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Technical specifications

Model

Rated voltage

Dimension

Net weight

Connection cable

Country of origin

PI815S11EI

230 V, 50 Hz AC

365 x 290 x 45 mm

2.2kg

PI715S11EI

350 x 290 x 60 mm

2.4kg

3 Pin 3 core Cord wire

India

Wattage 2100W

Protection class Class II
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Cookware Materials Properties

Recommended 

cookware

Stainless steel cookware in a sandwich

design that distributes the heat well.

This cookware distributes the heat evenly,

heats up quickly, and ensures that it can be

detected easily.

Ferromagnetic cookware made of enamelled

steel, cast iron or special induction cookware

made of stainless steel.

This cookware heats up quickly and ensures

that it can be detected easily.

Suitable The base is not fully ferromagnetic. If the ferromagnetic area is smaller than the

base of the cookware, only the area that is

ferromagnetic heats up. As a result, the heat

is not distributed evenly.

Cookware bases with aluminium content. These reduce the ferromagnetic area, which

means that less power is emitted to the

cookware. This cookware may not be 

sufficiently detected or may not be detected at

all, and therefore does not heat sufficiently.

Not suitable Cookware made from normal thin steel,

glass, clay, copper or aluminium.

2. Product overview
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3. Suitable cookware

Cookware Recommended

Cookware Not Recommended

Material 

Material 

Shape

Size

Weight

Shape

Size

Weight

Cookware with a bottom made of Iron or magnetic steel

Cookware made up of non-iron metal heat resistant material as glass pots, ceramic, aluminum, copper.

Cookware with concave, convex, stand

Cookware with bottom diameter less than 12.00 cm and more than 20.00 cm

Cookware with weight above 8kg including content

Cookware with a flat bottom

Cookware with a bottom diameter of more than 12.00 cm and less than 20.00 cm

Cookware with a weight of up to 8 kg (including contents)

Information on the cookware used 

Cookware that is suitable for induction cooking must have a ferromagnetic 

base, i.e. it must be attracted by a magnet. The base must also match the 

size of the cooking zone. If cookware is not detected on a cooking zone, 

place this on the cooking zone with the next smallest diameter

3.1 Size and characteristics of the cookware
To correctly detect the cookware, take the size and the material of the 

cookware into consideration. All cookware bases must be perfectly flat 

and smooth. You can use Cookware test to check whether your

cookware is suitable.



4.Familiarising yourself with your appliance

Model: PI715S11EI

Touch fields

Decrease time / wattage/Temperature

Display - Model: PI715S11EI

Timer

Cooking Modes ( As given in below table)

Power On/OFF Energy use

Increase time/wattage/Temperature Child lock

Simmer
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Function Default Display Default Time

Manual 1000 W 120 Min.

Gravy 500 W 45 Min.

Tava 1200 W 120 Min.

Soup 1400W 180 Min.

Simmer 500 W 180 Min.

Pressure Cook 1600 W 30 Min.

Stir Fry 2100 W 60 Min.

Fry 1800 W 60 Min.

Deep Fry 180 oC 60 Min.

Keep Warm 500 W 45 Min.

Boil 1000 W 45 Min.

Sterlize 20 Min. 20 Min.

Watts/temp range Time range

120 - 2100 W

120 - 1000 W

500 - 1400 W

120 - 2100 W

NA

120 - 2100 W

120 - 2100 W

120  - 2100 W

60 - 260 oC

120 - 800 W

120 - 1000 W

NA

1 min. - 3 hrs

1 Min. - 3 hrs

1 Min. - 3 hrs

1 Min. - 3 hrs

1 Min. - 3 hrs

1 Min. - 3 hrs

1 Min. - 3 hrs

1 Min. - 3 hrs

1 Min. - 3 hrs

1 Min. - 3 hrs

1 Min. - 3 hrs

1 Min. - 3 hrs



Model:PI815S11EI

Display - Model:PI815S11EI

Touch fields

Decrease time / wattage/Temperature

Timer

Cooking Modes ( As given in below table)

Power On/OFF

Increase time/wattage/Temperature Child lock
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Tava

Milk

Pressure Cook

Gravy

Sabzi

Fry

Soup

Keep Warm

Function Default Display Default Time Watts/temp range Time range

1400 W

20 Min.

1900 W

1600 W

1600 W

200 oC

1600 W

300 W

120 Min.

20 Min.

120 Min.

120 Min.

120 Min.

120 Min.

120 Min.

180 Min.

300 - 2100 W

NA

300 - 2100 W

300 - 2100 W

300 - 2100 W

60 - 240 oC

300 - 2100 W

NA

1 min. - 4 hrs

1 min. - 4 hrs

1 min. - 4 hrs

1 min. - 4 hrs

1 min. - 4 hrs

1 min. - 4 hrs

1 min. - 4 hrs

1 min. - 4 hrs



8. Troubleshooting

SolutionProblem

The Cooktop

does not heat

Make sure that you are using a compatible pan see compatible cookware section. Make sure that Pan's bottom is flat and large

enough for the cooktop. The Induction stove cannot detect the smaller pans, make sure the pan diameter is above 12cm and less than 22cm

Make sure that pan is centered in the cooking zone.

Make sure that cooktop is plugged into a working power outlet.

Make sure that induction stove is having specific voltage required to operate else the induction stove stops heating.

The cooktop

stops heating

All air vents are open, and cooktop placed in ventilated place.

Make sure that control is clean and not falsely operated. Induction stove turns off if the pan is removed.

The heating time may have finished, reset menu / timer.

Make sure that temperature of cooking oil is not too high while frying food. Built-in safeguards may have turned if off wait

Wait atleast 20 minutes before attempting to turn your cooktop back on.

Do not scrape utensils across the cooktop. Use ceramic glass cooktop cleaner to remove the marks

Cooking zone

heats food too

hot or not hot

enough

Scratched on

the cooktop

Make sure that you are using food quality pans (not lightweight or warped pans).

Adjust the Menu / heat setting level until correct amount of heat is used.

8.1 Normal noises from your appliance

An induction cooktop may sometimes cause noises or vibrations, such as buzzing, crackling, hissing noises, fan noises or rhythmic noises.

Error Points

No Pot

Glass plate temp. sensor open 

circuit (After 180Sec)

Glass plate temp. sensor

Short circuit (immediately)

IGBT sensor open circuit

(after 180 sec)

IGBT sensor short circuit

(immediately)

Low voltage cut off

High voltage cut off

Dry Heat Protection during

cooking / cooking plate temp.

very hot (159deg)

IGBT Over-Heat (107deg) E6 Blink with beep E6 Blink with beep Very High Internal

temperature

LO Blink with beep

HI Blink with beep

E3 Blink with beep E9 Blink with beep Dry Heat Protection during

cooking / Glass plate temp.

very hot

HI Blink with beep Hight voltage

LO Blink with beep

EE Blink with beep

E2 Blink with beep

EE Blink with beep

E5 Blink with beep E2 Blink with beep

E1 Blink with beep

E2 Blink with beep

E1 Blink with beep Internal Fault

Internal Fault

Internal Fault

Internal Fault

Low voltage

Contact Customer Care

Contact Customer Care

Contact Customer Care

Contact Customer Care

Switch on the appliance after incoming 

voltage is stabilized

Switch on the appliance after incoming 

voltage is stabilized

Power OFF induction and Power ON after

sometime to resume the operation

Power OFF induction and Power ON after 

sometime to resume the operation

E0 Blink with beep E0 Blink with beep No Pot / incompatible pot Ensure the Pot is placed correctly/

induction supported

Symptom Reasons Troubleshooting

PI715S11EI PI815S11EI

Note - If the stove is not heating or the Buttons are non-responsive then contact our Customer care center immediately for support.

Base sensor open circuit

(after 180 sec)/ short circuit

(immediately)

NA EA Internal fault Contact Customer Care

Error main coil Open/Short E9 E5 Internal fault Contact Customer Care

8.2 Self-Diagnosis for abnormalities
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9. Cleaning and maintenance
You can obtain suitable cleaning products and glass scrapers from 

customer service, a retailer or the online shopwww.bosch-home.com. 

To keep your appliance working efficiently for a long time, it is 

important to clean and maintain it carefully.

9.1 Cleaning products
Unsuitable cleaning products may damage the surfaces of the 

appliance.

Never use unsuitable cleaning products.

Do not use cleaning products while the appliance is still hot. This may 

cause marks on the surface.

Unsuitable cleaning products

1. Undiluted detergent  

2. Detergent intended for dishwashers

3. Abrasive cleaning products 

4. Aggressive cleaning products such as oven spray or stain remover

5. Abrasive sponges  

6. High-pressure or steam jet cleaners

9.2 Cleaning the appliance

Clean the induction cooktop after every use to stop cooking residues 

from getting burnt on.

10. Childproof lock
The Induction cooktop is equipped with a childproof lock. This 

prevents children from switching on the Induction cooktop

Model:PI815S11EI

Model: PI715S11EI

Touch (+) and (-) together for four seconds to switch on when you 

are using any cooking function. Once Child lock is On, unless its 

turned off, other touch field cannot work except power off. This 

prevents accidental switching between the preset or increase/ 

decrese of time and temperature. 

To switch off the childlock, Touch (+) and (-) together for four 

seconds.

Touch Gravy (        ) and sabzi (         ) mode together for four 

seconds to switch on child lock. Once Child lock is on, unless its 

turned off, other touch field cannot work except power off. This 

prevents accidental switching between the preset or increase/ 

decrese of time and temperature. 

To switch off the child lock, press Gravy (       ) and Sabzi (       )  

together for 4 seconds

Requirement: The induction cooktop must be cold. Do not allow the 

induction cooktop to cool down if it has sugar stains, plastic or 

aluminium foil on it.

1. Remove heavy soiling using a glass scraper.

2. Clean the induction cooktop with a cleaning agent for glass 

ceramic.

Follow the cleaning instructions on the packaging of the cleaning 

agent.

Tip: You can achieve good cleaning results using a special sponge 

for glass ceramic.

9.3 Cleaning the induction cooktop surround

If the appliance housing is dirty or stained after use, clean this.

Note: Do not use a glass scraper.

1. Clean the induction cooktop frame with hot soapy water and a soft 

cloth.

2. Wash new sponge cloths thoroughly before use.

3. Dry with a soft cl          
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Dispose of packaging in an environmentally-respon-

sible manner. This appliance is certified in 

accordance with the guidelines on E-waste 

(Management) Rules 2022 which govern waste 

electrical and electronic equipment. The guideline 

provide a framework for the return and recycling of 

used appliances.

Note: This product doesn't contain any hazardous 

substances as specified in the e-waste 

Management and Handling Rules 2022.

Dos
– Please visit our website

https://www.bosch-home.in/metapag-

es/e-waste-management to find out more details 

regarding e-waste disposal.

– Keep the product in isolated area, after it becomes 

non-functional/un-repairable so as to prevent its 

accidental breakage.

– Consult the authorized service center as to whether 

the Electronic Equipment can be repaired or not, 

before discarding.

– Consult the retailer about appliance take back 

schemes.

Don’ts
– The product should not be opened by the user 

himself/herself, but only by authorized service 

personnel.

– The product is not meant for re-sale to any unau-

thorized agencies/scrap dealers/kabariwalah.

– Don’t dispose of the discarded Electronic Equip-

ment in household bins or Municipal bins.

– Don’t dump the discarded Electronic Equipment in 

the open or in any land fill site, as this will result in 

contamination of the soil and the ground water.

– Do not keep any replaced spare part(s) from the 

product in exposed area.

12. Customer Service

Detailed information on the warranty period and 

terms of warranty in your country is available from 

our after-sales service, your retailer or on our 

website.

The contact details for Customer Service can be 

found in the Customer Service directory at the end of 

the manual or on our website.

Helpline no.: 1800-266-1880 
(Monday to Saturday – 8 am to 8 pm)
Email ID: service.in@bosch-home.com
Chat with us (WhatsApp): +91-8451000555

9



Warranty Terms & Conditions: 

13. Warranty condtions
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WARRANTY CARD

Customer Service
Regardless of the nature of your concern, you can always be sure of personal attention from the 

Bosch Customer Service: on the internet and on the phone.   

 

BSH Household Appliances Mfg. Pvt. Ltd.
Arena House, Main Bldg, 2nd Floor, PlotNo. 103, 
Road No. 12, MIDC, Andheri East
Mumbai 400093
Toll Free 1800 266 1880*
www.bosch-home.com/in
*Mon-Sat 8am to 8pm (exclude public holidays)     

E-mail: service.in@bosch-home.com

Customer’s Name

Address

Serial No.

Dealer’s Name

Dealer’s Signature and Stamp   

Note: Warranty will start from the date of purchase.

City Pin State

Telephone Mobile

E-mail Model/ E-Nr

Date of Purchase Date of Expiry

Customer’s Signature
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