEl,

@Warm %5

FIAERESE"2: 00", T TFFIEETET,
ENEEREIBshXN, REEETINEAN,
REFRE60-80°C, @il +/-iAT e
B,

®Stew & (LX)
A E"00: 15"2%, FHFHFwBAE
ITE, ENNEZB&XN, FEEET
NEX/N, BINNE2200W; ol@Ed
+/-5E 5 E B BY{a,

_21-



22-

©Stir-fry &% (HBXt)
ZIATNER2200W, NREAIFTHEE
"100-2200W", EBOATfERTEI2ZNGY, Ff
iR, BYEESREBERXEN; TbA
B E N B TR,

@Stew fER (G1F)
BIATNERI900W, NREMIFTIEE
"100-2200W", EGALEBTIEI2/NGS, FF
iR, BESRGEHRN,; DT
B e RIE N TAFEIE,

®Grill kX (G¥)
BINEER220°C, RERBETEEN
"80-260°C", BUAL{EESE2/NET, FF
DL, BYRES RS EEX,; T
B E i e TAEE I,

= T

keI IR E AT RS :

SERAMCC | 80 | 100 | 120 | 140 | 160 | 180 | 200 | 220 | 240 | 260 )
YPEDEECC [180470[200+70|220+70|240+70|260+70(280+70|300+70{320+70(340+70(380+70
hZEW 800 | 800 | 800 | 1000 | 1000 | 1200 | 1400 | 1600 | 1800 | 2200
\. J
N NERER
Vol o
[ INZEEW |[100 | 200 | 300 | 400 | 500 | 600 | 700 | 800 | 900 | 1000 | 1100 ]
[ INZERW [1200 | 1300 | 1400 | 1500 | 1600 | 1700 | 1800 | 1900 | 2000 | 2100 2200J

&E: 100-40044 (L0 0 1B &Rt
1005~ [E&k 14 400W FHI#ME3RD
20015 N jE1&R215 . 400W FF2EMZ 270
3002 9iB)ER 34 400W FF3FM=TRD
40015 A [E1ER41S: 500W FF4FME 1R

ekt (WIF)

(Ij]%:‘W 100 | 200 | 300 | 400 | 500 | 600 | 700 | 800 | 900 | 1000 1100}
LI}J%SW 1200 | 1300 | 1400 | 1500 | 1600 | 1700 | 1800 | 1900 | 2000 | 2100 2200J
ax (R¥K)
[IJJ%EW 100 | 200 | 300 | 400 | 500 | 600 | 700 | 800 | 900 1000}
axt (9MF)
[Ib%W 100 | 200 | 300 | 400 | 500 | 600 | 700 | 800 | 900 |1000 |1100 1200}

-23-



24-

W B W PinEE

BEEl, BAEMABENER, SEEHERASBREENSE, WREXTES,

HESBEMEBEERTR2RA, AERRUATSEHTERE:
1. @R

2. WK, EHIER:

DURRBEARMERLT, MAZERMS, TRPERSIERNE, BURRNE
IRMBEREARBEE,

3. RS/HFSFLAERE:

JRREERBERIRE, WHR, JRZFRINMFARSEMEEST/IVOBRE,

B CiPERASMERNRE. B8)

m e = =

PRAIERIR EHEHRTR HRNATEE ARV S,
Rip BRI (W) % ==k
= -
- RS TIs -/,
S AN iR 3t LTHESHEIR
BBtk EEEAENRRRINGF, BEEMARNT,
5$%=\ £ N 5 BRI N . =7 A \ £
1. WAREB RTINS, BRIERUERSZESE150mmEEBEE; RREBR, X, AFRAEBMAHRER,; KHFEEEI0cmIL ENRA.

2. WARIEEBR IR E RN FLBES KSAEIE;
3. WARIER M ZEE, MESHEEEATIOOMmEL LR,

ERRAEE, BRAEKRMERE, SELAESNARICNEBEAE, BREKRMER,

NCELTTEENE ——

-25-



it I

Fe| wEng ot B HER T2 B REEZRSZN
1 BEPEBNAAEEHESIENREER:
1 ZE4PEO ISR AL s > EEIRE S N '
¥ IR B 5 BENABERS 2 FHREARTF R BRETE:
2 ZEAPET TR IR M R IEH FEBM R R R AR SHFPIE. . [FAH. #IF. REAIMRALN;
e o S BHIERFERFEN, BITERANTRIEHNEENRIR (HIBEBH264V
3 E}{FE2 Ij]%%'fgzuxﬁﬁﬁ(%ﬂ)ﬂg %IHX:EHED&J/\\\ {&?187Vﬁﬁ?ﬁi$59) ,
\ o= R =3 SooppAz |\ B Az 7o S 2 [
N R ) P, o SEREH RIS ARABSNRERIFENE;
ZEWPE4 B8 TR ik =hi & WL RREBREESF AR,
s | mpre | peememis * EATHIENERFRIRRN (WEARSE, HP%) |
R e & AIRIEERIRBE "N EFER, SN~ o ENRALN,
6 FEPES PEEREES | ynes | EEPABERSS
7 FEPET PEERELy | T
8 | ERERFE | BREGREF YR R — B IR E 03
9 EPREE | IMERRIHEP B RE0cml L AR A E & B3
10 BIPET REBERETE. B8 | EESAEERSS
EE RS R
1M1 |FoEREELETR
72 2 s EESAEERES
SRR SRS SRR
£ (5 28 45 RN F10cm
o | EEEER M ERR R BARE
REBEN | BEMERER
KEBREAS I E Y A
RS0, HSOKE BSERS0. #50
13 | EATRR | ecmsroxras FENE
2+ 13
(RIPERB EEBAEERSS
14 ﬁi;jfg 65 .45 R (5 TR SR BWHARF, BFRERAE AR, BFAREARFER, 2BERRENTE, ESRERE,




