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AUDN1STEVU Induction Hotplate
Model : NW-IC13
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Cooking Hot pot Stew soup Boil water Steam
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Hot pot: natdon “Function” 1&on “Hot pot”, Twiaao “Hot pot”
2:a370 uaskinoouaaoWa 100QW Toawonsudaiuisndold 8 s=du
0N 200W - 130@W Tagnmsna “+ Ko “-" uworsudaiuisndainan
G 1 WA do 3 1o

Stew soup: nataon “Function” 1&on “Stew soup” wiaQo
“Stew soup” d:adiolazooldaona 1200w Taowonsudanuisadald
8 s:du DN 200W - 130@W Tasmisna “+" Ko “-" uwWonsudnikua
PAN0IUA 2 $ITUY taluauIsnUSudold

Boil water: natdon “Function” 1@on “Boil water” wiaao
“Boil water” 2:a310uasooudaona 1300w Taewonsudaiuisndold
8 s:du DN 200W - 130@W Tagnisna “+" Ko “-" WuwWonsudnirua
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Steam: natdon “Function” 18on “Steam” wuaao “Steam”
D:d31ouasDoudaauna 1100W Taeworsudaiunsndold 8 s:du 91N
200W - 130@W Tagmsna "+ K& “-" uwonsudriruaan
oA 20 Ui tasluaunsnuSudold

Cooking: na “Function” taon “Cooking”, twuaav “Cooking”
dradnouasHinoolLaaona 240°C a1sndvld 8 s:du 80°C fio 270°C
Tagnisnaf “+ Ko “-” uwWondudaiuisndoaild 1 ui do 3 $oluo

Timer: awwsnslianuwonsu “"HOT POT”, “Cooking” Tuutu=tsou
Wonan “Timer” tvonmsdoan doaitlasna “Timer” wasdonidaini
dooms (WonaowuKEoaaddduan 1 Ui uasoswuroaa 10 uR

Tagdaludalaonadu “Timer” molBLadoldatadosu
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Stainless Steel pot Frying pan Iron pan
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Pot with diameter of Glass pot Aluminium pot
12cm or below
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Pottery pot Pot with excessively Curved bottom pot
hiah feet
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