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1. Safety

Observe the following safety instructions.

1.1 General information

*  Read this instruction manual carefully.

»  Keep the instructions, the appliance pass and the product
information safe for future reference or for the next owner.

* Do not connect the appliance if it has been damaged in transit.

1.2 Intended use
Only use this appliance:

»  To prepare meals and drinks.

*  Under supervision. Never leave the appliance unattended
when cooking for short periods.

* In private households and in enclosed spaces in a domestic
environment.

. Up to an altitude of max. 2000 m above sea level.

1.3 Restriction on user group

»  This appliance may be used by children aged 8 or over and by
people who have reduced physical, sensory or mental abilities
or inadequate experience and/or knowledge, provided that they
are supervised or have been instructed on how to use the
appliance safely and have understood the resulting dangers.

+ Do not let children play with the appliance.

+  Children must not perform cleaning or user maintenance
unless they are at least 15 years old and are being supervised.

*  Keep children under the age of 8 years away from the
appliance and power cable.

» lts generally not recommendable for consumers who wear an
active implantable medical device such as a pacemaker or a
defibrillator. However, consult your doctor before using appliance.

1.4 Safe use

AWARNING - Risk of fire!
Leaving fat or oil cooking on an unattended cooktop can be
dangerous and may lead to fires.

*  Never leave hot oil or fat unattended.
*  Never attempt to extinguish a fire using water; instead, switch
off the appliance and then cover with a lid or a fire blanket.

The cooking surface becomes very hot.

*  Never place flammable objects on the cooking surface or in its
immediate vicinity.

*  Never place any object/heavy metal on the cooking surface
and Dont use the cooking surface as a storage space for any
vessel

* Don't use the ICT near to gas stove

»  After every use, switch off the induction cooktop using the main
switch only after the fan stops rotating

* Do not wait until the induction cooktop turns off automatically
as there are no longer any pots and pans on it.

*  Food may catch fire.

*  The cooking process must be monitored. A short process must
be monitored continuously.

AWARNING - Risk of burns!
The appliance and its parts that can be touched become hot during
use

«  Caution should be exercised here in order to  avoid touching
heating elements.

*  Young children under 8 years of age must be kept away from
the appliance.

The appliance becomes hot during operation.
»  Allow the appliance to cool down before cleaning.

Metal objects on the induction cooktop quickly become very hot.
*  Never place metal objects (such as knives, forks, spoons and
lids) on the induction cooktop as they become very hot

The appliance becomes hot during operation.
»  Allow the appliance to cool down before cleaning.

Metal objects on the induction cooktop quickly become very hot.
*  Never place metal objects (such as knives, forks, spoons and
lids) on the induction cooktop as they become very hot

A WARNING - Risk of electric shock!

Incorrect repairs are dangerous.

*  Repairs to the appliance should only be carried out by trained
specialist staff.

*  Only use genuine spare parts when repairing the appliance.

» If the power cord of this appliance is damaged, it must be replaced
with a special connection cable, which is available from the
manufacturer or his Customer Service.

If the appliance or the power cord is damaged, this is dangerous.

»  Never operate a damaged appliance.

» If the surface is cracked, you must switch off the appliance in order
to prevent a possible electrical shock. To do this, switch off the
appliance via the fuse in the fuse box rather than at the main switch.

An ingress of moisture can cause an electric shock.

*  Dont clean the product while the wire is connected to electric
supply board.

* Do not use steam- or high-pressure cleaners to clean the appliance

The insulation on cables of electrical appliances may melt if it touches hot

parts of the appliance.

»  Never bring electrical appliance cables into contact with hot parts of
the appliance.

A WARNING - Risk of injury!
Saucepans may suddenly jump due to liquid between the saucepan base
and the hotplate.
»  Always keep hotplates and saucepan bases dry.
*  Never use icy-cold cookware that has been in the freezer.
*  Only use heat-resistant cookware.
*  An appliance with a cracked or broken surface can cause cuts.
» Do not use the appliance if it has a cracked or broken surface.

A WARNING - Risk of suffocation!
»  Children may put packaging material over their heads or wrap
themselves up in it and suffocate.
»  Keep packaging material away from children.
* Do not let children play with packaging material.

Children may breathe in or swallow small parts, causing them to suffocate.

*  Keep small parts away from children.
» Do not let children play with small parts

Technical specifications

Model PI815S11EI PI715S11El
Wattage 2100W

Rated voltage 230V, 50 Hz AC

Dimension 365 x 290 x 45 mm | 350 x 290 x 60 mm
Net weight 2.2kg 2.4kg

Connection cable 3 Pin 3 core Cord wire

Protection class Class Il

Country of origin India




2. Product overview
PI815S11El

PI715S11El

1. Cooking plate

Cooking zone

Control panel

Air inlet
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Power cord

3. Suitable cookware

Cookware that is suitable for induction cooking must have a ferromagnetic 3.1 Size and characteristics of the cookware

base, i.e. it must be attracted by a magnet. The base must also match the To correctly detect the cookware, take the size and the material of the
size of the cooking zone. If cookware is not detected on a cooking zone, cookware into consideration. All cookware bases must be perfectly flat
place this on the cooking zone with the next smallest diameter and smooth. You can use Cookware test to check whether your

. cookware is suitable.
Information on the cookware used

Cookware Recommended

Material Cookware with a bottom made of Iron or magnetic steel

Shape Cookware with a flat bottom

Size Cookware with a bottom diameter of more than 12.00 cm and less than 20.00 cm
Weight Cookware with a weight of up to 8 kg (including contents)
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Cookware Not Recommended
Material Cookware made up of non-iron metal heat resistant material as glass pots, ceramic, aluminum, copper.
Shape Cookware with concave, convex, stand
Size Cookware with bottom diameter less than 12.00 cm and more than 20.00 cm
Weight Cookware with weight above 8kg including content
1}7‘» %— - 'XQ_ &*\ :a%' -1v}
Cookware Materials Properties
Recommended Stainless steel cookware in a sandwich This cookware distributes the heat evenly,
cookware design that distributes the heat well. heats up quickly, and ensures that it can be
detected easily.
Ferromagnetic cookware made of enamelled This cookware heats up quickly and ensures
steel, cast iron or special induction cookware that it can be detected easily.
made of stainless steel.
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.




4.Familiarising yourself with your appliance

Model: PI715S11EI
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Deep Fry - Boil Sterilize
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Energy Use Timer Manual Gravy Tava Soup Simmer Pressure Cook Power
.
Touch fields
@ Power On/OFF @ Timer @ Energy use
Cooking Modes ( As given in below table)
+ Increase time/wattage/Temperature C= Child lock

— Decrease time / wattage/Temperature

Display - Model: P1715S11El

Function Default Display | Default Time | Watts/temp range | Time range

Manual @@ 1000 W 120 Min. 120 - 2100 W 1 min. - 3 hrs
Gravy -7 500 W 45 Min. 120 - 1000 W 1 Min. - 3 hrs
Tava ir 1200 W 120 Min. 500 - 1400 W 1 Min. - 3 hrs
Soup 2| 1400W 180 Min. 120 - 2100 W 1 Min. - 3 hrs
Simmer 3 | 500w 180 Min. NA 1 Min. - 3 hrs
Pressure Cook 6= 1600 W 30 Min. 120 - 2100 W 1 Min. - 3 hrs
Stir Fry 2100 W 60 Min. 120-2100 W 1 Min. - 3 hrs
Fry @ 1800 W 60 Min. 120 -2100 W 1 Min. - 3 hrs
Deep Fry 180 °C 60 Min. 60 - 260 °C 1 Min. - 3 hrs
Keep Warm 500 W 45 Min. 120 - 800 W 1 Min. - 3 hrs
Boil % 1000 W 45 Min. 120 - 1000 W 1 Min. - 3 hrs
Sterlize 20 Min. 20 Min. NA 1 Min. - 3 hrs




Model:PI815S11EI
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Tava Milk Pressure Cook Gravy Sabzi Fry Soup Keep Warm
L Child Lock C= J
\.
Touch fields
(D Power on/OFF (5 Timer
Cooking Modes ( As given in below table)
— Decrease time / wattage/Temperature ~+ Increase time/wattage/Temperature C= Child lock
Display - Model:P1815S11El
Function Default Display | Default Time | Watts/temp range | Time range
Tava W1 1400w 120 Min. ~ [300-2100 W 1 min. - 4 hrs
Milk i 20 Min. 20 Min. NA 1 min. - 4 hrs
Pressure Cook  [J= | 1900 W 120 Min. 300 - 2100 W 1 min. - 4 hrs
Gravy 7 1600 W 120 Min. 300 -2100 W 1 min. - 4 hrs
Sabzi g, 1600 W 120 Min. 300-2100 W 1 min. -4 hrs
Fry & 200 °C 120 Min. 60 - 240 °C 1 min. - 4 hrs
Soup % 1600 W 120 Min. 300 -2100 W 1 min. -4 hrs
Keep Warm §8 300 W 180 Min. NA 1 min. - 4 hrs




8. Troubleshooting

Problem Solution

» 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
does not heat

« 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.

The cooktop
stops heating

» 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.

Cooking zone
heats food too
hot or not hot

enough

Scratched on |+ Do not scrape utensils across the cooktop. Use ceramic glass cooktop cleaner to remove the marks

the cooktop

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.

8.2 Self-Diagnosis for abnormalities

Error Points

Symptom

PI715S11El

PI815S11EIl

Reasons

Troubleshooting

No Pot

EO Blink with beep

EO Blink with beep

No Pot / incompatible pot

Ensure the Pot is placed correctly/
induction supported

Glass plate temp. sensor open
circuit (After 180Sec)

EE Blink with beep

E1 Blink with beep

Internal Fault

Contact Customer Care

Glass plate temp. sensor
Short circuit (immediately)

E2 Blink with beep

E1 Blink with beep

Internal Fault

Contact Customer Care

IGBT sensor open circuit
(after 180 sec)

EE Blink with beep

E2 Blink with beep

Internal Fault

Contact Customer Care

IGBT sensor short circuit
(immediately)

E5 Blink with beep

E2 Blink with beep

Internal Fault

Contact Customer Care

Low voltage cut off LO Blink with beep | LO Blink with beep Low voltage Switch on the appliance after incoming
voltage is stabilized
High voltage cut off HI Blink with beep | HI Blink with beep Hight voltage Switch on the appliance after incoming

voltage is stabilized

Dry Heat Protection during
cooking / cooking plate temp.
very hot (159deg)

E3 Blink with beep

E9 Blink with beep

Dry Heat Protection during
cooking / Glass plate temp.
very hot

Power OFF induction and Power ON after
sometime to resume the operation

IGBT Over-Heat (107deg)

E6 Blink with beep

E6 Blink with beep

Very High Internal
temperature

Power OFF induction and Power ON after
sometime to resume the operation

Base sensor open circuit NA EA Internal fault Contact Customer Care
(after 180 sec)/ short circuit

(immediately)

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

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




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.

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

10. Childproof lock

The Induction cooktop is equipped with a childproof lock. This
prevents children from switching on the Induction cooktop

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.
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{— Child Lock C=

Timer Temp. Watt

Model:PI815S11EI

49
Touch Gravy (Y27 ) 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.

i)
To switch off the child lock, press Gravy (Y=7) and Sabzi (=)
together for 4 seconds

4 N
)
7 —
Gravy Sabzi

\— Child Lock C= J




11. Disposing of old appliance

Dispose of the appliance in an environmentally
friendly manner. Information about current disposal
methods are available from your specialist dealer or
local authority.

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

I 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




13. Warranty condtions
Warranty Terms & Conditions:

1.

The warranty period for this product will be for 1 years from the date of purchase. In addition to the above-mentioned warranty,
the coil is covered under a 3 year warranty from the date of purchase. During this additional warranty period, the company shall
cover only the part covered under the warranty, i.e., the coil of the product. Any other costs of the service calls, including the
service charges are excluded from the warranty.

The warranty can be availed only by the first purchaser of the appliance and is non-transferable.

The warranty covers manufacturing defect in material and workmanship that arises despite normal operation and usage of the
appliance as prescribed in the operating manual.

The warranty coverage is not applicable outside India.

In case of replacement, the replaced product will be warranted only for the remaining of the original warranty period.

The Company shall not have any liability nor deemed to be in default of warranty obligations for any delay or failure in perfor-
mance of warranty obligations resulting from causes beyond its reasonable control (e.g. strikes, floods, earthquakes, global crisis,
etc.) including delay in servicing due to non-availability of product.

The Company gives no warranties other than those stated above and specifically excludes any implied warranty of fitness for any
particular purpose.

In the event of change of address, the new address shall be intimated by the customer to the given toll-free number.

In case repair cannot be completed onsite, the company reserves the right to carry the appliance to its Authorized Service Center
and return the same after repair.

Warranty is not applicable and the company shall have no further obligations under warranty and further, the customer waives all
rights against the company which has arisen due to the breach of the warranty terms by the customer in any of the following cases:
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If the customer does not have a valid purchase proof (with relevant purchase date mentioned on it).

The warranty does not cover any consequential or resulting liability, damage or loss to property or life arising directly or
indirectly as a result of appliance failure, breakdown, or accident or usage of the appliance not in accordance with the
operating manual.

The appliance has been subjected to improper use such as not following DFU/ User Manual provided by the company,
misused, not cared for, abnormal use, exposure to dampness, excessive heat, excessive humidity and other extreme
environmental conditions, corrosion, damage beyond repair, rusting, unauthorised modifications, unauthorised repairs,
neglect, accident, alteration, acts of God, spillage of liquid or food particles, faulty electric wiring/ cabling, abnormal voltage/
power supply beyond appliance specifications, damage/ breakage/non-functioning of appliance including but not limited to
rodents, rats, cockroaches, ants etc.

The warranty does not cover consumables, normal wear & tear parts, plastic, glass and/ or rubber parts, non-operational
parts and related accessories.

The warranty does not include preventive checks, routine maintenance, cleaning, de-scaling and overhaul.

The appliance is used by a commercial establishment or by an individual for commercial purpose or anyone who does not
fall under the definition of a ‘consumer’ u/s 2(7) of the Consumer Protection Act of 2019.

The serial number of the appliance is removed, altered, made illegible/tampered with.

In case of the product being tampered with or attempted to be repaired by unauthorised personnel,

Damage to the product or any parts due to transportation or shifting or arising out of improper storage of the appliance at the
customer's premises.

Important: Please present this warranty card to our staff at the time of service.
1) Contact the following for availing the support of your Product:
1-800-266-1880(toll free) Monday — Saturday — 8:00 am to 8:00pm

2) Email: service.in@Bosch-Home.com | Website: www.bosch-home.com/in



WARRANTY CARD BOSCH
|

Customer’s Name

Address
| City |Pin State
| Telephone | Mobile
| E-malil | Model/ E-Nr
| Serial No.
| Date of Purchase Date of Expiry

Dealer's Name

Dealer’s Signature and Stamp Customer’s Signature

Note: Warranty will start from the date of purchase.

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.

India, Bharat, sr=a

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



J Many thanks for choosing a
+ Bosch home appliance!

MyBosch

Register your new appliance now on MyBosch and benefit directly from:

e Expert advice and tips to make the most of your appliance
e Options for warranty extension

e Discounts on spare parts and accessories

» Digital information for use and all appliance data to hand
» Easy access to Bosch Home Appliance Service

Simple to register, free of charge — including on mobile devices:
www.bosch-home.com/welcome

Need some help?
You can find it here.

Expert advice on your Bosch home appliances, help with problems or repairs by
professionals from Bosch.

Discover all the different ways Bosch can assist you:
www.bosch-home.com/service

The contact details of all countries are listed in the attached service directory.

BSH Household Appliances Manufacturing Pvt. Ltd.

Arena house, 2nd floor, Main building,
Plot no 103, Road no 12, MIDC,
Andheri East, Mumbai - 400 093
www.bosch-home.in

8001393112
en



