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1 SAFETY 
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1.1 Introduction 

These general instructions for repair contain a collection of general and specific 
topics on hobs and hobs with integral controls, glass ceramic hobs and hotplates 
as well as switches, regulators and controls that refer to a very large number of 
appliances. 
 

The general instructions for repair will help you if specific information for your 
appliance is not yet available. 
 

The contents must be aligned in practical and understanding terms to suit the actual 
circumstances. 
 

In order to allow you to skip directly to the topic you want, the table of contents 
for the individual parts is comprehensive, is linked and covers several pages. 
 

The general repair instructions are continually revised and updated. 

1.2 Search keys in Quickfinder 

Further information can be found by entering search keys. 
 

Product

E number

Fascia 

Description 

Supplier part no. 

Please input E number or fascia for search.  
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1.3 Basic safety instructions 

1.3.1 Conditions of use for the general repair instructions 

This information should only be used by the following persons in assisting work 
which is carried out in Germany: 

• Specialist electricians (as a rule these are electrical engineers, electrical 
technicians, experienced skilled electricians and apprentice electricians) 

• Specialist electricians for assigned tasks (according to BGV A2 for specialist 
technicians who have completed their training and have an additional 
theoretical and practical qualification in electronics) 

 

The repairs which are described may be carried out only by customer service 
engineers, if additionally trained by the manufacturer. 

This information can be used in all other countries, however only by similarly trained 
specialists and specialists who have been trained by the manufacturer. Country-
specific standards, statutory requirements and regulations should be observed. 

The user puts himself at significant danger and risk of injury if improper repairs are 
carried out. 

1.3.2 Risk of injury 

 

Danger! 
 

• Before commencing repairs, disconnect the appliance from the power supply. 
• If the appliance is faulty, the housing or frame may be live. 
• In the appliance, electronic and electrical devices carry live mains current.  

Do not touch devices. 
• Electric shock may occur if live devices are touched inside the appliance. 
• If tests have to be performed while the appliance is live, a residual-current-

operated circuit-breaker must be used. 
• Do not make any measurements in the high-voltage circuit while the appliance 

is on. 
• Always discharge the high-voltage capacitor before making any measurements. 
 

 

Sharp edges: 
When exchanging devices, watch out for sharp edges. 
Wear protective gloves. 

 

• The protective conductor connection must not exceed the standardised values. 
The protective conductor is crucial for personal safety and appliance function. 

• When repairs are complete, a test must be performed in accordance with VDE 
0701 or corresponding country-specific regulations as well as functional test. 

• The test which has been passed is to be documented in a suitable way. If an 
appliance fails the test and is not safe, this should be clearly labelled and the 
operator should be informed about it in writing. It is recommended to record the 
measured values and changes. 
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1.3.3 Damage to objects 

 

Caution! 
 

NEVER attempt repairs by randomly replacing components! 

ALWAYS proceed systematically and follow the troubleshooting instructions! 

When repairs are complete, perform a function test as well as a visual check! 
As a rule, printed-circuit boards are not repaired but are completely replaced with 
original spare parts. Exceptions are documented separately. 

 

 

Electrostatic sensitive devices: 
Comply with ESD information (see “General repair instructions”)! 

 

1.3.4 Special feature of induction appliances! 

These appliances satisfy the safety requirements and standards concerning 
electromagnetic compatibility. Persons who wear pacemakers, hearing aids or 
similar implants should not operate or use these appliances. Interference could 
be generated which will cause these implants to malfunction. 
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1.4 ESD 

1.4.1 Term 

ESD = “Electrostatic Sensitive Devices” 

1.4.2 Identification 

 

The electronic modules upon which the Electrostatic Sensitive 
Devices are located are labelled with the marking opposite. 

 

1.4.3 General 

State of the art electronics achieve economic efficiency, environmental protection, 
user comfort, high functionality and operating safety in electrical domestic 
appliances. This high quality technology requires professional handling and 
competent specialist knowledge. 
All electronic modules and electronic assemblies feature devices which are at risk 
from electrostatic voltage. 

1.4.4 Components which are at risk 

The following devices are at risk from electrostatic voltage: 

• µProcessors 
• ICs 
• Transistors 
• Thyristors  
• Triacs 
• Diodes etc. 

1.4.5 Causes and effects 

Under certain ambient conditions, the human body may become charged with an 
electrostatic voltage. This charging is promoted, inter alia, by dry air and insulating 
floor coverings. 

 

You may carry an electrostatic voltage: 

• of up to 35,000 volts if you walk across a non-conductive carpet, 
• of up to 12,000 volts if you walk across a non-conductive PVC floor, 
• of up to 1,800 volts if you are sitting on an upholstered chair. 

 

The electrostatic voltage on your body is transferred to the electronic components 
and ESDs you touch which may be damaged as a result. 

 

 

 

Shot down! 

– a “dead” component 

– a “dead” assembly 

– a “dead” appliance 

 

 

 

Wounded! 

– damaged 

– weakened 

– Early failure 
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1.4.6 ESD instructions 

All electronic modules and electronic assemblies feature electrostatic sensitive 
devices. 

The following measures must be taken in order to protect these electrostatic 
sensitive devices: 

• Ensure that the assemblies and modules are appropriately identified. 
• Before you touch and measure the ESDs, put on an electrostatic protection 

system (wrist band with earthing module). 
• Avoid touching ESDs with chargeable plastics (film, etc.). 
• When taking hold of assemblies, modules and printed circuit boards, try not to 

touch the printed conductors or connections. 
• Keep ESDs away from monitors and television sets. 
• Only use conductive materials or the original packaging for transportation. 

 

1.4.7 Electrostatic protection system 

There are various electro-static protection systems. 

The principle behind these electrostatic protection systems is based on either 
reducing the electrostatic charge of the body or conducting an existing electrostatic 
charge to earth. 

In the electrostatic protection system used by customer service the electrostatic 
voltage of the body is discharged via a wrist band and an earthing module. 

 

 

For reasons of safety this does not occur directly, but via 
a combination of resistors. 

The earthing and/or protective conductor connection must not be 
damaged! 
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2 INSTALLATION 
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2.1 General assembly instructions 

2.1.1 General 

Proper installation is essential if your appliance is to function correctly and have 
a long service life. 

The fitter is liable for any damaged caused by his improper installation. 

2.1.2 Connection 

The appliance must be connected to the power supply by a qualified electrician 
in compliance with the installation instructions, the connection diagram and the 
appropriate regulations, otherwise the health and life of the users could be at risk. 

If the hob is connected incorrectly, resulting in damage and/or injury, no claim can 
be made under the warranty. 

2.1.3 Installation 

The assembly instructions for the appliance must be adhered to during installation. 
You can find further information in the built-in appliance manuals and in the technical 
documentation. 

The hob or the hotplate must not be switched on if transport damage has been 
identified. 

Make sure there is proper airing and ventilation, especially when dealing with 
induction appliances. 

2.1.4 Removal 

The hobs and hobs with integrated controls are screwed firmly beneath the worktop. 
This is why it is necessary to remove the built-in or built-under cooker to loosen the 
attachments before the hob and hob with integrated controls can be removed. 

Ceramic hobs and hotplates must not be prised out of the worktop with tools or other 
implements, see diagram opposite. 

 

If the ceramic hob has a frame, there is a risk that the frame will be damaged.  
If the ceramic hob has no frame, there is a risk that the ceramic will break. 

Whenever possible, ceramic hobs and hotplates should be pressed out of the 
worktop from below. If this takes too long, use the special tool 483196. 
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2.2 Installation rails for hobs and hotplates 

The installation rails have two functions and must always be installed according 
to the installation instructions. 

In the case of stone worktops the installation rails can be cemented in with 
a temperature-resistant contact adhesive (e.g. Pattex). 

 
Function 1: 

If (currently only academically considered) a process fault causes the adhesive to 
dissolve between the installation frame and ceramic plate, the integrated strips will 
support the installation frame. 

If not, only the ceramic plate would remain on the work top and all other parts would 
drop down. 

 
Function 2: 

The regulations state that the hob or the hotplate may be removed only by applying 
a specific force or that a tool must be used. The stipulated force is obtained only by 
the sum of the spring energy and weight of the appliance. 

 
Attention: 

There is an increased risk of the ceramic breaking if the springs are forced into 
position at selected points in the outermost front area of the ceramic plate 
(downward pressure on the hob or hotplate). (Press thumbs on the front corners). 
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2.3 Installation of Plana hobs and hotplates 

2.3.1 Silicone 

Hobs and hotplates for flush installations must be installed in stone worktops only. 
These appliances must not be cemented in place. Following installation in the stone 
worktop, only the joints between appliance and worktop are pointed. 

A special silicone for marble and natural stone (black) known as “Novasil S70” 
is used to point the joints between the ceramic and the stone worktop. 

The silicone is stored at the central spare-parts warehouse under identification 
number 267494. 

The supplier of this special marble and natural stone silicone is Hermann Otto 
GmbH, Krankenhausstraße 14 in D-83413 Fridolfing (Tel.: 08684-908-0 and Fax: 
08684-1260). 

If the customer wishes the ceramic to be pointed and sealed in a different colour of 
silicone, this work cannot be carried out by customer service, but is the responsibility 
of the customer who must arrange the work himself. 

2.3.2 Installation problems 

The following procedure must be observed if there is a complaint due to an “uneven” 
Plana hob or an “uneven” Plana hotplate which cannot be inserted evenly into the 
worktop: 

1. Before installing the appliance, place it on an even surface (e.g. worktop) with 
the ceramic face down. 
– Please place on a thin base in order to avoid scratches. 

2. Loosen all the base plate fixing screws slightly and then retighten the screws. 
– The hob is now (virtually) even. 
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2.4 Installation of missing or defective catches 

2.4.1 Dimensions 

The catches are on the left and right sides of the hob frame or hotplate frame. 
Three different versions are used. 
 

 

174959 174981 174982 

white black grey 

 

Proper installation of the hob or the hotplate in the worktop can only be guaranteed 
if the correct catches are used. 

2.4.2 Removal and installation 

The catches can be easily installed and removed using combination pliers. 
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2.5 Demonstration circuits 

2.5.1 Demonstration circuit – hobs with interface 

Only the series interface cable is connected in these appliances. 

The power supply cables must not be inserted! 

The control and display of the appliances correspond to normal operation. 
However, the cooking zones remain switched off. 

Always check that the demonstration circuit is functioning correctly! 

2.5.2 Demonstration circuit – activation via software 

In some of the new TwistControls with capacitive sensor buttons, the opportunity 
was taken to activate a demonstration circuit by key inputs via the software. 

In practice, however, this method has the disadvantage that the demonstration 
circuit is often not deactivated before a presentation model is delivered. This results 
in unnecessary customer service intervention. 

Therefore, demonstration circuits may only be activated via an appropriate 
mains connection on the appliance. 

Nevertheless, if a “software demonstration circuit” is activated by key inputs or 
a malfunction of the electronics module – some electronics modules indicate this by 
a flashing LED – you can deactivate the demonstration circuit as described below. 

3. Disconnect the appliance from the mains for at least 1 minute. 

4. Switch the mains voltage on again. 

5. Within 2 minutes at the latest you must hold down the main switch of the 
electronics module for at least 30 seconds. 

Various visual and acoustic signals can be observed during the deactivation 
process. Do not let this irritate you. 
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2.5.3 Demonstration circuit – hotplate with 5-pin connection 

If appliances have a 5-pin mains terminal, the demonstration circuit is actuated 
by connecting the mains from the hotplate to terminals 2 and 5 as well as PE. 

It is not necessary to disconnect consumers. 

The jumpers must not be inserted. Any installed jumpers must be removed. 

Always check that the demonstration circuit is functioning correctly! 
 
 

 
 

2.5.4 Demonstration circuit – hotplate with 4-pin connection 

If appliances have a 4-pin mains terminal, the demonstration circuit is actuated 
by connecting the mains from the hotplate to terminals 2 and 3 as well as PE. 

The plastic plug protector on terminal 3 must be broken off. 

It is not necessary to disconnect consumers. 

The jumpers must not be inserted. Any installed jumpers must be removed. 

Always check that the demonstration circuit is functioning correctly! 
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2.6 Combination of built-in cooker and hob 

If you are dealing with a new appliance, the combination tables in the distribution 
departments will inform you which built-in cooker fits with which hob. 

This does not help, however, if the manufacturing dates of the appliances are too 
far apart. 

In these cases you must make your decision using the circuit diagrams and the 
following table. 
 
12 pin cooker (EAK 2) from 92 on 12 pin 
hob 

no adapter required 

15 pin cooker (EKA) from 93 on 12 pin 
hob 

Adapter HZ 25000/HEZ2570 required 

12 pin cooker (EAK 2) from 92 on 
15 pin hob 

Adapter HZ 25100/HEZ2580 required 

15 pin cooker (EKA) from 93 on 15 pin 
hob 

no adapter required 

5 pin cooker (EKA 97) on 15 pin hob Adapter HZ 25001/HEZ5001 required 

5 pin cooker (EKA 97) on 5 pin hob no adapter required 

 

The circuit diagrams of the built-in cookers and hobs indicate whether the 
appliances are fitted with a 12 or 15-pin parallel interface (up to 1996) or a 5-pin 
serial interface (from 1997) and which power control (power regulation or seven-
position power circuit) is used. 

Never use more than one adapter. It is then easy to answer the question of possible 
combinations. 

The adapters are available from sales as optional accessories only. 

 
A – programme – 
new as of 97 
(serial model) 
 
1 – programme – 
new as of 97 
(serial model) 

B – programme – 
old up to 96 
(parallel model) 
 
2 – programme – 
new as of 97 
(serial model) 

 

C – programme – 
new as of 97 
(serial model) 
 
3 – programme – 
old up to 96 
(parallel model) 
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3 USAGE 
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3.1 Operation of TwistControl YL106 

3.1.1 General 

Under normal operating circumstances the hotplate is switched on and off with the 
main switch. 

The heat settings are selected via several detachable, rotatable twist switches which 
are secured magnetically above the ceramic hob. 

The heating zones can be switched off individually by removing the twist switch or 
by selecting heat setting ”0”. All heating zones can be switched off simultaneously 
with the main switch. 

Zones are connected via two sensor switches. The presetting is retained even after 
the heating zone or hotplate has been disconnected. 
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3.2 Operation of TwistControl YL132 

3.2.1 General 

Under normal operating circumstances the hotplate is switched on and off with the 
main switch. 

The hotplate is likewise switched off by removing the twist switch. 

Selection of the heating zones to be operated is done using the selection buttons. 

The heat settings are set via detachable, rotatable twist switch which is secured 
magnetically above the ceramic hob. 

The heating zones can be switched off individually by the selection buttons or using 
the twist switch by selecting heat setting “0”. 

The heating zones can also be switched off by pressing the corresponding selection 
buttons for > 3 seconds. 

Switching zones on takes place by selecting the heating zone using the selection 
buttons via the zone switches. After the heating zone or hotplate has been switched 
off the presetting is not retained. 

If the twist switch is not available, the heating zones can be operated in emergency 
operation mode by successively pressing the selection buttons. 

Each time the button is pressed the heat setting is increased by one level and when 
heat setting 9 is reached, the heat setting is respectively reduced by one level until 
heat setting 1 is reached. 

The heating zones can also be switched off by pressing the selection buttons for  
> 3 seconds. 

The timer can also be used as a minute minder when the hotplates are switched off. 

It is possible to simultaneously control all heating zones with various times. 
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3.3 Operation of TwistPadControl YL161 

 

Example 

3.3.1 Special features of operation 

• Setting the heat settings with magnetically fixed rotary knob 
• Selecting the heating zones by moving the knob (joystick function) 
• Sensor switch for main switch and other functions 
 

 
 
 

 
 

Unlike touch control the 17 heat settings for TwistControl are not set by touching 
sensor switches, but by rotating a magnetically fixed knob. 

The heating zones are selected by moving the twist knob slightly in the direction 
of the heating zones (joystick function). 

Sensor switches are used as the main switch, zone switch and for other functions. 
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3.4 Customer calibration of boiling point for YL87 

 
EKA97

 
EER

 
EKS

 
 

3.4.1 General 

The boiling point of water is dependent on elevation above sea level. Water boils 
at approx. 100 °C at sea level and at approx. 91 °C 3000 m above sea level. 

The control has been programmed at the factory to a mean temperature value 
(usually code 5) for a 90–100 °C temperature range. This temperature value can 
be calibrated to the actual elevation. 

The code must be changed for each individual sensor (change 1 K/code).  
Code 1–9 can also be set. 

Reduce the code if the food is boiling too vigorously and increase the code if the 
food is not boiling enough. 

The customer configuration is left if no settings are changed within 30 seconds or all 
knobs are rotated to the zero position. 

3.4.2 Calibrating the boiling point for YL87 

6. Set all heating zones on the hob field control to heat setting 0. 

7. Retract infrared cooking sensors. 

8. Extend the infrared cooking sensor of the heating zone to be changed. 

9. Rotate the corresponding rotary knob to the right beyond the stop and hold it for 
approx. 20 seconds. 

After approx. 20 seconds a C is displayed and a signal sounds. 

10. Keep the rotary knob held and wait for approx. 10 seconds. 

The last saved code is displayed. 

The code counts up in stages to 9 and then restarts at 1.  
A signal sounds to indicate that the previous code has been saved. 

11. Keep the rotary knob held. 
 

12. Retract the infrared cooking sensor when the required code is displayed. 

The new code of the corresponding hotplate is displayed statically and a signal 
sounds. 

13. Set the rotary knob to 0. 
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3.5 Customer calibration of boiling point for YL91 

3.5.1 General 

The boiling point of water is dependent on elevation above sea level. Water boils 
at approx. 100 °C at sea level and at approx. 91 °C 3000 m above sea level. 

The control has been programmed at the factory to a mean temperature value 
(usually code 5) for a 90–100 °C temperature range. This temperature value can 
be calibrated to the actual elevation. 

The code must be changed for each individual sensor (change 1 K/code).  
Code 1–9 can also be set. 

Reduce the code if the food is boiling too vigorously and increase the code if the 
food is not boiling enough. 

The customer configuration is left if no settings are changed within 30 seconds or all 
knobs are rotated to the zero position. 

The calibration process is described in the following table. 

3.5.2 Calibrating the boiling point for YL91 

14. Retract infrared cooking sensors. 

15. Switch on main switch. 

16. Set all heating zones to heat setting 1. 

17. Switch off heating zones in rows from right to left with the minus button. 

18. Actuate the main switch for > 5 seconds until all 90–100 °C LEDs flash. 

The current code is indicated on the display of the sensor heating zones. 

19. Actuate the plus or minus button to increase or reduce the code of the 
corresponding heating zone (9 settings without intermediate settings,  
1 K change/per code). 

20. Extend and retract the inrared cooking sensor once again. 

The new code is displayed. 

21. Switch off appliance with main switch. 
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3.6 Customer calibration of boiling point for 
YL127/YL128 

 
EKA97

 
EER

 
EKS

 
 

3.6.1 General 

The boiling point of water is dependent on elevation above sea level. Water boils 
at approx. 100 °C at sea level and at approx. 91 °C 3000 m above sea level. 

The control has been programmed at the factory to a mean temperature value 
(usually code 5) for a 90–100 °C temperature range. This temperature value can 
be calibrated to the actual elevation. 

The code must be changed for each individual sensor (change 1 K/code).  
Code 1–9 can also be set. 

Reduce the code if the food is boiling too vigorously and increase the code if the 
food is not boiling enough. 

The customer configuration is left if no settings are changed within 30 seconds or all 
knobs are rotated to the zero position. 

The calibration process is described in the following table. 

3.6.2 Calibrating the boiling point for YL127 

22. Set all heating zones on the hob field control to heat setting 1. 

23. Switch off heating zones in rows from right to left. 

24. Extend the sensor dome(s) within 30 seconds. 

The 90–100 °C LEDs light up. 

The current code is then indicated statically on the sensor heating zones. 

25. Change the heating zone knob position with the cooking sensors in order to 
increase or reduce the code of the corresponding heating zone (9 settings 
without intermediate settings, 1 K change/per code). 

The new code is displayed and flashes. 

26. Retract sensor dome(s). 

The 90–100 °C LEDs light up. 

The new code of the corresponding hotplate is displayed statically. 

27. Turn all knobs back to the zero setting. 
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3.7 Customer calibration of boiling point for YL129 

3.7.1 General 

The boiling point of water is dependent on elevation above sea level. Water boils 
at approx. 100 °C at sea level and at approx. 91 °C 3000 m above sea level. 

The factory setting of the controls is for an average temperature in the temperature 
range between 90 and 100 °C (code 3 or 4). This temperature value can be 
calibrated to the actual elevation. 

The code must be changed for each individual sensor (change 1 K/code). 

Reduce the code if the food is boiling too vigorously and increase the code if the 
food is not boiling enough. 

The system quits the customer configuration if no button is pressed for 30 seconds. 

The calibration process is described in the following table. 

3.7.2 Calibrating the boiling point for YL129 

28. Switch on the main switch. 

29. Set all heating zones to heat setting 1. 

30. Switch off heating zones in rows from right to left with the minus button. 

31. Actuate the main switch for > 5 seconds until all 90 – 100 °C LEDs flash. 

The current code is indicated on the sensor heating zones. 

32. Actuate the plus or minus button to increase or reduce the code of the 
corresponding heating zone (9 settings without intermediate settings,  
1 K change/per code). 

33. Extend and retract the inrared cooking sensor once again. 

The new code is displayed. 

34. Press the main switch. 

“ E E E E ” flashes alternately with the residual heat display. 

35. Actuate the main switch again. 
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3.8 Customer calibration of frying sensors for 
YL127/128 

 
EKA97

 
EER

 
EKS

 
 

3.8.1 Calibrating the frying sensors for YL127/128 

The customer can change the temperature of the frying sensor ranges by +/– 4 K. 
The preset factory code is 5. 

36. Set all heating zones on the hob field control to heat setting 4. 

37. Switch off heating zones in rows from right to left. 

38. Press the sensor dome button(s) within 30 seconds. 

The LEDs (min, med and max) light up. 

The current code is then indicated statically on the frying sensor heating zones. 

39. Change the heating zone knob position with the frying sensors in order to 
increase or reduce the code of the corresponding heating zone (9 settings 
without intermediate settings, 1 K change/per code). 

The new code is displayed and flashes. 

40. Press the frying sensor button(s). 

The LEDs (min, med and max) light up. 

The new code number is displayed statically. 

41. Turn all knobs back to the zero setting. 

 
 



 
 

120_58300000002233_ara_en_d.doc This document is published automatically and therefore possibly contains empty sheets Seite 27 von 228 

3.9 Customer calibration of frying sensors for YL129 

3.9.1 Calibrating the frying sensors for YL129 

The customer can change the temperature of the frying sensor ranges by +/– 4 K. 
The preset factory code is 5. 

42. Switch on main switch. 

43. Set all heating zones to heat setting 4. 

44. Switch off heating zones in rows from right to left. 

45. Actuate the main switch for > 5 seconds until the LEDs (min, med and max) 
flash. 

The current code is then indicated statically on the frying sensor heating zones. 

46. Press the frying sensor button(s). 

47. Actuate the plus or minus button to increase or reduce the code of the 
corresponding heating zone (9 settings without intermediate settings,  
1 K change/ per code). 

48. Press the frying sensor button(s). 

The new code number is displayed statically. 

49. Actuate the main switch. 

“ E E E E ” flashes alternately with the residual heat display. 

50. Actuate the main switch again. 
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3.10 Off/On acknowledgement signals for hotplates 
with YL90 

As described in the operating instructions, the customer can activate or deactivate 
button acknowledgement signals. Important information or warning signals remain 
switched on at all times. 

3.10.1 Switching acknowledgement signals on and off 

51. Switch on main switch. 

52. Set all heating zones to heat setting 3. 

53. Switch off heating zones from right to left with the minus button. 

54. Actuate the main switch and remain actuated for > 5 seconds. 

The main switch LED goes out after 1 second. 

A buzzer sounds after another 4 seconds. 

55. Release the main switch. 

The ”Button acknowledgement by buzzer” has now been switched on or off 
(depending on the initial state). 
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3.11 Off/On acknowledgement signals for hotplates 
with YL90TE 

As described in the operating instructions, the customer can activate or deactivate 
button acknowledgement signals. Important information or warning signals remain 
switched on at all times. 

3.11.1 Switching acknowledgement signals on and off 

56. Switch on main switch. 

57. Set all heating zones to heat setting 3. 

The selected heat setting “3” of the assigned heating zone flashes when no pan 
has been detected. 

58. Switch off heating zones from right to left with the minus button. 

59. Actuate the main switch and remain actuated for > 5 seconds. 

The main switch LED goes out after 1 second. 

A buzzer sounds after another 4 seconds. 

60. Release the main switch. 

The ”Button acknowledgement by buzzer” has now been switched on or off 
(depending on the initial state). 
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3.12 Off/On acknowledgement signals for hotplates 
with YL91 

As described in the operating instructions, the customer can activate or deactivate 
button acknowledgement signals. Important information or warning signals remain 
switched on at all times. 

3.12.1 Switching acknowledgement signals on and off 

61. Retract infrared cooking sensors. 

62. Switch on main switch. 

63. Set all heating zones to heat setting 3. 

64. Switch off heating zones from right to left with the minus button. 

65. Actuate the main switch and remain actuated for > 5 seconds. 

The main switch LED goes out after 1 second. 

A buzzer sounds after another 4 seconds. 

66. Release the main switch. 

The ”Button acknowledgement by buzzer” has now been switched on or off 
(depending on the initial state). 
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3.13 Off/On acknowledgement signals for hotplates 
with YL93 

As described in the operating instructions, the customer can activate or deactivate 
button acknowledgement signals. Important information or warning signals remain 
switched on at all times. 

3.13.1 Switching acknowledgement signals on and off 

67. Switch on main switch. 

68. Set all heating zones to heat setting 3. 

69. Switch off heating zones from right to left with the minus button. 

70. Actuate the main switch and remain actuated for > 5 seconds. 

The main switch LED goes out after 1 second. 

A buzzer sounds after another 4 seconds. 

71. Release the main switch. 

The ”Button acknowledgement by buzzer” has now been switched on or off 
(depending on the initial state). 

 



 
 

120_58300000002233_ara_en_d.doc This document is published automatically and therefore possibly contains empty sheets Seite 32 von 228 

3.14 Off/On acknowledgement signals for hotplates 
with YL98 

As described in the operating instructions, the customer can activate or deactivate 
button acknowledgement signals. Important information or warning signals remain 
switched on at all times. 

3.14.1 Switching acknowledgement signals on and off 

72. Switch on main switch. 

73. Set all heating zones to heat setting 3. 

74. Switch off heating zones from right to left. 

75. Actuate the main switch and remain actuated for > 5 seconds. 

The main switch LED goes out after 1 second. 

A buzzer sounds after another 4 seconds. 

76. Release the main switch. 

The ”Button acknowledgement by buzzer” has now been switched on or off 
(depending on the initial state). 
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3.15 Off/On acknowledgement signals for hotplates 
with YL106 

As described in the operating instructions, the customer can activate or deactivate 
button acknowledgement signals. Important information or warning signals remain 
switched on at all times. 

3.15.1 Switching acknowledgement signals on and off 

77. Switch on main switch. 

78. Set all heating zones to heat setting 3 with the twist switches. 

79. Switch off the heating zones by removing the twist switches from front to back. 

80. Actuate the main switch and remain actuated for > 5 seconds. 

The main switch LED goes out after 1 second. 

A buzzer sounds after another 4 seconds. 

81. Release the main switch. 

The ”Button acknowledgement by buzzer” has now been switched on or off 
(depending on the initial state). 
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3.16 Off/On acknowledgement signals for hotplates 
with YL129 

As described in the operating instructions, the customer can activate or deactivate 
button acknowledgement signals. Important information or warning signals remain 
switched on at all times. 

3.16.1 Switching acknowledgement signals on and off 

82. Switch on main switch. 

83. Set all heating zones to heat setting 3. 

84. Switch off heating zones from right to left with the minus button. 

85. Actuate the main switch and remain actuated for > 5 seconds. 

The main switch LED goes out after 1 second. 

A buzzer sounds after another 4 seconds. 

86. Release the main switch. 

The ”Button acknowledgement by buzzer” has now been switched on or off 
(depending on the initial state). 
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3.17 Off/On acknowledgement signals for hobs with 
YL127/YL128 

 
EKA97

 
EER

 
EKS

 
 

As described in the operating instructions, the customer can activate or deactivate 
button acknowledgement signals. Important information or warning signals remain 
switched on at all times. 

3.17.1 Switching acknowledgement signals on and off 

87. Set all heating zones on the hob field control to heat setting 3. 

88. Switch off the heating zones from right to left with the rotary knobs. 

89. Overturn any knob to the right beyond setting 9 and hold for > 5 seconds. 

A buzzer sounds after approx. 5 seconds. 

90. Turn the knob back to the zero setting. 

The ”Button acknowledgement by buzzer” has now been switched on or off 
(depending on the initial state). 
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3.18 On/Off acknowledgement signals for hotplates 
with YL132 

As described in the operating instructions, the customer can activate or deactivate 
button acknowledgement signals. Important information or warning signals remain 
switched on at all times. 

3.18.1 Switching acknowledgement signals on and off 

91. Switch on main switch. 

92. Set all heating zones to heat setting 3 with the twist switch. 

93. Switch off heating zones from right to left with the twist switch. 

94. Actuate the main switch and remain actuated for > 5 seconds. 

The main switch LED goes out after 1 second. 

A buzzer sounds after another 4 seconds. 

95. Release the main switch. 

The ”Button acknowledgement by buzzer” has now been switched on or off 
(depending on the initial state). 
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3.19 Off/On acknowledgement signals for hobs with 
YL136 Polybox 

As described in the operating instructions, the customer can activate or deactivate 
button acknowledgement signals. Important information or warning signals remain 
switched on at all times. 

3.19.1 Switching acknowledgement signals on and off 

96. Set all heating zones to heat setting 3. 

97. Switch off heating zones from right to left. 

98. Select a heat setting for a heating zone and press the heating zone switch until 
a signal sounds. 

99. Switch off heating zone switch. 

The ”Button acknowledgement by buzzer” has now been switched on or off 
(depending on the initial state). 
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3.20 Off/On acknowledgement signals for hotplates 
with YL147 

As described in the operating instructions, the customer can activate or deactivate 
button acknowledgement signals. Important information or warning signals remain 
switched on at all times. 

3.20.1 Switching acknowledgement signals on and off 

100. Switch on main switch. 

101. Set all heating zones to heat setting 3. 

102. Switch off heating zones from right to left. 

103. Actuate the main switch and remain actuated for > 5 seconds. 

A buzzer sounds after 5 seconds. 

104. Release the main switch. 

The ”Button acknowledgement by buzzer” has now been switched on or off 
(depending on the initial state). 
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3.21 Off/On acknowledgement signals for hotplates 
with YL154/155 

As described in the operating instructions, the customer can activate or deactivate 
button acknowledgement signals. Important information or warning signals remain 
switched on at all times. 

3.21.1 Switching acknowledgement signals on and off 

105. Switch on main switch. 

106. Set all heating zones to heat setting 3. 

107. Switch off heating zones from right to left. 

108. Actuate the main switch and remain actuated for > 5 seconds. 

A buzzer sounds after 5 seconds. 

109. Release the main switch. 

The ”Button acknowledgement by buzzer” has now been switched on or off 
(depending on the initial state). 
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3.22 Off/On acknowledgement signals for hotplates 
with YL161 

As described in the operating instructions, the customer can activate or deactivate 
button acknowledgement signals. Important information or warning signals remain 
switched on at all times. 

3.22.1 Switching acknowledgement signals on and off 

110. Switch on main switch. 

111. Set all heating zones to heat setting 3. 

112. Switch off heating zones from right to left. 

113. Actuate the main switch and remain actuated for > 5 seconds. 

A buzzer sounds after 5 seconds. 

114. Release the main switch. 

The ”Button acknowledgement by buzzer” has now been switched on or off 
(depending on the initial state). 
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4 COMPONENTS 
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4.1 Hobs and hobs with integrated controls 

4.1.1 Hobs 

The hob consists of stainless steel or enamelled steel in various colours with two, 
three or four solid hotplates and some models feature an additional area for cooking 
utensils. 

The hob is installed in the worktop and connected to the controls of a built-under 
or built-in cooker or a control box via plug-and-socket connections. 

 

 

Hob with 4 solid hotplates and an area for cooking utensils 

 

 

Hob with 4 solid hotplates  

 

 

Control box 
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4.1.2 Hobs with integrated controls 

The hob with integrated controls consists of stainless steel or enamelled steel in 
various colours with two, three or four solid hotplates. 

These hobs feature integrated controls and are stand-alone appliances with a direct 
mains connection. They are controlled by rotary knobs. 

 

 

Hob with 4 solid hotplates  
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4.1.3 Discoloration of  hobs and hobs with integrated controls made out of 
stainless steel 

The surface of all steels (also stainless steels) changes colour when heat-treated. 
The colour scale ranges from 

black-grey when cold, 

 

to glowing red-white 

 

when extremely hot , e.g. during forging. 

Between these extremes there is a full range of colours which indicate the 
temperature of the steel. 

One of these colours is the so-called tempering colour. 

The hardening process makes steel very brittle and it would break easily if subjected 
to a mechanical load. 

Another phase of heat treatment, so-called tempering, provides the steel with the 
required ductility. The surface of the steel assumes a tempering colour which 
corresponds to the temperature. 

The colour 

light-yellow      corresponds to  220 °C 

dark-yellow      corresponds to  240 °C 

yellow-brown      corresponds to  250 °C 

 

The temperature is crucial for the colour. 

The discoloration is caused by the temperature-generated oxide layer on the 
surface. 

The high surface temperature of the hotplates of up to 500 °C, the metallic contact 
to the hob base and the low seat of the heat conductors in the hob base (4 mm 
edge) will inevitably result in good thermal transmission. 

 

 

 

 

 

Solid hotplates built into a hob base with a 4 and 8 mm edge 

 

A high degree of thermal transmission occurs in: 

► pans with a unsuitable base 

► pans which are too small 

► power control which is too high (up to 7 kW when operating 4 hotplates 
simultaneously) 

► if cooking for too long at the maximum setting 

► if no pan has been put on the hob or if a pan has been put on the hob 
empty / preheated for too long 

The surface discoloration is not a material change or a material defect but 
a removable oxide layer on the surface. 

It is easy to clean with standard stainless steel cleaning agents. The oxide layer may 
be slightly more difficult to remove if several layers have been allowed to build up. 

There will be no improvement if hobs are replaced because of the discoloured 
surface! 
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4.2 Solid hotplates 

4.2.1 Design of the solid hotplates 

Heat is transferred in the solid hotplate by heat-conductive, surface-lathed cast iron 
(grey cast iron). 

The underside of the hotplate has deep grooves in which the chromium nickel wire 
heat conductors are embedded, surrounded by a ceramic insulating compound. 

The depressed centre is not heated in order to prevent heat accumulation 
or overheating. 

The underside of the hotplate is made of sheet metal which reflects the heat. 

 

 

Solid hotplate 

 

The hotplates are installed in a hob or hob with integrated control. A stainless steel 
overflow lip (4 oder 8 mm high) prevents moisture from penetrating the cooker. 

On account of their design these hotplates are also described as solid hotplates 
or edge hotplates. 

The solid hotplate was specified in 1930 by the DIN 44910 standard. 

The sizes 145, 180 and 220 mm are used for household purposes. 

A special design is the rectangular hotplate for 170 x 370 mm casserole dishes. 
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4.2.2 Sectional view of a solid hotplate 

 

 
1 Heated plate part made of surface-lathed grey cast iron 

2 Depressed plate centre unheated 

3 Stainless steel plate edge, 4 or 8 mm high 

4 Heating conductor 

5 Terminal 

6 Bimetallic regulator/protector (only for high speed hotplates) 

7 Ceramic insulation 

 

4.2.3 Normal hotplate 

Three heating coils of different strength are installed in the plate in order to provide 
the right level of heat required by the food; these coils can be activated in parallel or 
in series. 

The hotplates have six power levels which, together with the “Off” zero position, can 
be set using a 7-position power switch. 

The six power levels of the 7-position power switch – one boil start, two frying 
simmer settings, two cooking simmer settings and a warming setting – are more 
suited to the heat requirements of the various cooking processes and quantities of 
food than the three power levels of a 4-position power switch. 

Earlier designs of normal hotplates had three power levels and one zero position, 
i.e. a four-position power switch. 

4.2.4 High-speed hotplate 

At their highest setting, the power consumption of high-speed hotplates is approx. 
500 W higher than normal hotplates and, as a result, they heat up very quickly. 

They are identified by a red dot in the centre of the hotplate. 

The high power of the high-speed hotplates necessitates overheating protection in 
the event that the hotplate is used with unsuitable utensils or remains switched on 
for a prolonged period without a pan. 

A bimetallic switch provides the required overheating protection (protector). It is 
actuated at a contact temperature of approx. 360 to 380 °C and switches off a heat 
conductor. The heat conductor switches back on after the hotplate has cooled down. 

At no load the protector switches off the power N1 after approx. 7 to 9 minutes at 
a surface temperature of approx. 500 °C and the power switches back on again 
when the surface temperature has dropped back down to approx. 300 °C. 
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4.2.5 Power rates of the normal and high-speed hotplate 

 

 
Switch settings 0 3 2.5 2 1.5 1 0.5

N1 = 250 W
N2 = 250 W 1000 W 750 W 500 W 250 W 165 W 100 W
N3 = 500 W
N1 = 750 W
N2 = 250 W 1500 W 750 W 500 W 250 W 165 W 135 W
N3 = 500 W
N1 = 350 W
N2 = 300 W 1500 W 1150 W 850 W 300 W 220 W 135 W
N3 = 850 W
N1 = 850 W
N2 = 300 W 2000 W 1150 W 850 W 300 W 220 W 175 W
N3 = 850 W
N1 = 600 W
N2 = 450 W 2000 W 1400 W 950 W 450 W 305 W 200 W
N3 = 950 W
N1 = 850 W
N2 = 450 W 2600 W 1750 W 1300 W 450 W 340 W 240 W
N3 = 1300 W

Application Parboil Sear Fry Keep warm

145 mm 

180 mm 

220 mm 

Simmer 
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4.2.6 Installation tolerances of the solid hotplates 

 

 

Requirement for measuring the gradient of the solid hotplate is that the worktop has 
been aligned correctly and that the hob has been installed properly. 

The gradient is corrected by very slight adjustment of the solid hotplate in the hob 
cutout. To do this, first loosen one or two fastening screws beneath the hotplate. 
Then tighten the screws again. 

The hob base can also be bent slightly. 

 

 

Solid hotplate measurements when at a gradient 

 

4.2.7 Caring for the solid hotplate 

Heat new hotplates without a pan for approx. 3–5 minutes in order to harden the 
factory protective coating. Normal and high-speed hotplates are operated at the 
highest setting, while automatic hotplates are operated at setting 5–6. 

The pans must always be dry when placed on the hotplate; do not place wet objects 
such as lids or decorative lids on the hotplate. 

Select correctly sized pans to ensure that overflowing liquid does not spill onto the 
hot plate and burn. 

Wipe dirty hotplates with a damp cloth and scrape or scrub off burnt food residue. 

Scouring agents will not damage the hotplate. 

Dry damp hotplates by switching them on briefly. 

Do not place decorative lids on warm hotplates (condensation forms). 

Clean stained or discoloured chromium rings with a stainless steel cleaner. 

Occassionally apply a little cleaning agent or oil. 
 

Nominal 
diameter of 
the hotplates 
 

Permitted 
deviation 
according to 
DIN 44548  
(2 mm in 
100 mm) 
 

Target deviation 
according to 
DIN 44548 
(1.5 mm in 
100 mm) 
 

Permitted 
deviation 
according to 
BSH customer 
services 
(0.87 mm in 
100 mm) 

mm a in mm a in mm a in mm 
145 2.9 2.1 1.3 
180 3.6 2.7 1.6 
220 4.4 3.3 1.9 



 
 

120_58300000002233_ara_en_d.doc This document is published automatically and therefore possibly contains empty sheets Seite 49 von 228 

4.3 Ceramic hobs and hotplates 

4.3.1 Ceramic hobs 

The hob consists of a ceramic surface in various designs. 

There are ceramic hobs with or without frames, with side profiles and a front with 
ground surface or as a hob for flush installation in waterproof or tiled worktops. 

Hobs are available in various sizes and shapes, with one to five heating zones and 
in some cases with an additional warming zone. Other features may include a digital 
display, pan detection function, autofocus, infrared cooking sensors or automatic 
roasting. 

The hob is installed into the worktop and connected to the controls of a built-under 
or built-in cooker or a control box via plug-and-socket connections. 

 

 

Ceramic hob with a digital display and infrared cooking sensors 

 

 

Control box with clock timer 
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4.3.2 Ceramic hotplates 

The hotplates have integrated controls and are stand-alone appliances with direct 
mains connection. They are controlled either by rotary knobs, laterally arranged 
dials, sensor switches or twist switches. 

There are ceramic hotplates with or without frames, with side profiles and a front 
with ground surface or as a hotplate for flush installation in waterproof or tiled 
worktops. 

Hobs are available in various sizes and shapes, with one to five heating zones and 
in some cases with an additional warming zone. Other features may include a digital 
display, pan detection function, autofocus, infrared cooking sensors or automatic 
roasting. 

 

 

Ceramic hob with twist control 
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4.4 Ceramic hob 

4.4.1 Properties of ceramic 

Ceramic has an extremely low expansion coefficient up to a temperature of 800 °C. 
There is practically no longitudinal expansion in the heated part up to this 
temperature. 

Ceramic is a good heat conductor and is extremely resilient to temperature changes 
and temperature differences. Sudden quenching will not fracture the ceramic. 

The maximum operating temperature in the area of the marked heating zone is 
approx. 560 °C. A higher temperature results in de-ceramisation of the ceramic hob 
which will be permanently damaged and will break under the slightest load. A safety 
temperature limiter is installed in each heating zone in order to protect the ceramic 
hob. 

Ceramic is very sensitive to impact with pointed objects! 

4.4.2 Display elements for ceramic hobs 

The underside of the ceramic is rough. The nap height fluctuates between 50 and 
200 µm. 

Therefore, for a part of the ceramic hob and ceramic hotplates, the rough underside 
is coated with transparent silicone in the area of the display elements, such as glow 
lamps for the residual heat display, LEDs, illuminated tiles or digital displays, in 
order to prevent any distortion or diffusion of the displays. This silicone coating 
cannot be repaired. 

The silicone coating in the area of the display elements is only a feature of the the 
top-range appliances in the interhob series In appliances without this feature, faulty 
display may be apparent.  

 

4.4.3 Frame designs (examples) 

4.4.3.1 Stainless steel frame surround 

 
4.4.3.2 Frameless with side profiles 

 
4.4.3.3 Frameless for flush installation 
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4.4.4 Load bearing capacity of ceramic 

4.4.4.1 Rule of thumb 

As a rule of thumb it is fair to assume that a ceramic hob will have a minimum 
surface load bearing capacity of approx. 1 N/cm²; any breakage below this load is 
out of the question. 

4.4.4.2 Examples 

► A no. 20 pan with a base diameter of 18 cm has a base area of 254 cm². 
This pan can be placed on the cooking zone with a weight of 250 N. 

► Preserving pans with a base diameter of 36 cm can be placed on 
a cooking surface with a weight of 500 N without problems. 

► Preserving pans can be used on ceramic cooking surfaces without an 
increased risk of breakage. 

1 kg corresponds to approx. 10 N. 

4.4.5 Breaking strength of the ceramic 

A ceramic cooking surface must satisfy the following requirements during the test: 

► A pan with a diameter of 11 to 13 centimetres is filled up to a mass of 
1.8 kg. 

► This pan is dropped evenly onto the surface from a height of 15 cm. 

► The drop height is then increased to 20 centimetres. 

The cooking surface must be able to withstand these loads, although they far 
exceed household requirements. 

 

 

15 cm 

20 cm 
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4.4.6 Fracture shapes of ceramic 

4.4.6.1 Tension fracture 

 

Fault description 

► A single crack runs from one edge of the hob to the other. In very rare 
cases the crack may have a maximum of one branch. 

 

Cause 

► Strained installation in the worktop (cutout too small). 

► This damage cannot be claimed under the warranty! 

► In very rare cases, strained bonding of the ceramic in the hob frame 
(provided the ceramic has a frame surround) may be the cause of this 
damage. 
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4.4.6.2 Fracture due to a knock or impact 

 

Fault description 

► The fracture lines spread out in a star-shaped pattern from the point of 
impact to the edge of the ceramic or stop abruptly. 

► There may be individual connecting lines running almost at right angles 
between these fractures. 

► If the fracture lines spread out from one point, outside influences are 
always the cause of the fracture. 

 

Cause 

► An object such as a salt shaker has fallen on to the surface of the ceramic. 

► This damage cannot be claimed under the warranty! 

► The small but sharp hammer one finds in buses to break windows in the 
event of an emergency is a good example of the effect of an impact with 
a pointed object. 
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4.4.6.3 Fracture after overheating 

 

Fault description 

► Similar to fracture caused by a knock or impact. 

► The centre of the fracture (or two centres located directly next to each 
other) is located in the area of a cooking zone. 

► There are hardly any connecting fractures between the two central 
fractures. 

► Central fractures turn suddenly in a sharp radius and end in a 
neighbouring central fracture. 

► There is often pronounced discolouration of the ceramic in the centre 
of the fracture, particularly visible if held up to the light. 

 

Cause 

► Longer operation at no load or with small load and with unsuitable pans 
similar to no-load operation with simultaneous failure of the protector. 

► Only then may unduly high temperatures occur which make the ceramic 
brittle. 

► If this is the case, even a slight impact will lead to a fracture. The fracture 
and the overheating do not therefore need to occur simultaneously! 

► The heating zone which caused the fracture must always be replaced 
if this fault description occurs! 
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4.4.7 Damage to the surface of the ceramic 

4.4.7.1 Recesses 

 
► Sugary foods such as jam, sweets, jelly and juices damage the surface 

when they overflow unless the spillage is wiped off immediately. 

► Sugar forms a firm bond with the surface as a result of the high 
temperatures. The sugar contracts considerably as it cools down. As the 
ceramic surface does not contract as it cools down, the sugar breaks off 
small pieces as it cools down. 

► This is why it is important to wipe off spillages and even small splashes 
immediately while still hot. To do this, use the ceramic scraper. 

► An effective means of preventing sugar or sugary foods from causing 
damage is to apply a cleaning agent regularly or immediately before 
preparation of food. 

► As a result, the cooking surface receives a silicone film which repels water 
and spillages. 

► This damage cannot be claimed under the warranty! 
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4.4.7.2 Scratches 

 
► The scratches start and also stop within the surface. They are often 

mistaken for hairline fractures. It is a good idea to use a magnifying glass 
with at least 10 fold magnification when examining damage of this kind. 
It is then possible to distinguish between scratches and hairline fractures. 

► Scratches may be caused by damaged pans and dirty pan bases, but also 
by individual grains of sand which remain on the surface of the ceramic 
after cleaning vegetables, etc. and are dragged across the cooking surface 
beneath the pans. 

► The ceramic surface should therefore not be used as a worktop. 

► It is recommended to check the base of the pans from time to time. 

► Scratches can only be removed by replacing the ceramic surface. 

► This damage cannot be claimed under the warranty! 
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4.4.7.3 Discolouration 

 
► Depending on the type of spillage, the surface may give the impression 

of being discoloured. 

► Water and lime residue may also give this impression. 

► This impression may be supported by unsuccessful cleaning attempts. 

► This very stubborn layer which has been repeatedly burnt-in can be 
removed with e.g. “Sidol-Stahlglanz” or “Stahlfix”. 

► The cleaning agents should best be applied undiluted and left to react over 
a prolonged period. Then rub vigorously, remove all residue with water and 
dry thoroughly. It may be necessary to repeat the cleaning process several 
times. 

► These rainbow colours will disappear with regular cleaning. 

► This damage cannot be claimed under the warranty! 
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4.4.7.4 Metal abrasion 

 
► Pan wear can be recognised by the multi-coloured discolouration with 

a completely smooth surface. 

► This is caused by metal oxides which come off the pan base and remain 
on the ceramic surface. Visible, silvery stains and stripes come from 
aluminium pan bases. 

► A thin layer of aluminium forms on the ceramic surface caused by moving 
pans backwards and forwards. 

► If the abrasion is not completely removed with a ceramic cleaner, a new 
layer will form which will be even more difficult to remove. 

► These stains occur only when pans with aluminium bases are used. 

► This damage cannot be claimed under the warranty! 
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4.4.7.5 Decor abrasion 

 
► Dark areas in the cooking zone area are the result of decor damage with 

complete decor abrasion. 

► The customer will regard any change in the surface as soiling. 
The customer will then put greater effort into cleaning the surface. 

► If the recommended cleaning agent does not result in any improvement, 
the user will resort to tried and tested cleaning agents which in his/her 
experience have always helped. 

► They then use cleaning agents which completely abrade the decor. 

► The actual black ceramic surface is exposed once again. 

► This damage cannot be claimed under the warranty! 
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4.4.7.6 Change in the decor 

 
► The decor changes colour if the temperature in the cooking zone areas 

remains too high over a prolonged period or if chemical reactions occur. 

► The excessively high temperatures may be due to a defective temperature 
limiter or a temperature limiter which has been set too high. The frequent 
use of pans with heavily indented bases may also cause the temperature 
to rise. 

► Chemical reactions are caused by cleaning agent residue or wet and dirty 
pan bases. 

► These substances are already very aggressive at normal cooking 
temperatures. 

► The chemical reactions which occur at high temperatures will eventually 
cause the decor colour to fade. 

► This damage cannot be claimed under the warranty! 
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4.4.8 Cleaning the ceramic 

4.4.8.1 Cleaning agents 

Use only the cleaners recommended in the operating instructions (e.g. ceramic 
cleaners supplied by Benckiser 460740 or cera-fix ceramic cleaner 310027). 
The recommended agents have proven to be very effective at removing dirt. 

All other household cleaning agents – especially cleaning powder and oven cleaners 
– cause traces of wear and very fine scratches. These scratches cannot be 
removed. They are not attractive, but do not affect the function of the ceramic hob in 
any way. 

Dishwashing liquid must be dilute with water bevor use. Undiluted dishwashing liquid 
can leave blue streaks on the glass ceramic. 

 

4.4.8.2 Cleaning aids 

It is just as important to select suitable cleaning aids as it is to use suitable cleaning 
agents. 

A soft cloth which is not used for other cleaning purposes, absorbent kitchen roll and 
a glass scraper are essential. 

Steel wool, scouring sponges, etc. must never be used as cleaning aids! They may 
cause traces of wear or even very fine scratches which will eventually become 
visible. 
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4.4.8.3 Cleaning process 

The ceramic surface should always be dry and free of grease. Even light soiling 
such as grease splashes and spilled liquids should be removed immediately. 

Remove light soiling with a damp cloth or warm soapy water. 

After cleaning the ceramic surface, rinse again with fresh water and dry the ceramic 
surface thoroughly. 

The ceramic surface can be cleaned quickly and easily as there are no protrusions, 
corners or edges. 

4.4.8.4 Water stains 

Tap water contains many minerals which stain the surface of the ceramic when they 
dry. These stains may burn into the ceramic surface. 

Remove stains which have been caused by water boiling over with vinegar, lemon or 
descaling agents. 

Caution, these agents cause matt areas on the frame! 

4.4.8.5 Food which has boiled over 

Occasionally, even the experienced user may accidentally let food boil over slightly. 
The user must respond quickly as the spillage comes into contact with the very hot 
cooking zone and forms a strong bond with the surface (recesses). Remove the pan 
immediately and switch off the cooking zone! As the cooking zone is very hot, 
remove all residue from the cooking zone with the glass scraper. Do not wait until 
the cooking zone has cooled down! 

After removing the residue with the glass scraper, leave the cooking zone to cool 
down and clean thoroughly. 

If the glass scraper is not close at hand to remove a spillage, a knife can be used as 
a makeshift. Place the knife flat on the surface and immediately remove the hot 
residue. 

Temperatures on the ceramic surface rise to 550 °C at which the residue burns and 
forms a strong bond. It is therefore very important to remove all residue immediately, 
otherwise it will be very difficult to remove it subsequently. 

If the residue is not completely removed, the hob may become discoloured. 
However, this does not affect the function or stability of the ceramic. 

This is not due to changes in the material but to burnt-in residue which was not 
removed. 
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4.4.9 Surface tolerances of the ceramic 

Just as with solid hotplates, the correct function of a ceramic hob is dependent on 
good heat transmission. 

This good heat transmission is determined by the evenness of the heat-emitting 
area (of the ceramic) and the heat-absorbing area (the pan base). 

A maximum surface unevenness of 0.3 mm is permitted on the ceramic in the area 
of the marked cooking zone. 

This is measured within the marked cooking zone using a straight-edge and a feeler 
gauge. 

The permitted deflection (waviness) within the area of the cooking zone is max. 
0.3 mm. 

The permitted deflection (waviness) of the area (from 30 cm in length) is 0.1 % of 
the linear value. 

Therefore, this is max. 0.6 mm for 60 cm hobs or approx. 0.8 mm or 0.9 mm 
if measured diagonally. 0.9 mm. 

Usually the deflection is between 0.35 and 0.4 mm. 

Marked 
cooking zone

Straight edge

Magnifying glass Feeler gauge 
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4.4.10 Gap dimensions on the ceramic 

4.4.10.1 Gap measurement ceramic – frame 

A feeler gauge and a straight-edge are used as test equipment. 

 

Customer service test: 

 

► The hob or the frame with ceramic surface is placed on an even surface 
(worktop which was checked with a straight-edge) and the gap dimension 
is measured with the feeler gauge. 

► The gap dimension around hobs with decorative frame (Bo/Sie) or decor 
frame (NEFF) must not exceed 0.3 mm. 

► A gap dimension of max. 0.4 mm is permitted at a maximum of two points 
which must not be on the same side of the frame, provided that the gap 
area in question is not wider than 5 cm to 6 cm. 

► On hobs with side decor strips the gap dimension may be max. 0.4 mm in 
the area of the chamfer on the ceramic or max. 0.3 mm in any other area. 

► The gap is not measured on hobs without decor frames or side decor 
strips! 
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4.4.10.2 Gap measurement decor frame - worktop 

A feeler gauge and a straight-edge are used as test equipment. 

 

Customer service test: 

► The complete hob or the complete hotplate is placed in the specified 
cutout in the worktop, centred in an X and Y direction. Use a straight-edge 
to ensure that the worktop is completely level. Now wait 2 minutes until the 
hob/hotplate has settled. 

► The gap dimension is then checked with a feeler gauge. The following 
values must not be exceeded: 

► Max. 1.2 mm for hobs and hotplates with a 60 cm wide decor frame 
surround. 

► Max. 0.8 mm for hobs and hotplates with an 80/90 cm wide decor frame 
surround. 

► Max. 0.8 mm for hobs and hotplates with decor frame surround (NEFF). 

► Max. 0.8 mm for hobs and hotplates with side decor strips. 

► There must be no gap between the seal and the test frame in any other 
area. 

► There must be no gap between the seal and the test frame on hobs and 
hotplates without decor frames or side decor strips (except Plano). 

► The gap dimension is not measured on hobs or hotplates which are 
installed flush in the worktop (Plano). 
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4.4.11 Measuring the temperature on the ceramic 

Temperature measurement is based on the Sect. 11 of the European standard 
EN 60335. 

The temperature is measured on ceramic hobs exclusively in the area of the 
operating areas. 

The temperature is not measured in the other areas of the ceramic hobs, as no 
temperature limiting values are specified for these areas (“The areas around the 
heating zone is always hot during cooking”). 

4.4.11.1 Instructions on temperature measurement 

 
1. Place 4 pans (with lids) which correspond to the heating zones on the 

ceramic hob, each filled with a specific amount of water. 

2. Set the controls to the maximum level and bring the water to the boil, then 
reduce the heat gradually until the water only simmers. 

3. After one hour, use a surface sensor to measure the surface temperature 
of the ceramic in the area of the operating area. 

4. The maximum temperature may reach a room temperature plus 45 K 
(example: room temperature 25 °C plus 45 K gives a maximum tempe-
rature of 70 °C). 

5. Use a suitable sensor for measuring temperatures on surfaces (see image 
on right). 

 

Heating zone diameter Amount of water 

145 mm 1.0 litres 

180 mm 1.5 litres 

210 mm 2.0 litres 

220 mm and larger 3.0 litres 

Oval roaster 2.0 litres 

 

Spring-loaded 
thermocouple 

Ring guard 
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4.4.12 Special features of white ceramic 

On white ceramic a reversible, yellow-green discolouration (reaction of the titanium 
dioxide to heat) occurs in the hot area of the cooking zones at temperatures from 
220 °C. This discolouration disappears completely when the ceramic cools down. 

 

 
 

During the boil start process, the heater operates in switching mode considerably 
more frequently (via the safety temperature limiter) in white ceramic than black 
ceramic. As a result, the CST of white ceramic is up to 38 K lower and the boil start 
times are prolonged by the off times of the switching processes. 

The operating instructions and an additional leaflet refer to the yellow-green 
discolouration of the ceramic and also explain the switching process of the heating 
zones. 

In practical terms there are no significant differences between the white and 
black ceramic despite the more frequent switching of the heating zones and 
the lower CST. 

 
 

Kerawhite = White ceramic 
Kerablack = Black ceramic 
Titanium dioxide = Dye 
CST = Ceramic Surface Temperature 
BST = Boil Start Times 
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4.5 Heating element 

4.5.1 General 

EGO and Ceramaspeed are the main suppliers of radiation heating elements. 

In order to prevent excessive temperatures on the ceramic, all radiation heating 
elements are fitted with a safety temperature limiter (protector). 

The ceramic surface temperature (CST) is limited to 530 to 570 °C and in 
exceptional cases to 580 °C (+/– 25 K). The switch hysteresis is between 20 and 
30 K. 

The following components have been used and are still used to heat the ceramic 
hobs and ceramic hotplates: 

 

► Contact heating elements 

► Radiation heating elements with heating coil 

► Radiation heating elements with heating bands 

► Halogen heating elements 

► Inductors 

 

4.5.2 Contact heating elements 

The first generation ceramic hobs were heated by contact heating elements. 

A spiral, flattened tubular heating element was pressed against the ceramic from 
below. 

The underside of the ceramic was coated in order to prevent noises while the 
ceramic heated up and cooled down. 

Contact heating elements are no longer used today. 

 

 

1 Power supply 

2 Power supply 

3 Earth connection 

4 Safety temperature limiter 

5 Flattened tubular heating element 
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4.5.3 Radiation heating elements with heating coil 

This design was used for a long time (slow heating up time) and has  been replaced 
by radiation heating elements with corrugated ribbon conductor (faster heating up 
time). 

Radiation heating elements at a temperature of approx. 1000 °C glow red through 
the dark ceramic shortly after being switched on. 

The heat is transferred to the cooking utensils mainly by radiation and to a lesser 
extent by heat conduction, as some of the heat radiation is absorbed by the ceramic. 

Radiation heating elements are available as single-circuit, dual-circuit, triple-circuit 
and extended zone versions. 

 

 

4.5.4 Radiation heating elements with heating bands 

Radiation heating elements with heating band consist of a freely radiating 
corrugated heater band, approx. 0.07 mm thick. This heating band is anchored 
upright directly in the heat insulation (insulating compound) with small metal lugs 
pointing vertically downwards. 

The heat insulation with the heating band is installed in an approx. 3 cm high metal 
plate. 

Unlike the heating coil, the heating band does not require a separate fixing 
accessory. As a result, the heat insulation can be thicker and heat loss is reduced. 

As the heating up time is directly dependent on the thickness of the heat conductor, 
these band heating elements glow very quickly. They reach their glow temperature 
after only approx. 6 seconds and are then visible. 

These radiation heating elements are sold by EGO as “Hilight heating zones” and by 
Ceramaspeed as “Magma heating zones”. 
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4.5.5 Halogen heating elements 

In addition to the traditional radiation heating elements, halogen radiators with 
combined radiation heating elements are also offered. 

Halogen radiators feature a thin, coiled tungsten wire in a glass cylinder which is 
filled with a noble gas mixture. 

The temperature on the heat conductor of the halogen radiator rises to 2180 °C. 

Heat radiation has a shorter wavelength than that of conventional radiation heating 
elements. As a result, a greater proportion of heat radiation passes through the 
ceramic. 

As the halogen radiators simultaneously generate light, they are immediately visible 
when switched on (infrared radiator with very quick heating up time). 

 

 

4.5.6 Changed position of the halogen heating element 

In new halogen heating elements the halogen lamp can be installed in an offset 
position. Therefore, when replacing a halogen heating element, note the installation 
position of the halogen lamp and, if required, move the pressure spring from point 
66 to point 63 (diagram below). 
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4.5.7 Induction heating element 

Induction heating elements generate heat directly in the base of the pan by magnetic 
alternating fields. 

As a result, the cooking zone remains considerably cooler in the area of the mark 
than conventional heating elements or halogen heating elements. 

The inductors can be operated for a short period in booster mode at 150 % of the 
nominal power (maximum 10 minutes). 

As a result of the direct heat generation in the pan base, the boil start times are very 
short and can be reduced even more by additional booster operation. 

 

 

 

4.5.8 Single-circuit heating zone 

The single-circuit heating zone has one heating circuit. Power is controlled by 
operating the supply voltage in switching mode. 

 

Single circuit heating zone with a heating 
band 

Single circuit heating zone with a heating 
coil 
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4.5.9 Connection diagram for the EGO single circuit heating zone and 
Ceramaspeed 

 

 

 

 

4.5.10 Dual-circuit heating zone 

The dual-circuit heating zone has zwo heating circuits which can be switched on and 
off independently of each other. They can be used optionally with smaller or larger 
diameters. As a result, the heating zone can be optimally adjusted to the different 
sizes of the cooking utensils. 

The second heating circuit is activated by a sensor switch or automatically by the 
pan size detection function (autofocus). 
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4.5.11 Connection diagram for the EGO and Ceramaspeed dual circuit 
heating zone 

 

 

 

4.5.12 Triple-circuit heating zone 

The triple-circuit heating zone has three heating circuits with up to four heating 
resistors. They can be used with a smaller, medium or larger diameter. As a result, 
the heating zone can be optimally adjusted to the different sizes of the cooking 
utensils. 

The second and third heating circuits are activated by a sensor switch using up to 
four relays. 

 

4.5.13 Extended heating zone 

The extended heating zone has a semicircular radiation heating element which can 
be activated in addition to the circular radiation heating element as and when 
required. This creates an oval or rectangular cooking zone for corresponding 
utensils. 

The second heating circuit is activated by a sensor switch or automatically by the 
pan size detection function (autofocus). 
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4.5.14 Warming plates 

The CST no-load temperature is 110 °C. 

 

4.5.15 Conversion instructions for heating zones 

The conversion instructions can be found in the Quickfinder. Please enter the term 
heating zone in the “Description” field. 

Press enter. 

 

 
A list of appliances is indicated from which you can select documentation concerning 
the heating zone. 
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4.6 Safety temperature limiter 

The ON duration at the highest heat setting is 100 %. However, the safety limiter 
may cause the heating zone to disconnect (operate in switching mode) if the 
ceramic hob exceeds the maximum permitted temperature of 560 °C. 

The more quickly and frequently this occurs, the higher the power of the heating 
zone and the less heat absorption by the pan. 

If the customer complains, a cooking test must be conducted. If the cooking times 
are o.k., it can be assumed that the safety limiter is functioning correctly. It is not 
necessary to replace the heating zone. 

In order to clarify the boil start procedure, the hotplate pan system is compared 
below in a conceptual model with a water supply which supplies a swimming pool. 
The situation is simplified like in all models, but the basic processes are clear. 

 

The following assignment applies: 

Model presentation: Reality: 

Filling speed of water container: Heating speed in the hotplate heater 

Main valve: Hotplate switches 

Water container: Hotplate heater 

Float valve *: Protector 

Water level in the water container: Temperature in the hotplate heater 

Main water pipe: Heat transfer resistance in the ceramic 

Household water mains: Heat transfer resistance ceramic pan 
base 

Swimming pool: Pan 

Filling speed of swimming pool: Heating speed in the pan 

* The float valve closes immediately when the water level reaches approx. 600 cm 
in the water container and also opens immediately when the level falls by approx. 
10 cm. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Swimming
pool

Domestic
water line

Main water
line

Water
tankMain

valve

Float valve
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Model presentation: Reality: 
The main valve is opened. The hotplate is switched on. 
Water flows into the water container, 
via the water mains and household 
water mains and into the swimming pool 
which then fills up. 

The heating compartment warms up. 
The heat flows from the heating 
compartment via the ceramic and into 
the pan which heats up. 

As more water flows into the water 
container than flows out, the water level 
rises. 

As more heat is generated in the heating 
compartment than the system requires, 
the temperature rises. 

Beyond a certain level, the filling speed 
of the swimming pool is almost 
dependent on the cross-section of the 
household water mains only. 

Beyond a certain temperature, the 
temperature increase in the pan is 
almost only dependent on the ceramic – 
pan base heat transfer resistance. 

A further increase in the level has only 
a slight effect. 

A further increase in temperature in the 
heating compartment has only a slight 
effect. 

 

Swimming
pool

Domestic
water line

Main water
line

Water
tankMain

valve
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Model presentation: Reality: 
The water container has been filled, 
the float valve closes. Water continues 
to flow into the pool. As a result, the 
water level in the water container drops. 

The permitted heating compartment 
temperature has been reached, the 
protector switches off. Nevertheless 
heat continues to flow into the pan.  
As a result, the temperature in the 
heating compartment drops. 

When the float valve opens again, the 
previous state is obtained. This process 
is repeated periodically until the pan has 
been filled. 

When the protector closes again, 
the previous state has been reached 
again. This process is repeated 
periodically until the pan is hot. 

Summary: Summary: 
The time it takes to fill the pool is 
dependent primarily on the cross-section 
of the household water mains. 

The time it takes to heat up the pan is 
dependent primarily on the heat transfer 
resistance between the ceramic and pan 
base. 

On average, the same amount of water 
flows into the water container as flows 
out of the swimming pool at the same 
time. 

On average the heater transforms the 
same amount of electrical energy into 
heat as flows into the pan at the same 
time. 

The maximum supply quantity has fallen 
to the required quantity 

The maximum heat quantity has fallen 
to  the required quantity 
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4.7 PT 500 frying sensor technology 

In the case of frying sensors, a type PT 500 board sensor is used to measure the 
temperature of pan base. 

The sensor is located imbedded into the insolation of the heating zone below the 
ceramic surface. 

The temperature sensor has a maximum deviation of +/– 0.3 K at 100 °C. 

Significantly larger tolerances are caused by the mechanical structure, the 
connection of the sensor to the ceramic and the position of the sensor in the heating 
zone. 

A deviation of +/– 5 K from the specified mean value is possible. 

The resistance of the sensor is 539 ohms at a room temperature of 20 °C. 

The other values can be seen in the graph. 

Resistance values on the PT 500
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B Sensor connection 
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4.8 System pans 

4.8.1 Missing or defective system pans 

System pans are supplied with hobs hotplates with infra-red sensors. 

The above hobs and hotplates feature infrared sensors which can measure the heat 
dissipation (infrared radiation) of the pan sides and also precisely regulate the 
temperature of the pan. 

The pans must have a surface which dissipates the heat particularly well. 

If unsuitable pans are used (with a bright surface), this control will not function and 
the food may overcook and start to burn. 

Each hob and hotplate (14.5 and 18 cm) therefore includes two Fissler pans which 
feature an enamelled decor tape within the measurement range of the sensors. 

Like the hob and hotplate, these pans are also subject to the usual warranty and 
guarantee regulations with the difference that complaints about the pans are 
processed directly by Fissler. 

The pans are enclosed with the hob or hotplate in the Fissler original packaging with 
a Fissler service list and are not available from the spare-parts service. 

Customer complaints about the pans are processed as follows: 

4.8.1.1 Missing pans 

The frying pans are not enclosed with the appliance in its original packaging. 

► The customer informs the call centre. 

► The call centre requests a replacement from QMP/FTH by e-mail. 

► The following information is required: 

► Shipping address of the customer 

► E number and FD number 

► The missing part 

► The customer will then receive a pan directly from FTH. 

4.8.1.2 Pans with production faults 

The pans have production faults (however cooking sensors function/there is no 
complaint about this), e.g. loose handles, base not level, dents, scratches, etc. 

► The customer will be asked to consult the local Fissler dealer or Fissler 
customer service: 

► Fissler customer service 

► Harald Fissler Str. 10 

► 55768 Hoppstädten-Weiersbach 

► (Tel. 06781/403556). 

4.8.1.3 Problems when cooking with automatic sensors 

The customer complains e.g. that the food is overcooking, starting to burn, etc. 

Customer service intervention is required. 

If such complaints are received, check whether the decor tape on the system pans 
has faded. 

If the system pans are cleaned in the dishwasher, the enamelled decor tape may 
fade depending on the frequency and type of cleaning agent used. Fading occurs as 
the utilisation period increases. 

If this is the case, the control is not functioning correctly, an excessively high 
temperature is being regulated. 

Replacing the control board will not rectify the problem. 

Defective pans must be replaced. Handling is also between the customer and 
Fissler (pan manufacturer). 

If it turns out that the pan is the cause of the fault, the technician will carry out a RAS 
repeat print. 

This copy will be retained by the customer. The customer will be asked to send the 
defective pan to Fissler together with the RAS copy. 

4.8.1.4 Upgrading non-system pans to system pans 

To enable pans without enamelled decor tape to be used with cooking sensors, 
an upgrade sensor pan tape is available under the ident. number 480466. 
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This should also be used for customer service test purposes. 

The customer is to be informed that system pans with enamelled decor tape 
must not be cleaned in the dishwasher. 
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4.9 System frying pans 

4.9.1 Missing or defective system frying pans 

System frying pans are supplied with hobs and hotplates with frying sensors. 

The above hobs and hotplates feature frying sensors which can measure the heat 
dissipation of the system frying pans under the ceramic and also precisely regulate 
the temperature of the system pan. 

This technically sophisticated process functions only if a particular frying pan with 
precisely known properties is used. 

If unsuitable frying pans are used, this control will not function and the food may 
overcook and start to burn. 

The hobs and hotplates therefore include WMF frying pans which correspond 
exactly to the required criteria. 

Like the hob and hotplate, these frying pans are also subject to the usual warranty 
and guarantee regulations with the difference that complaints about the frying pans 
are processed directly by WMF. 

The pans are enclosed with the hob or hotplate in the WMF original packaging with 
a WMF service list and are not available from the spare-parts service. 

Customer complaints about the pans are processed as follows: 

4.9.1.1 Missing system frying pans 

The frying pans are not enclosed with the appliance in its original packaging. 

► The customer informs the call centre. 

► The call centre requests a replacement from QMP/FTH by e-mail. 

► The following information is required: 

► Shipping address of the customer 

► E number and FD number 

► The missing part 

► The customer will then receive a frying pan directly from FTH. 

4.9.1.2 Frying pans with production defects 

The pans have production faults (however frying is possible with automatic 
sensors/there is no complaint about this), e.g. loose handles, base not level, dents, 
scratches, etc. 

► The customer is asked to consult the local WMF dealer or WMF customer 
service: 

► WMF AG 

► 73309 Geislingen/Steige 

► (Telephone: 07331-251) 

4.9.1.3 Problems when frying with automatic sensors 

The customer complains that the temperature is too high or too low within one or 
more frying sensor ranges. 

Customer service intervention is required. 

See repair instructions “Fault with the frying sensors“. 
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4.10 Sensor adhesive tape for pans 

4.10.1 Installation 

This high-quality special tape HZ10101 (480466) allows your aluminium or stainless 
steel pans to be detected by sensors. 

The sensor adhesive tape is not suitable for very curved pans. 

 

 

The adhesive area on the pan must be grease-
free. 

Clean the pan and rub the adhesive area e.g. with 
spirit. 

Detach the template along the perforation. 

Using a water-soluble pen, mark the pan at 
a height of 20 mm parallel with the lower edge of 
the pan. 

 

Dertach the sensor tape from the backing paper. 
Carefully stick the tape along the marks on the 
pan. 

Rub all over it until there are no more creases or 
bubbles. 

Ensure that the distance to the lower edge of the 
pan is kept as accurately as possible in order to 
prevent malfunctions. 

Keep the template with any remaining sensor 
tape. 

 

The sensor tape must face the sensor during 
cooking. 

The pan must be filled at least two fingers wide. 

 

4.10.2 Cleaning 

Provided the attached tape has no creases or bubbles, the pan can be washed in 
the dishwasher without problems. 

If cleaning the pan by hand, use only household, non-abrasive cleaning agents and 
not hard scouring pads or cleaning sponges. 
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4.11 Seven-pulse switch 

4.11.1 General 

The seven-pulse switch controls the heat output of normal hotplates, high-speed 
hotplates and seven-pulse heating zones. 

4.11.2 Circuit diagram of the seven-pulse circuit 

 

Switch 
settings 

Circuit 
diagram 
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4.12 Four-connector block 

4.12.1 General 

A four-connector block combines the function of 4 individual seven-position power 
switches or power controllers into one component. As a result, much of the 
vulnerable and expensive wiring of the individual switches or controllers is not 
applicable and installation is simplified. 

The power positioners can be replaced on the power-controlled four-connector 
blocks. This is recommended if only a power positioner is defective and the rest of 
the four-connector block is in working order. 
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4.12.2 Replacing the power positioner 

In the original component the electrical connections are welded and riveted.  
When replacing the power positioner, proceed as follows: 

6. Cut the old connection as close as possible to the previous power 
positioner (Pos. 1). 

7. Cut the old cable in the middle (Pos. 2). 

8. Cut the previous welding area off the old brass piece (Pos. 3) and bend 
the remaining piece up slightly. 

9. Remove the defective power positioner and insert the new power 
positioner. 

10. Solder the connections to Pos. 1 and Pos. 3. 

11. Slide the supplied shrink-fit hose onto a free wire end and solder the two 
wires (Pos. 2). 

12. Slide the shrink-fit hose over the soldered joint and fix in position with 
a hot-air gun or the soldering iron. 

13. Always adjust the four-connector block after every repair. 
 

1 2 3 
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4.12.3 Adjusting the power controller (up to FD 6205) 

 

The setting is made at heat setting 1 for cold bimetal. 

Rotate the adjusting nut to the right until the contact opens (clicking noise). 

Then rotate the adjusting nut to the left until the contact closes (clicking noise) and 
rotate a further 30° to the left. 

 

Conduct the test at heat setting 2. The On duration (ED) must be between 5 and 
18 %. 

ED (%) = On time (S) : (On time (S) + Off time (S)) x 100 

 

On time 
shorter 

On time 
longer 

 

4.12.4 Adjusting the power controller (from FD 6206) 

 

The setting is made at heat setting 0 for cold bimetal. 

Rotate the adjusting nut to the right until the contact opens (clicking noise). 

Then rotate the adjusting nut to the left until the contact closes (clicking noise). 

 

Conduct the test at heat setting 2. The On duration (ED) must be between 5 and 
18 %. 

ED (%) = On time (S) : (On time (S) + Off time (S)) x 100 

 

Contact OPEN

Contact CLOSED
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4.13 Neff EKS hob control 

4.13.1 General 

The EKS hob control is a Single Button System for controlling Neff hobs. 

 

EKS

 
 

4.13.2 EKS boil start times/cycle times/operating time 

 

Heat 
setting 

Boil start duration  
in minutes On time in 

seconds 
Off time in 
seconds 

Cycle 
period in 
seconds 

Operating 
duration 
limit in 
hours 

Conven-
tional 

Induction 
old

Induction 
new
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4.13.3 EKS function 
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4.14 YL... – Identifying the electronics modules 

There are several options of identifying which electronics module (YL…) is installed 
in your appliance. 

1. Compare the graphics or photos with the original installed component and 
note the position of 

► the sensor buttons, 

► the illuminated tiles, 

► the light-emitting diodes, 

► the seven-segment displays 

► and the shape of the board, 

As there are very many versions of each electronics module, select the module with 
the most applicable features. 

2. The name of the electronics module is printed on the board. 

The electronics module family can also be identified by the Infotext in Odewa or the 
Infotext in the Quickfinder provided this is available via a database interface in the 
Intranet. 
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4.15 Old YL83 infrared cooking sensor module 

 

 

4.15.1 General 

An infrared cooking sensor module measures contactlessly the temperature of an 
object within the field of vision of the infrared sensor. 

The heat (infrared range) radiated by the measurement object (pan) is converted 
into electrical voltage and amplified. 

The infrared cooking sensor module can be retracted or extended. 

Customer service calibration is required following replacement of an infrared cooking 
sensor module. The default values of the infrared cooking sensor module must be 
re-input for each temperature range. 

 

 

4.15.2 Replacing an infrared cooking sensor 

When the infrared cooking sensor has been replaced, the individual parameters for 
the 5 temperature ranges of the replaced infrared cooking sensor must be re-input. 

The parameters can be found on a sticker on the infrared cooking sensor. 

Example: 

 

13.06.97

061618071714
 

 

Cross out the first and last digits on the number at the bottom of the label. 

Five two-digit groups remain: 

61 61 80 71 71 

 

This corresponds to the setting: 

6. 

6 dot 

6. 

6 dot 

8 

8 

7. 

7 dot 

7. 

7 dot 

 

The input of the parameters is described in chapter “Customer service 
mode/Calibration“. 
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4.16 YL87/3 control board for cooking sensors with 
touch 

4.16.1 General 

The YL87/3 is an electronic control board for hotplates with infrared cooking sensors 
and touch control. 

The printed circuit board features a temperature measuring point which monitors the 
characteristic temperature of the electronics module. If a specific temperature 
limiting value is exceeded, the power actuation of heating zone 1 and 4 is reduced. 

Customer service calibration is required following replacement of the cooking sensor 
controller. The default values of the two infrared cooking sensors (even if these have 
not been replaced) must be re-input for each temperature range. 

 
Serial interface 

Serial interface Pin 1 +UB (12–18 V) 

Serial interface Pin 2 GND 

Serial interface Pin 3 R/W 

Serial interface Pin 4 CLOCK 

Serial interface Pin 5 Data 

Measurement options 

On the serial interface the supply voltage to the control board, which is supplied by 
the YL91 touch control, can be measured between Pin 1 and 2. 

On the infrared cooking sensor module interfaces the supply voltage to the infrared 
cooking sensors can be measured between Pin 23 and 25 (on left) and Pin 13 and 
15 (on right). 

The microswitch, situated between Pin 21 and 22 (on left) or Pin 11 and 12 
(on right), signals whether the infrared cooking sensor has been extended or 
retracted. The function can easily be checked with an ohmmeter. 

 

Infrared cooking sensor module interface 

Sensor on left Sensor on 
right 

Assignment 

Pin 21 Pin 11 GND 

Pin 22 Pin 12 Switch 

Pin 23 Pin 13 GND 

Pin 24 Pin 14 Voltage signal, pan wall temperature 

Pin 25 Pin 15 +UB (10 V) 

Pin 26 Pin 16 Voltage signal, characteristic temperature of 
sensor module 
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4.17 YL87/... Control/display for cooking sensors 

4.17.1 General 

The YL87/... is an electronic control and display board for hobs with infrared cooking 
sensors and hob control. 

4.17.2 Features 

The printed circuit board features a temperature measuring point which monitors the 
characteristic temperature of the electronics module. If a specific temperature 
limiting value is exceeded, the power actuation of heating zone 1 and 4 is reduced. 

Customer service calibration is required following replacement of the cooking sensor 
controller. The default values of the two infrared cooking sensors (even if these have 
not been replaced) must be re-input for each temperature range. 
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4.18 YL 92 single zone switch 

4.18.1 General 

Electronic zone switch with touch switch and power section 

 

 

4.18.2 Features: 

► Sensor button for switching on and off 

► Light-emitting diode for displaying the On function 

The sensor switch is installed in the hobs. It switches the second heating circuit, 
a dual-circuit heating zone or an extended heating zone on or off. 

Mains voltage is not applied to the zone switch until the corresponding heating zone 
has been switched on. After mains voltage has been applied, the zone switch is 
always in the Off state. 

After the heating zone has been switched on, mains voltage is applied to the 
corresponding capacitor power supply unit (L/N). The outer heating circuit can now 
be switched on or off by touching the sensor area. The outer heating circuit is visible 
when switched on. The load current of the outer heating circuit is actuated by a relay 
(neutral conductor). 

A memory function has been designated or a disconnection in the event of an 
overtemperature has not been designated. 

After 5 seconds of continuous actuation the zone connection switches off and 
cannot be switched on again until the fault has been corrected and following the 
subsequent automatic initialisation. 
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4.19 YL95 multiple zone switch 

4.19.1 General 

Electronic multiple zone switch with touch switches and power section 

 

  
 

4.19.2 Features 

A multiple zone switch can be used to switch on/off the second or even third heating 
circuit of a heating zone or the second heating circuit of two different heating zones. 

Round dual and triple-circuit heating zones as well as extended heating zones are 
actuated with two or three heating circuits. 

The sensor switch is installed in the hobs. 

The mains power is supplied via the hob control. 

After the heating zone has been switched on, mains voltage is applied to the 
corresponding capacitor power supply unit (L/N). The additional heating circuits can 
now be switched on or off by touching the sensor areas. The heating circuits are 
visible when switched on. The load current of the additional heating circuits is 
actuated by two relays (neutral conductor). 

After supply voltage has been applied, the sensor switch is always in the Off state. 

A memory function or a disconnection in the event of an overtemperature has not 
been designated. 

The functions can be mutually locked depending on the model. 

After 5 seconds of continuous actuation the zone connection switches off and 
cannot be switched on again until the fault has been corrected and following the 
subsequent automatic initialisation. 
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4.20 YL100 warming plate switch 

4.20.1 General 

The electronics module is installed in hobs for connection of the warming plate.  
Two sensor buttons, three indicator LEDs and a relay for actuating the load current 
are integrated. 

4.20.2 Function 

When mains voltage is applied, the residual heat display LED lights up for 
5 seconds. The LED can be switched off at this time by pressing the preparation 
button or the On/Off button. 

Within 5 seconds after pressing the preparation button the warming plate can be 
switched on with the On/Off button. 

During this time the preparation button LED is lit. When the warming plate switches 
on, the preparation button LED goes out and the on/off display lights up. 

The warming plate is switched off via the On/Off button. 

The preparation switch has a retrigger time of 5 seconds. If the preparation switch is 
pressed again within the retrigger time or if the warming plate is not switched on 
within this time, the sensor switch is deactivated. 

The residual heat is displayed via a third LED and is calculated by a time control unit 
integrated in the electronics module according to a specific algorithm. 

The residual heat display goes out following a mains failure, even though the 
warming plate may still be hot! 

If one of the two sensor buttons is actuated continuously (> 5 seconds), the sensor 
switch switches off. 

There is no integrated characteristic temperature monitor. 

Stand-by consumption is < 2 W. 

Fault information: phase and directly earthed conductor must not be transposed. 
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4.21 New YL126 infrared cooking sensor module 

 

 
 

4.21.1 General 

An infrared cooking sensor module measures contactlessly the temperature of an 
object within the field of vision of the infrared sensor. 

The heat (infrared range) radiated by the measurement object (pan) is converted 
into electrical voltage and amplified. 

The infrared cooking sensor module can be retracted or extended. 

Customer service calibration is required following replacement of an infrared cooking 
sensor module. The default values of the infrared cooking sensor module must be 
re-input for each temperature range. 

 

 

4.21.2 Replacing an infrared cooking sensor module 

When the infrared cooking sensor has been replaced, the individual parameters for 
the 5 temperature ranges of the replaced infrared cooking sensor must be re-input. 

The parameters can be found on a sticker on the infrared cooking sensor. 

Example: 

 

13.06.97

061618071714
 

 

Cross out the first and last digits on the number at the bottom of the label. 

Five two-digit groups remain: 

61 61 80 71 71 
 

This corresponds to the setting: 

6. 
6 dot 

6. 
6 dot 

8 
8 

7. 
7 dot 

7. 
7 dot 

 

The input of the parameters is described in chapter “Customer service 
mode/Calibration“. 
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5 FUNCTION 

 



 
 

120_58300000002233_ara_en_d.doc This document is published automatically and therefore possibly contains empty sheets Seite 99 von 228 

5.1 Automatic boil start control 

The automatic boil start control is an advantage for all cooking processes which 
require a rapid boil start and then prolonged simmering or keeping the food warm. 

During the boil start time the cooking zone first heats up at maximum power and 
switches back after a certain time to the selected simmer or keep-warm setting. 

The duration of the boil start time is adjusted to the selected heat setting. 

5.1.1 Activating automatic boil start control on hobs 

Automatic boil start control is activated on hobs usually by turning the knob on the 
corresponding cooking zone and then selecting the simmer or keep-warm setting. 

5.1.2 Activating automatic boil start control on hotplates 

On hotplates with touch control the electronic boil start control can be switched on at 
any heat setting by simultaneously pressing the plus and minus buttons or an 
additional sensor button. 

Activation is usually displayed by an “A”. 

When the boil start time has elapsed, the electronics module automatically switches 
back to the preset simmer or keep-warm setting and the displayed “A” goes out. 

5.1.3 Deactivating automatic boil start control 

Automatic boil start control is deactivated: 

► when the boil start time has elapsed 

► if the heat setting is reduced during the boil start time 

► if the cooking zone is switched off. 

5.1.4 Increasing the heat setting while automatic boil start control is active 

If the heat setting is increased while automatic boil start control is active, the boil 
start time which has already elapsed is set off against the new boil start time. 

 

 

5.1.5 Automatic boil start control times 

Heat 
setting 

Boil start duration in minutes On time in 
seconds 

Off time in 
seconds 

Cycle 
period in 
seconds 

Operating 
time limit 
in hours 

Conven-
tional 

Old 
induction

New 
induction
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5.2 Operating time limit 

The electronic hob control units EKA97, EER, EKS and all touch/twist controls 
feature an operating time limit (safety circuit/holiday circuit). 

A heating zone is automatically switched off after a specific operating time if the heat 
settings have not been changed within this time. 

The maximum operating time without a change to the setting is dependent on the 
selected heat setting. 

Whenever the heat settings are changed, the time meter in the electronics module is 
restarted. 

5.2.1 Operating time limit times 

Heat 
setting 

Boil start duration in minutes On time in 
seconds 

Off time in 
seconds 

Cycle 
period in 
seconds 

Operating 
time limit 
in hours 

Conven-
tional 

Old 
induction

New 
induction 

 
 

 

 

 

5.2.2 Error message if the time is exceeded 

If the maximum operating time of the heating zone is exceeded, the electronics 
module switches off the heating zone and outputs the error message F8. 
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5.3 Childproof lock 

5.3.1 Childproof lock using touch control 

Some hotplates with touch control feature a childproof lock. These hotplates can be 
locked or unlocked by actuating the childproof lock sensor. 

Like all other functions, the childproof lock cannot be switched on until the hotplate is 
in “active mode”, i.e. the main switch has been switched on. 

If the childproof lock has been activated, all actuations, except the main switch 
sensor and the childproof lock sensor, are ignored. This prevents an unintentional 
adjustment of the other settings. 

Deactivation can be implemented by actuating the childproof lock sensor or the main 
switch sensor. 

5.3.2 Childproof lock using 4 twist controls 

If hotplates feature 4 twist controls, the heating zones can be prevented from 
activation by removing the magnetic switches. These appliances cannot be used 
without the magnetic switches. 
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5.4 Parameters for heat settings 

5.4.1 Parameters depending on heat settings 

Heat 
setting 

Boil start duration in minutes On time in 
seconds 

Off time in 
seconds 

Cycle 
period in 
seconds 

Operating 
time limit 
in hours 

Conven-
tional 

Old 
induction

New 
induction 
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5.5 Parameters for cooking and frying sensors 

5.5.1 Parameters depending on sensor and frying settings 

 
 

Heat setting 
 

Heat settings 
for sensor 
cooking 

Cooking sensors 
(IR sensors) 

Operating time limit in 
hours 

Frying settings 
for sensor 
frying 

Frying sensors 
(PT 500 sensors) 

Operating time limit in 
hours 

  LED display   LED display  
0 0 None  0 None  
1 
1. 
2 

1 60–70 °C 10 

2. 
3 
3. 

2 80–90 °C 5 

1 min. 3 

4 
4. 
5 

3 90–100 °C 3 

5. 
6 
6. 

2 med. 3 

7 

4 110–120 °C 2 

7. 
8 
8. 
9 

5 170–180 °C 3 
3 max. 3 

A  None   None  
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5.6 Residual heat display 

5.6.1 RHD for simple hobs and hotplates 

Simple ceramic hobs and hotplates feature one or four residual heat glow lamps 
which warn the user not to unintentionally touch the still hot cooking zones. 

The glow lamps are actuated via an additional contact on the safety limiter of the 
heating zone; this ensures that the temperature on the ceramic surface is < 60 °C 
+/– 20 K when the glow lamp goes out. 

5.6.2 RHD for appliances with electronic control 

The residual heat display of the hobs and hotplates which feature electronic control 
is no longer measured via a contact on the safety limiter for the heating zones, but is 
calculated and indicated by the electronics module according to a specific algorithm. 

The duration of the display is dependent on the parameters selected for the heat 
setting and cooking duration. 

The residual heat is displayed e.g. by: 

► “h” or “H” on the 7-segment display, 

► light-emitting diodes which are allocated to the corresponding cooking 
zones 

► or display sequences on the 7-segment display (fig. on right). 

The surface temperature of the ceramic is < 60 °C +/– 20 K when the residual heat 
display goes out. Larger tolerances are possible. 

There are no regulations or standards which stipulate a residual heat display. 

The eletronically calculated and indicated residual heat display is deleted 
following a power failure, even though the cooking zones may still be hot! 
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5.7 Infrared sensor button 

Infrared transmitting diodes and receiving transistors are arranged in pairs under the 
ceramic surface. 

At certain times, specified by the control unit, the transmitting diodes emit infrared 
light individually and in succession. The infrared light is modulated at a frequency of 
1000 Hz which differs from the mains frequency household lights. 

At the activation times of the individual transmitting diodes the microprocessor 
analyses the respective receiving signals. If the receiving signal satisfies the 
required criteria, the desired command (e.g. switch on heating zone) is 
implemented. 

5.7.1 Calibrating the sensor buttons with infrared technology 

Sensor buttons with infrared technology can be calibrated via the integrated 
customer service test programme with the aid of a calibration rail (350465). 
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5.8 Temperature monitoring touch/twist control 

The touch/twist control is protected by disconnection at high temperatures. 

The temperature sensors on the electronics module are always assigned to the 
nearest heating zones. 

5.8.1 Option 1 (95 °C): 

If the temperature on the electronics monitoring sensor reaches 95 °C, the 
corresponding heating zone switches back to heat setting 7., and at 80 °C switches 
back to the selected heat setting. The change in the heat setting is not displayed 
and is therefore not immediately obvious to the user. 

5.8.2 Option 2 (100 °C): 

If the monitoring sensor indicates 100 °C, the heating zone which is causing the 
overtemperature is switched off completely. The error messages “F” and “2” (flash 
alternately) are displayed. When the temperature drops below 80 °C, the error 
message is cancelled. The heating zone can be switched on again. 

The maximum module temperature reached can be displayed in binary form in the 
test program (see “customer service mode”). 

The highest temperature value which was reached during the previous service life of 
the appliance is always saved. The displayed value is not reset. 

The controller detects implausible values of the temperature sensor (e.g. short-
circuit or interruption of the temperature sensor). In this case the controller continues 
functioning and the heating zone is no longer switched off if there is an 
overtemperature. 
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5.9 Touch control 

5.9.1 General 

Touch control uses microprocessors to control the functions and sequences of the 
hotplate according to the software stored in an EEPROM. Touchcontrol functions by 
touching marked areas on the ceramic surface. The sensor buttons integrated in the 
touch control are located under these marks. 

Depending on the touch control version, the hotplates may feature a timer for 
hotplates E2 and E4, sensor buttons for zone connections, a sensor switch for the 
hotplate, sensor buttons for connection of the boost function for induction hotplates, 
and sensor buttons for locking the control panel. 

A fan has been installed or planned for a few electronic models to reduce the 
characteristic temperature. Practical tests have shown that the fan can be 
dispensed with. The connection to the module is no longer required. 

5.9.2 Standby mode and active mode 

A hotplate with touch control which is connected to the mains voltage is in standby 
mode. The electronics module is permanently live. In this state only the main switch 
is in standby and any residual heat or error message is displayed. All consumers are 
switched off. 

If the main switch (sensor button) is actuated, the hotplate is released for use (from 
standby mode to active mode), causing two safety switch relays to pick up. In 
standby mode these relays ensure that there is an all-pole disconnection of the 
consumers. 

The other sensor buttons are now released and the heating zones as well as all 
other functions can be activated. Touch control is now in active mode. 

5.9.3 Main switch function 

If the main switch (sensor button) is actuated, the hotplate is released for use (from 
standby mode to active mode) or all consumers are switched off simultaneously with 
the press of a button. The main switch has priority above all other sensor buttons 
(safety function). 

If a cooking zone is not activated in active mode within a specific period of approx. 
10–20 seconds, the main switch independently switches back to standby mode 
(retrigger function). 

5.9.4 Retrigger function 

The retrigger function is a safety device which switches off the main switch after 
a specific time if no heating zone has been activated (from active mode to standby 
mode). 

The retrigger times are approx. 10–20 seconds. 
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5.10 Twist control 

5.10.1 General 

The twist control is used to control 60 cm wide ceramic hotplates. Unlike touch 
control the 17 heat settings are not set by touching sensor buttons, but by rotating 
magnetically fixed knobs. Sensor buttons are used as the main switch and zone 
switch. 

5.10.2 Twist switch 

The twist switch consists of a magnetically 
centred knob above the ceramic hob and 
a switching unit which is situated under the 
ceramic hob (fig. on right). 

Following activation of the hob via the main 
switch, the required heat setting is selected by 
rotating the twist switch in a clockwise or anti-
clockwise direction for the allocated heating 
zone. 

The heating zone switches off if the knob is 
either rotated to “0“ or the knob is removed 
(childproof lock). 

The function of the twist switch is based on the 
principle of the magnetic field intensity detection 
(Hall principle). 

The heart of the twist switch – the Hall sensor – looks externally like a transistor and 
has an integrated amplifier with a Schmidt trigger. 

If a specific limit value of the magnetic field intensity is exceeded, the output signal 
abruptly switches to “high” and if there is a drop below a defined magnetic field 
intensity, the output signal abruptly switches to “low”. 

On account of the function principle it is not possible – as with touch sensors – to 
scan and display the exact switching points via an internal test program. 

To ensure the required reserve for functional reliability, the magnetic field of the 
switches is reduced during the final inspection and testing of the hobs by the 
insertion of an additional Macrolon washer and then a performance test is 
conducted. 

The hob is operated by a twist switch for each hotplate. 

If the twist switch is rotated by 360° in the plus or minus direction, the heat setting 
selection changes by 5 settings. 

17 heat settings can be selected with the twist switches. Several twist switches can 
be operated at the same time. The current heat setting is indicated via a 7-segment 
display with decimal point. 
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5.11 Piezo control 

5.11.1 Operating principle 

 

 

Pushing or pulling a Piezo element generates a voltage. This voltage is analysed 
and converted by an electronics module. 

Pressure is generated on the Piezo keypad when you touch the symbols on the 
aluminium strip with your finger. 
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5.12 Twistpad control 

5.12.1 General 

The function of the twist pad switch is based on the principle of the magnetic field 
intensity detection (Hall principle). 

On account of the function principle it is not possible – as with touch sensors – to 
scan and display the exact switching points via an internal test program. 

To ensure the required reserve for functional reliability, the magnetic field of the 
switches is reduced during the final inspection and testing of the hobs by the 
insertion of an additional Macrolon washer and then a performance test is 
conducted. 

The main switch, zone switch, memory button and timer button are designed as 
sensor switches 
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6 REPAIR 
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7 FAULT DIAGNOSTIC 
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7.1 Acoustic error messages YL90 

 
 

 Number/Duration Sound sequence Description 

Normal operation    

Main switch actuated 1x beep 

Plus button pressed 1x beep 

Minus button pressed 1x beep 

Zone switch actuated 1x beep 

Repeat function is running As long as actuated beep 

The “button acknowledgement by the 
buzzer” can be switched on or off by the 
customer. The acoustic signals remain 
active if operation is defective. 

Retrigger time elapsed 1x beep  

Defective operation    

Safety thermal cut-out has actuated 1x beep  

Button overflow (after 5 seconds 
continuous actuation) 

variable 1 second On/1 second Off  

Incorrect connection  
(400 V instead of 230 V) 

1x Continuous sound  

Operating time limit has actuated 1x beep  
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7.2 Acoustic error messages YL90TE 

 
 

 Number/Duration Sound sequence Description 

Normal operation    

Main switch actuated 1x Beep 

Plus button pressed 1x Beep 

Minus button pressed 1x Beep 

Zone switch actuated 1x Beep 

Repeat function is running As long as actuated Beep 

Retrigger time elapsed 1x Beep 

The “button acknowledgement by the 
buzzer” can be switched on or off by the 
customer. The acoustic signals remain 
active if operation is defective. 

Defective operation    

Safety thermal cut-out has actuated 1x Beep  

Button overflow (after 5 seconds 
continuous actuation) 

variable 1 second On/1 second Off  

Incorrect connection  
(400 V instead of 230 V) 

1x Continuous sound  

Operating time limit has actuated 1x Beep  
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7.3 Acoustic error messages YL91 

 
 

 Number/Duration Sound sequence Description 

Normal operation    

Main switch actuated 1x beep 

Plus button pressed 1x beep 

Minus button pressed 1x beep 

Zone switch actuated 1x beep 

Repeat function is running As long as actuated beep 

Retrigger time elapsed 1x beep 

The “button acknowledgement by the 
buzzer” can be switched on or off by the 
customer. The acoustic signals remain 
active if operation is defective. 

Defective operation    

Safety thermal cut-out has actuated 1x beep  

Button overflow (after 5 seconds 
continuous actuation) 

variable 1 second On/1 second Off  

Incorrect connection  
(400 V instead of 230 V) 

1x Continuous sound  

Operating time limit has actuated 1x beep  
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7.4 Acoustic error messages YL93 

 
 

 Number/Duration Sound sequence Description 

Normal operation    

Main switch actuated 1x beep  

Plus button pressed 1x beep 

Minus button pressed 1x beep 

Zone switch actuated 1x beep 

Timer button pressed 1x beep 

Repeat function is running As long as actuated beep 

Retrigger time elapsed 1x beep 

The “button acknowledgement by the 
buzzer” can be switched on or off by the 
customer. The acoustic signals remain 
active if operation is defective. 

Defective operation    

Safety thermal cut-out has actuated 1x   

Button overflow (after 5 seconds 
continuous actuation) 

variable beep  

Fleeting protection has actuated    

Incorrect connection  
(400 V instead of 230 V) 

1x Continuous sound  

Operating time limit has actuated 1x beep  

Timer time elapsed 1x beep  
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7.5 Acoustic error messages YL98 

 
 

 Number/Duration Sound sequence Description 

Normal operation    

Main switch actuated 1x  Option: without acoustic signal 

Plus button pressed 1x  Option: without acoustic signal 

Minus button pressed 1x  Option: without acoustic signal 

Button for connecting zone 1x  Option: without acoustic signal 

Button for boil start surge 1x  Option: without acoustic signal 

Timer button pressed 1x  Option: without acoustic signal 

Repeat function is running    

Retrigger time elapsed 1x   

Timer elapsed 2 minutes 2 short sounds within one second/ 
1 second Off 

 

Defective operation    

Button overflow (after 5 seconds 
continuous actuation) 

10 seconds 1 second On/1 second Off  

Error message F2 (overtemperature)  1 second On/1 second Off  

Operating time limit F8 1x   

Fleeting protection has actuated    

Incorrect connection  
(400 V instead of 230 V) 

1x Continuous sound  
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7.6 Acoustic error messages YL106 

 
 

 Number/Duration Sound sequence Description 

Normal operation    

Main switch actuated 1x Beep  

Twist switch rotated by one star segment 
in the plus direction 

1x Beep Option: without 

Twist switch rotated by one star segment 
in the minus direction 

1x Beep Option: without 

Zone switch actuated 1x Beep Option: without 

Retrigger time elapsed 1x Beep  

Defective operation    

Safety thermal cut-out has actuated 1x Beep  

Button overflow (after 5 seconds 
continuous actuation) 

10 seconds 0.5 second On/0.5 second Off  

Incorrect connection  
(400 V instead of 230 V) 

1x Continuous sound  

Operating time limit has actuated 1x Beep  
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7.7 Acoustic error messages YL129 

 

 

 Number/Duration Sound sequence Description 

Conventional operation    

Main switch actuated 1x Beep Option: without 

Plus button pressed 1x Beep Option: without 

Minus button pressed 1x Beep Option: without 

Zone switch actuated 1x Beep Option: without 

Timer button pressed 1x Beep Option: without 

Cooking sensor button pressed 1x Beep  

Retrigger time elapsed 1x Beep Option: without 

Timer elapsed 5x Beep  

Defective operation    

Safety thermal cut-out has actuated 1x Beep  

Button overflow (after 5 seconds continuous actuation) 5 seconds Rapid beep sequence  

Incorrect connection (400 V instead of 230 V) 1x Continuous sound  

Operating time limit has actuated 1x Beep  

In cooking sensor mode    

Error message (F0, F1, F2, F3, F4, F5) continuous 1 second On/1 second Off  

Required value reached 3x 0.5 second On/0.5 second Off  

Timer (cooking sensor mode) elapsed 5x 2 short sounds within one second/1 second Off  
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7.8 Acoustic error messages YL132 

 
 

 Number/Duration Sound sequence Description 

Normal operation 
 

   

Main switch actuated 
 

1x 
 

Beep 
 

 

Twist switch rotated by one star segment 
in the plus direction 

1x 
 

Beep 
 

Option: without 
 

Twist switch rotated by one star segment 
in the minus direction 

1x 
 

Beep 
 

Option: without 
 

Zone switch actuated 
 

1x 
 

Beep 
 

Option: without 
 

Retrigger time elapsed 
 

1x 
 

Beep 
 

 

Defective operation 
 

   

Safety thermal cut-out has actuated 1x Beep  

Button overflow  
(after 5 seconds continuous actuation) 

10 seconds 
 

0.5 second On / 0.5 second Off 
 

 

Incorrect connection  
(400 V instead of 230 V) 

1x Continuous sound  

Operating time limit has actuated 1x Beep  
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7.9 Acoustic error messages YL147 

 
 
 

 Number/Duration Sound sequence Description 

Normal operation    

Main switch actuated 1x Beep  

Plus button pressed 1x Beep Option: without 

Minus button pressed 1x Beep Option: without 

Zone switch actuated 1x Beep Option: without 

Retrigger time elapsed 1x Beep  

Defective operation    

Safety thermal cut-out has actuated 1x Beep  

Button overflow (after 5 seconds 
continuous actuation) 

10 seconds 0.5 second On/0.5 second Off  

Incorrect connection  
(400 V instead of 230 V) 

1x Continuous sound  

Operating time limit has actuated 1x Beep  
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7.10 Acoustic error messages YL154/YL155 – Piezo 

 
 

 Number/Duration Sound sequence Description 

Normal operation    

Main switch actuated 1x Beep  

Plus button pressed 1x Beep Option: without 

Minus button pressed 1x Beep Option: without 

Zone switch actuated 1x Beep Option: without 

Retrigger time elapsed 1x Beep  

Defective operation    

Safety thermal cut-out has actuated 1x Beep  

Button overflow (after 5 seconds 
continuous actuation) 

10 seconds 0.5 second On/0.5 second Off  

Incorrect connection  
(400 V instead of 230 V) 

1x Continuous sound  

Operating time limit has actuated 1x Beep  
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7.11 Acoustic error messages YL161 

 
 

 Number/Duration Sound sequence Description 

Normal operation    

Main switch actuated 1x Beep  

Twist switch rotated by one star segment in 
the plus direction 

1x Beep Option: without 

Twist switch rotated by one star segment in 
the minus direction 

1x 
 

Beep 
 

Option: without 
 

Zone switch actuated 1x Beep Option: without 

Retrigger time elapsed 1x Beep  

Defective operation    

Safety thermal cut-out has actuated 1x Beep  

Button overflow (after 5 seconds 
continuous actuation) 

10 seconds 
 

0.5 second On/0.5 second Off  

Incorrect connection  
(400 V instead of 230 V) 

1x 
 

Continuous sound 
 

 

Operating time limit has actuated 1x Beep  
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7.12 Error displays YL90 

 
 

Display Cause 

U400 
U400 is displayed statically and a continuous signal is emitted if the electronics module has been connected to 400 V due to an incorrect connection of the hob. 
Immediately disconnect the hotplate from the mains! 
The error display goes out when the fault has been eliminated. 

F8 
F and 8 flash alternately on the appropriate hotplate display if the “operating time limit” has actuated. 
The times of the “operating time limit” are dependent on the selected heat setting and are between 1 and 10 hours. 

E 

E flashes alternately with the heat setting or residual heat display on the appropriate display if a sensor is “actuated continuously” (> 5 sec) and a signal is emitted 
for a short time. 
If the main switch is actuated continuously, E flashes on all displays. 
Continuous actuation may occur if e.g. there are objects or overflown liquid in the area of the sensors. 
The display goes out when the cause has been eliminated and any button is pressed. 

F2 
F and 2 flash alternately on the appropriate display of the hotplate if the “characteristic temperature of the touch control” has become too high (> 100 °C). 

ErXY 
The electronics module has detected an “internal fault” and must be replaced. 
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7.13 Error displays YL90TE 

 
 

Display  

U400 
U400 is displayed statically and a continuous signal is emitted if the electronics module has been connected to 400 V due to an incorrect connection of the hob. 
Immediately disconnect the hotplate from the mains! 
The error display goes out when the fault has been eliminated. 

F8 
F and 8 flash alternately on the appropriate hotplate display if the “operating time limit” has actuated. 
The times of the “operating time limit” are dependent on the selected heat setting and are between 1 and 10 hours. 

E 
E flashes alternately with the heat setting or residual heat display on the corresponding display if a sensor is “actuated continuously” (> 5 sec) and a signal 
sounds for a short time. If the main switch is actuated continuously, a signal is emitted (1 second On/1 second Off) until the retrigger function becomes active. 
Continuous actuation may occur if e.g. there are objects or overflown liquid in the area of the sensors. 
The display goes out when the cause has been eliminated and any button is pressed. 

F2 
F and 2 flash alternately on the appropriate display of the hotplate if the “characteristic temperature of the touch control” has become too high (> 100 °C). 

ErXY 
The electronics module has detected an “internal fault” and must be replaced. 
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7.14 Error displays YL91 

 
 

Display  

U400 
U400 is displayed statically and a continuous signal is emitted if the electronics module has been connected to 400 V due to an incorrect connection of the hob. 
Immediately disconnect the hotplate from the mains! 
The error display goes out when the fault has been eliminated. 

F8 
F and 8 flash alternately on the appropriate hotplate display if the “operating time limit” has actuated. 
The times of the “operating time limit” are dependent on the selected heat setting and are between 1 and 10 hours. 

E 
E flashes alternately with the heat setting or residual heat display on the corresponding display if a sensor is “actuated continuously” (> 5 sec) and a signal 
sounds for a short time. If the main switch is actuated continuously, a signal is emitted (1 second On/1 second Off) until the retrigger function becomes active. 
Continuous actuation may occur if e.g. there are objects or overflown liquid in the area of the sensors. 
The display goes out when the cause has been eliminated and any button is pressed. 

F0 
 

F1 
 

F2 
F and 2 flash alternately on the appropriate display of the hotplate if the “characteristic temperature of the touch control” has become too high (> 100 °C). 

F3 
F and 3 flash alternately on the appropriate display of the hotplate if the “characteristic temperature of the touch control” has become too high (> 100 °C). 

F4 
 

F5 
 

ERXY 
The electronics module has detected an “internal fault” and must be replaced. 
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7.15 Error displays YL93 

 
 

Display  

U400 
U400 is displayed statically and a continuous signal is emitted if the electronics module has been connected to 400 V due to an incorrect connection of the hob. 
Immediately disconnect the hotplate from the mains! 
The error display goes out when the fault has been eliminated. 

F8 
F and 8 flash alternately on the appropriate hotplate display if the “operating time limit” has actuated. 
The times of the “operating time limit” are dependent on the selected heat setting and are between 1 and 10 hours. 

E 
E flashes alternately with the heat setting or residual heat display on the appropriate display if a sensor is “actuated continuously” (> 5 sec) and a signal is emitted 
for a short time. If the main switch is actuated continuously, E flashes on all displays. 
Continuous actuation may occur if e.g. there are objects or overflown liquid in the area of the sensors. 
The display goes out when the cause has been eliminated and any button is pressed. 

F2 
F and 2 flash alternately on the appropriate display of the hotplate if the “characteristic temperature of the touch control” has become too high (> 100 °C). 

ERXY 
The electronics module has detected an “internal fault” and must be replaced. 
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7.16 Error displays YL98 

 
 

Display  

U400 
U400 is displayed statically and a continuous signal is emitted if the electronics module has been connected to 400 V due to an incorrect connection of the hob. 
Immediately disconnect the hotplate from the mains! 
The error display goes out when the fault has been eliminated. 

F8 
F and 8 flash alternately on the appropriate hotplate display if the “operating time limit” has actuated. 
The times of the “operating time limit” are dependent on the selected heat setting and are between 1 and 10 hours. 

E 
E flashes alternately with the heat setting or residual heat display on the appropriate display if a sensor is “actuated continuously” (> 5 sec) and a signal is emitted 
for a short time. If the main switch is actuated continuously, E flashes on all displays. 
Continuous actuation may occur if e.g. there are objects or overflown liquid in the area of the sensors. 
The display goes out when the cause has been eliminated and any button is pressed. 

F2 
F and 2 flash alternately on the appropriate display of the hotplate if the “characteristic temperature of the touch control” has become too high (> 100 °C). 

ERXY 
The electronics module has detected an “internal fault” and must be replaced. 
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7.17 Error displays YL106 

 
 

Display  

U400 
U400 is displayed statically and a continuous signal is emitted if the electronics module has been connected to 400 V due to an incorrect connection of the hob. 
Immediately disconnect the hotplate from the mains! 
The error display goes out when the fault has been eliminated. 

F8 
F and 8 flash alternately on the appropriate hotplate display if the “operating time limit” has actuated. 
The times of the “operating time limit” are dependent on the selected heat setting and are between 1 and 10 hours. 

E 
E flashes alternately with the heat setting or residual heat display on the appropriate display if a sensor is “actuated continuously” (> 5 sec) and a signal is emitted 
for a short time. If the main switch is actuated continuously, E flashes on all displays. 
Continuous actuation may occur if e.g. there are objects or overflown liquid in the area of the sensors. 
The display goes out when the cause has been eliminated and any button is pressed. 

F2 
F and 2 flash alternately on the appropriate display of the hotplate if the “characteristic temperature of the touch control” has become too high (> 100 °C). 

ERXY 
The electronics module has detected an “internal fault” and must be replaced. 
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7.18 Error displays YL129 

 
 

Display  

U400 
U400 is displayed statically and a continuous signal is emitted if the electronics module has been connected to 400 V due to an incorrect connection of the hob. 
Immediately disconnect the hotplate from the mains! The error display goes out when the fault has been eliminated. 

F2 
F and 2 flash alternately on the appropriate display of the hotplate if the “characteristic temperature of the touch control” has become too high (> 100 °C).  
If the “characteristic temperature” of the control board YL 127 has become too high, F and 2 flash alternately on the displays of the two front heating zones. 

F3 
F and 3 flash alternately on the corresponding heating zone display if the “characteristic temperature” of the cooking sensor YL126 has become too high. 

F6 
The control board automatically implements a new or modified initialisation following the first application of mains voltage to the required function scope (BS and/or 
KS). F and 6 flash alternately on the corresponding heating zone display if a modified initialisation was required. 

F7 
F and 7 flash alternately on the correspoinding display of the heating zone if the values of the roasting sensor (PT500) are outside the permitted range (e.g. caused 
by a short-circuit or interruption). 

F8 
F and 8 flash alternately on the appropriate hotplate display if the “operating time limit” has actuated. The times of the “operating time limit” are dependent on the 
selected heat setting and are between 1 and 10 hours. 

E 
E flashes alternately with the heat setting or residual heat display on the corresponding display if a sensor is “actuated continuously” (> 5 sec) and a signal 
sounds for a short time. If the main switch is actuated continuously, E flashes on all displays. Continuous actuation may occur if e.g. there are objects or overflown 
liquid in the area of the sensors. The display goes out when the cause has been eliminated and any button is pressed. 

ERXY 
The electronics module has detected an “internal fault” and must be replaced. 
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7.19 Error displays YL127/YL128 

 
 

Display  

F1 F and 1 flash alternately on the corresponding heating zone display if manual is switched to automatic or vice versa by extending or inserting the cooking sensor 
while the appliance is on. 

F2 F and 2 flash alternately on the corresponding heating zone display if the “characteristic temperature” of the display board YL128 has become too high (>100 °C). 
If the “characteristic temperature“ of the control board YL 127 has become too high, F and 2 flash alternately on the displays of the two front heating zones. 

F3 F and 3 flash alternately on the corresponding heating zone display if the “characteristic temperature” of the cooking sensor YL126 has become too high. 

F6 The control board automatically implements a new or modified initialisation following the first application of mains voltage to the required function scope  
(BS and/or KS). F and 6 flash alternately on the corresponding heating zone display if a modified initialisation was required. 

F7 F and 7 flash alternately on the correspoinding display of the heating zone if the values of the frying sensor (PT500) are outside the permitted range (e.g. caused 
by a short-circuit or interruption). 

FFFF Fault in the serial communication between the display board and hob control. 

0 flashes 0 flashes on the coresponding hotplate display if the “operating time limit” has actuated. The times of the “operating time limit” are dependent on the selected heat 
setting and are between 1 and 10 hours. 

E 
E flashes alternately with the heat setting or residual heat display on the corresponding display if a sensor is “actuated continuously” (> 5 sec) and a signal 
sounds for a short time. Continuous actuation may occur if e.g. there are objects or overflown liquid in the area of the sensors. The display goes out when the cause 
has been eliminated and any button is pressed. 
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7.20 Error displays YL132 

 
 

Display  

U400 
U400 is displayed statically and a continuous signal is emitted if the electronics module has been connected to 400 V due to an incorrect connection of the hob. 
Immediately disconnect the hotplate from the mains! 
The error display goes out when the fault has been eliminated. 

F8 
F and 8 flash alternately on the appropriate hotplate display if the “operating time limit” has actuated. 
The times of the “operating time limit” are dependent on the selected heat setting and are between 1 and 10 hours. 

E 
E flashes alternately with the heat setting or residual heat display on the appropriate display if a sensor is “actuated continuously” (> 5 sec) and a signal is emitted 
for a short time. If the main switch is actuated continuously, E flashes on all displays. 
Continuous actuation may occur if e.g. there are objects or overflown liquid in the area of the sensors. 
The display goes out when the cause has been eliminated and any button is pressed. 

F2 
F and 2 flash alternately on the appropriate display of the hotplate if the “characteristic temperature of the touch control” has become too high (> 100 °C). 

ERXY 
The electronics module has detected an “internal fault” and must be replaced. 
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7.21 Error displays YL147 – Touch 

 
 

Display  

U400 
U400 is displayed statically and a continuous signal is emitted if the electronics module has been connected to 400 V due to an incorrect connection of the hob. 
Immediately disconnect the hotplate from the mains! 
The error display goes out when the fault has been eliminated. 

F8 
F and 8 flash alternately on the appropriate hotplate display if the “operating time limit” has actuated. 
The times of the “operating time limit” are dependent on the selected heat setting and are between 1 and 10 hours. 

E 
E flashes alternately with the heat setting or residual heat display on the appropriate display if a sensor is “actuated continuously” (> 5 sec) and a signal is emitted 
for a short time. If the main switch is actuated continuously, E flashes on all displays. 
Continuous actuation may occur if e.g. there are objects or overflown liquid in the area of the sensors. 
The display goes out when the cause has been eliminated and any button is pressed. 

F2 
F and 2 flash alternately on the appropriate display of the hotplate if the “characteristic temperature of the touch control” has become too high (> 100 °C). 

ERXY 
The electronics module has detected an “internal fault” and must be replaced. 
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7.22 Error displays YL150 – display module 

 
 

Display  

U400 
U400 is displayed statically and a continuous signal is emitted if the electronics module has been connected to 400 V due to an incorrect connection of the hob. 
Immediately disconnect the hotplate from the mains! 
The error display goes out when the fault has been eliminated. 

F8 
F and 8 flash alternately on the appropriate hotplate display if the “operating time limit” has actuated. 
The times of the “operating time limit” are dependent on the selected heat setting and are between 1 and 10 hours. 

E 
E flashes alternately with the heat setting or residual heat display on the appropriate display if a sensor is “actuated continuously” (> 5 sec) and a signal is emitted 
for a short time. If the main switch is actuated continuously, E flashes on all displays. 
Continuous actuation may occur if e.g. there are objects or overflown liquid in the area of the sensors. 
The display goes out when the cause has been eliminated and any button is pressed. 

F2 
F and 2 flash alternately on the appropriate display of the hotplate if the “characteristic temperature of the touch control” has become too high (> 100 °C). 

ERXY 
The electronics module has detected an “internal fault” and must be replaced. 
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7.23 Error displays YL154/YL155 – Piezo 

 
 

Display  

U400 
U400 is displayed statically and a continuous signal is emitted if the electronics module has been connected to 400 V due to an incorrect connection of the hob. 
Immediately disconnect the hotplate from the mains! 
The error display goes out when the fault has been eliminated. 

F8 
F and 8 flash alternately on the appropriate hotplate display if the “operating time limit” has actuated. 
The times of the “operating time limit” are dependent on the selected heat setting and are between 1 and 10 hours. 

E 

E flashes alternately with the heat setting or residual heat display on the appropriate display if a sensor is “actuated continuously” (> 5 sec) and a signal is emitted 
for a short time. If the main switch is actuated continuously, E flashes on all displays. 
Continuous actuation may occur if e.g. there are objects or overflown liquid in the area of the sensors. 
The display goes out when the cause has been eliminated and any button is pressed. 

F2 
F and 2 flash alternately on the appropriate display of the hotplate if the “characteristic temperature of the touch control” has become too high (> 100 °C). 

ERXY 
The electronics module has detected an “internal fault” and must be replaced. 
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7.24 Error displays YL161 

 
 
 

Display  

U400 
U400 is displayed statically and a continuous signal is emitted if the electronics module has been connected to 400 V due to an incorrect connection of the hob. 
Immediately disconnect the hotplate from the mains! 
The error display goes out when the fault has been eliminated. 

F8 
F and 8 flash alternately on the appropriate hotplate display if the “operating time limit” has actuated. 
The times of the “operating time limit” are dependent on the selected heat setting and are between 1 and 10 hours. 

E 
E flashes alternately with the heat setting or residual heat display on the appropriate display if a sensor is “actuated continuously” (> 5 sec) and a signal is emitted 
for a short time. If the main switch is actuated continuously, E flashes on all displays. 
Continuous actuation may occur if e.g. there are objects or overflown liquid in the area of the sensors. 
The display goes out when the cause has been eliminated and any button is pressed. 

F2 
Overheating of the YL161 (105 °C < T < 120 °C) 
 

F4 
Overheating of the YL161 (T > 120 °C) 
 

ErXY 
The electronics module has detected an “internal fault” and must be replaced. 
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7.25 Fault display F on the hob display 

7.25.1 Fault description 

An F is indicated on the hob display 

7.25.2 Cause 

The display of a hob with a 7-segment display is connected to the control unit in the 
cooker or control box (EKA97, EER or EKS) via a 5-core serial cable. 

The supply voltage for the display is generated in the hob control and conveyed 
to the hob display via two of the five cores. The other 3 cores transmit information. 

These data messages are indicated on the display unit and converted into parallel  
7-segment information. 

In fact, supply voltage is applied to the display board; however, the data messages 
are incomplete or are missing completely; the display board then detects this and 
responds by displaying an F. 

7.25.3 Fault correction 

► First check the connection cable between the hob and hob control unit 
(interruption, bad contact, loose contact). 

► Try replacing the display module in the hob and perhaps the electronics 
module for the hob control unit. 
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7.26 Error display E or EEEE 

7.26.1 Description of fault 

The customer is complaining that E is indicated on the display of one 
heating zone or EEEE is indicated on the displays of all heating 
zones. 

7.26.2 Cause 

E flashes alternately with the heat setting or residual heat display on the appropriate 
display if a sensor is “actuated continuously” (> 5 sec) and a signal is emitted for 
a short time. 

If the main switch is actuated continuously, EEEE flashes on all displays. 

The display goes out when the cause has been eliminated and any button is 
pressed. 

Continuous actuation may occur if e.g. there are objects or overflown liquid in the 
area of the sensors (water bridge between sensor area and hotplate frame due to 
soap solution or moisture). 

This resistive connection to the protective conductor potential is assessed by the 
electronics module as an actuation. 

When the area is dry, the effect is no longer noticeable. 

Any effect by the light can definitely be excluded as the newer appliances are 
operated on a capacitive basis and no longer photo-optically. 

7.26.3 Fault correction 

Sensor response 

The response to the actuation of a sensor is usually dependent on the current status 
of the controller. 

Differentiate between the following: 

No response 

Actuation of the sensor has no effect. 

Example: Zone switch of a non-activated heating zone. 

 

Single switching 

Irrespective of the actuation duration, a single switching process is actuated. 

Examples: Zone switch of an activated heating zone, activation switch for heating 
zones or timer, main switch. 

Repeat function 

While the sensor is being actuated, a value is increased or decreased continuously 
until a final value has been reached. 

Example: Plus or minus button of an activated heating zone or an activated timer. 

Continuous actuation 

Continuous actuation occurs if the safety switch has been switched on and 

if a sensor has been actuated after 1 or 2 seconds longer than 5 seconds without 
interruption. 

if a sensor has been actuated after 3 seconds longer than 5 seconds when a final 
value has been reached (repeat function) without interruption (see following table). 

To rectify this “fault”, only customer advice is required and not customer 
service intervention. 
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Cases of continuous actuation 

If continuous actuation is detected, differentiate between three cases (see following 
table): 

 

 

Type of continuous actuation During continuous actuation At the end of continuous actuation 
1 Continuous actuation of the main 
switch 
 

The controller switches to standby mode. An “E” flashes on all 
displays alternately with “blank” or with “H or h”. During the first 
10 seconds the buzzer sounds at the same time the “E” is 
displayed. 

The controller remains in standby mode. An “E” continues flashing 
on all displays alternately with “blank” or with “H or h”. Actuation of 
any sensor resets the “E” display. 

2 Continuous actuation of a sensor 
which is not allocated to any 
hotplate (display). 
(“Timer button” and if no hotplate 
has been selected “+”, “–”, 
“Zone connection button” and 
“AKS button”) 

Any switched on heating zones remain active. An “E” flashes 
alternately with the selected heat setting on all displays of active 
heating zones. An “E” flashes alternately with “blank” or with  
“H or h” on the displays of inactive heating zones. During the first 
10 seconds the buzzer sounds at the same time the “E” is 
displayed. When actuated, the main switch switches off all heating 
zones. Then an “E” flashes alternately with “blank” or with “H or h” 
on all displays. 

Status as before continuous actuation, or standby mode following 
actuation of the main switch. 
If the main switch was actuated, an “E” flashes on all displays 
alternately with “blank” or with “H or h”. 

3 Continuous actuation of a sensor 
which is allocated to one hotplate, 
with a change in power, (“Select 
buttons” and if a heating zone 
has been selected “+”, “–”, 
“Zone connection button” and 
“AKS button”) 

The affected heating zone switches off. An “E” flashes alternately 
with “blank” or with “H or h” on the allocated display and the buzzer 
sounds at the same time the “E” is displayed. 
The buzzer switches off after 10 seconds. When actuated, the main 
switch switches off all heating zones, but the “E” display does not 
change. 

The affected heating zone remains switched off, “E” continues 
flashing on the allocated display alternately with “blank” or with 
“H or h”. If any sensor is actuated, the hotplate responds as in 
normal operation, at the same time the “E” display is reset. 
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7.27 Error display Er13 for Twistcontrol 

If appliances feature twist control, the control may fail sporadically up to FD 8011 
and error message Er13 is displayed. 

In this case the electronics module must be replaced. 

If appliances feature twist control and FD 8012 up to 8101 as well as appliances 
which have been repaired with spare parts of this version, the control will fail and 
error message Er13 will be displayed when the customer switches off the buzzer as 
described in the operating instructions. 

In this case the appliance function can be restored by resetting the 
mains. 

If appliances feature twist control and FD from 8102, a failure is not expected with 
Er13. 

Currently there are three different software versions with the following described 
differences in the test programme: 

7.27.1 Identifying the software version 

When the test programme is accessed (“Activating customer service mode YL106”), 
an identification number is indicated for the software version when the main switch is 
actuated for the first time. 

7.27.2 Software versions 

The identification numbers 005 and 007 identify software version 1. 

The identification numbers 120 and 121 identify software version 2. 

The identification numbers 130; 131 and 132 identify software version 3. 

7.27.3 Differences 

Software version 1 

FD 8011 and less; approx. 5000 appliances sold. 

Test programme available without limit, sporadic failure with “Er13”. 

Software version 2 

FD 8012 and (occasionally) 8101; approx. 500 appliances sold and several repairs 
with spare parts for this version. 

“ER13” displayed after disconnection (permitted and described in operating 
instructions) of the acknowledgement beeper. 

Operating hours not displayed, 400 V incorrect connections und max. printed circuit 
board temperature. 

Software version 3 

FD 8101 (occasionally) and greater; currently standard production 

No failure expected with “Er13”. 

Operating hours not displayed, 400 V incorrect connections und max. printed circuit 
board temperature. 

Software version 4 

Final solution: from ??? 

No failure expected with “Er13”. 

Test programme available without limit. 
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7.28 Error display U400 

7.28.1 Description of fault 

U400 is indicated statically on the display of a touch or twist control 
controller and a continuous signal is emitted at double volume. 

Immediately disconnect the hotplate from the mains! 

7.28.2 Cause 1 

Option 1 

► The hotplate has been connected incorrectly or there is an internal wiring 
fault. As a result, the electronics module is connected to an operating 
voltage of 400 volts and the error message U400 is displayed. 

7.28.3 Fault correction 1 

► Connect the hotplate correctly or eliminate the wiring fault. 

► The error display goes out when the fault has been eliminated. 

7.28.4 Cause 2 

Option 2 

► The maximum permitted mains voltage of the electronics modules is 
240 volts + 6 % (255 volts). 

► The intended limit for displaying the error message U400 is a mains 
voltage of approx. 275 volts (may differ due to component tolerances). 

► In practice this overvoltage may occur occasionally, resulting in the U400 
display, even though there is no incorrect connection. 

7.28.5 Fault correction 2 

► By employing appropriate measures, the customer must ensure that the 
maximum permitted mains voltage of 240 volts + 6 % (255 volts) is not 
exceeded. 

► Since the middle of 2001 electronics modules with a response threshold of 
approx. 300 volts have been gradually included in production in order to 
reduce the occurrence of this fault more and more in the future. 

► The error display goes out when the fault has been eliminated. 
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7.29 Activating customer service test programme 
YL87 

 
 

Step Actuation and display 

1 Extend the infrared cooking sensor on the heating zone which is to be calibrated. 

2 Overturn the knob for the heating zone which is to be calibrated to A and hold in this position. 

3 An A is displayed. 

4 After 20 seconds a C is displayed and a signal sounds. 

5 Now overturn the adjacent knob for the conventional heating zone also to A and hold in this position. 

6 By rotating the knob for the cooking sensor heating zone, select the temperature range which is to be calibrated as indicated by the corresponding LED.  
A signal sounds after maximum 10 seconds. 

7 Continue holding the knob overturned on A. 

8 All calibrated values are displayed sequentially. Whenever the sequence of the previously saved value is reached, a signal sounds (1 step corresponds to a change 
of 0.5 kelvin). 

9 When the required code is indicated, insert the sensor. The value remains on the display and is saved. Set all switches back to 0. 
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7.30 Activating customer service test programme 
YL90 

 
 

Step Actuation and display 

0 The appliance is switched off. 

1 Press and hold down the minus button on hotplate 3. 

2 Switch on and hold down the main switch. 

3 Each segment of the 7-segment displays lights up briefly. 

4 When the segments have lit up, quickly release the minus button on hotplate 3 (within 1 second). 

5 After another second the segments of the 7-segment displays light up again briefly. 

6 Press the minus button on hotplate 3 again (within 1 second). 

7 “P” and “7” flash in a 1-second cycle on all four heating zone displays. Customer service mode is active. 

8 The customer service mode is automatically left after 30 seconds if there has been no input or the last menu option has run. 
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7.31 Activating customer service test programme 
YL90TE 

 
 

Step Actuation and display 

0 The appliance is switched off. 

1 Press and hold down the minus button on hotplate 3. 

2 Switch on and hold down the main switch. 

3 Each segment of the 7-segment displays lights up briefly. 

4 When the segments have lit up, quickly release the minus button on hotplate 3 (within 1 second). 

5 After another second the segments of the 7-segment displays light up again briefly. 

6 Press the minus button on hotplate 3 again (within 1 second). 

7 “P” and “7” flash in a 1-second cycle on all four heating zone displays. Customer service mode is active. 

8 The customer service mode is automatically left after 30 seconds if there has been no input or the last menu option has run. 



 
 

120_58300000002233_ara_en_d.doc This document is published automatically and therefore possibly contains empty sheets Seite 145 von 
228 

7.32 Activating customer service test programme 
YL91 

 
 

Step Actuation and display 

0 The appliance is switched off. 

1 Press and hold down the minus button on hotplate 3. 

2 Switch on and hold down the main switch. 

3 Each segment of the 7-segment displays lights up briefly. 

4 When the segments have lit up, quickly release the minus button on hotplate 3 (within 1 second). 

5 After another second the segments of the 7-segment displays light up again briefly. 

6 Press the minus button on hotplate 3 again (within 1 second). 

7 “P” and “7” flash in a 1-second cycle on all four heating zone displays. Customer service mode is active. 

8 The customer service mode is automatically left after 30 seconds if there has been no input or the last menu option has run. 
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7.33 Activating customer service test programme 
YL93 

 
 

Step Actuation and display 

0 The appliance is switched off. 

1 Press and hold down the minus button on hotplate 3. 

2 Switch on and hold down the main switch. 

3 Each segment of the 7-segment displays lights up briefly. 

4 When the segments have lit up, quickly release the minus button on hotplate 3 (within 1 second). 

5 After another second the segments of the 7-segment displays light up again briefly. 

6 Press the minus button on hotplate 3 again (within 1 second). 

7 “P” and “7” flash in a 1-second cycle on all four heating zone displays. Customer service mode is active. 

 The customer service mode is automatically left after 30 seconds if there has been no input or the last menu option has run. 
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7.34 Activating customer service test programme 
YL98 

 
 

Step Actuation and display 

0 The appliance is switched off. 

1 Press and hold down the plus button. 

2 Switch on and hold down the main switch. 

3 Each segment of the 7-segment displays lights up briefly. 

4 When the segments have lit up, quickly release the plus button (within 1 second). 

5 After another second the segments of the 7-segment displays light up again briefly. 

6 Press the plus button again (within 1 second). 

7 “P” and “7” flash in a 1-second cycle on all four heating zone displays. Customer service mode is active. 

8 The customer service mode is automatically left after 30 seconds if there has been no input or the last menu option has run. 
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7.35 Activating customer service test programme 
YL106 

 
 

Step Actuation and display 

1 Remove all twist switches from the hob. 

2 Attach the twist switch for hotplate E4 (right front). 

3 Press and hold down the main switch. 

4 After an actuation duration of approx. 1 sec. all 7-segment displays are blanked for 0.5 seconds. 

5 Immediately remove the twist switch from hotplate E4 (right front) and continue to hold down the main switch. 

6 After an actuation duration of approx. 3 sec. all 7-segment displays are blanked again for approx. 0.5 seconds. 

7 Immediately re-attach the twist switch for hotplate E4 (right front). 

8 When the twist switch has been attached, a buzzer sounds briefly; “P” and “1” flash in a one second cycle on all four hotplate displays; all other displays are off. 

9 The customer service mode is automatically left after 30 seconds if there has been no input or the last menu option has run. 
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7.36 Activating cs test programme YL127/YL128 (EER) 

EER

 
 

 
 

Step Actuation and display 

1 Simultaneously overturn the knobs for heating zones 2 and 3 to the left and keep the knobs overturned >5 seconds. 

2 An A is indicated on all displays. 

3 After 5 seconds P and 2 flash alternately on all displays. 

4 Within another 10 seconds rotate all knobs to the zero position. 

5 P and 5 flash alternately on all displays. 

6 Service mode is activated. 

7 If there is no further input within 30 seconds or if the last menu option has run, customer service mode ends automatically. 

8 
Recommendation: 
Customer service mode is prevented from ending automatically by switching on any (preferably conventional) heating zone. Only when all the required 
settings have been made, do all the heating zones switch off. 
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7.37 Activating cs test programme YL127/YL128 
(EKA97) 

EKA97

 
 

 

 

Step Actuation and display 

1 Simultaneously overturn the knobs for heating zones 2 and 3 to the right and keep the knobs overturned > 5 seconds. 

2 An A is indicated on all displays. 

3 After 5 seconds P and 2 flash alternately on all displays. 

4 Within another 10 seconds rotate all knobs to the zero position. 

5 P and 5 flash alternately on all displays. 

6 Service mode is activated. 

7 If there is no further input within 30 seconds or if the last menu option has run, customer service mode ends automatically. 

8 
Recommendation: 
Customer service mode is prevented from ending automatically by switching on any (preferably conventional) heating zone. Only when all the required 
settings have been made, do all the heating zones switch off. 
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7.38 Activating cs test programme YL127/YL128 (EKS) 

EKS

 
 

 

 

Step Actuation and display 

1 The central control knob must be retracted. 

2 Simultaneously press the selection buttons for the heating zones 2 and 3 as well as button A for longer than 15 seconds. 

3 After 10 seconds an A is indicated on all displays. 

4 After another 5 seconds P and 2 flash alternately on all displays. 

5 Extend the central control knob within another 10 seconds. 

6 P and 5 flash alternately on all displays. 

7 Service mode is activated. 

8 If there is no further input within 30 seconds or if the last menu option has run, customer service mode ends automatically. 

9 
Recommendation: 
Customer service mode is prevented from ending automatically by switching on any (preferably conventional) heating zone. Only when all the required 
settings have been made, do all the heating zones switch off. 
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7.39 Activating customer service test programme 
YL129 

 
 

Step Actuation and display 

0 The appliance is switched off. 

1 Press and hold down the minus button on hotplate 3. 

2 Switch on and hold down the main switch. 

3 Each segment of the 7-segment displays lights up briefly. 

4 When the segments have lit up, quickly release the minus button on hotplate 3 (within 1 second). 

5 After another second the segments of the 7-segment displays light up again briefly. 

6 Press the minus button on hotplate 3 again (within 1 second). 

7 “P” and “4” flash in a 1-second cycle on all four heating zone displays. Customer service mode is active. 

8 The customer service mode is automatically left after 30 seconds if there has been no input or the last menu option has run. 
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7.40 Activating customer service test programme 
YL132 

 
 

Step Actuation and display 

0 The appliance is switched off. 

1 Press the Select button for heating zone E1 (front left) and hold it down. 

2 Switch on and hold down the main switch. 

3 Each segment of the 7-segment displays lights up briefly. 

4 When the segments have lit up, quickly release the Select button (within 1 second). 

5 After another second the segments of the 7-segment displays light up again briefly. 

6 Press the Select button again (within 1 second). 

7 “P” and “7” flash in a 1-second cycle on all four heating zone displays and the timer display. Customer service mode is active. 

8 The customer service mode is automatically left after 30 seconds if there has been no input or the last menu option has run. 
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7.41 Activating customer service test programme 
YL136 

 

 Aktion Anzeige Zone 
1 

Anzeige 
Zone 3 

1 Alle Knebel in 0 Position stellen   

2 Knebel von Kochzone 1 und 3 in Position 1 stellen 1 1 

3 15 Sekunden warten 1 1 

4 Knebel von Kochstelle 3 drücken und gedrückt halten 1 1 

5 
Zusätzlich Knebel von Kochstelle 1 drücken und 
gedrückt halten; 

der Dezimalpunkt erscheint 
1. 1. 

6 
Sofort Knebel von Kochstelle 3 loslassen; 

der Dezimalpunkt verschwindet 
1 1 

8 
Sobald der Dezimalpunkt wieder erscheint, Knebel 
von Kochstelle 3 nochmals betätigen; 

der Dezimalpunkt verschwindet 
1. 1. 

9 Knebel loslassen 1 1 

 Knebel in 0 Position stellen . . . . 

10 Der Servicemodus ist aktiviert . . . . 

11 
Der Servicemodus wird automatisch nach 2 Minuten 
verlassen, falls keine Einstellungen vorgenommen 
werden. 

  

  
 

Action Display Zone 1 Display Zone 3 

Move all knobs in position 0 

Move knobs for cooking zone 1 and 3 to 1 

Wait 15 seconds 

Press and hold down knob for hotplate 3 

Also press and hold down knob for hotplate 1; 
 
the decimal point appears 

Immediately release knob for hotplate 3; 
the decimal point disappears 

As soon as the decimal point reappears, press knob 
for hotplate 3 again 
 
the decimal point disappears

Release knob 

Move knob in position 0 

The service mode is activated 

The service mode is automatically left after 2 minutes 
if no settings are made. 
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7.42 Activating customer service test programme 
YL147 

 
 
 

Step Actuation and display 

0 The appliance is switched off. 

1 Press and hold down the minus button on hotplate 3. 

2 Switch on and hold down the main switch. 

3 Each segment of the 7-segment displays lights up briefly. 

4 When the segments have lit up, quickly release the minus button on hotplate 3 (within 1 second). 

5 After another second one segment of the 7-segment displays lights up again briefly. 

6 Press the minus button on hotplate 3 again (within 1 second). 

7 “P” and “0” flash in a 1-second cycle on all four heating zone displays. Customer service mode is active. 

8 Customer service mode is automatically left after 120 seconds if there is no activity or when menu options P0 have been run. 
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7.43 Activating cs test programme YL154/YL155 – 
Piezo 

 
 

Step Actuation and display 

0 The appliance is switched off. 

1 Press and hold down the minus button on hotplate 3. 

2 Switch on and hold down the main switch. 

3 Each segment of the 7-segment displays lights up briefly. 

4 When the segments have lit up, quickly release the minus button on hotplate 3 (within 1 second). 

5 After another second one segment of the 7-segment displays lights up again briefly. 

6 Press the minus button on hotplate 3 again (within 1 second). 

7 “P” and “0” flash in a 1-second cycle on all four heating zone displays. Customer service mode is active. 

8 Customer service mode is automatically left after 120 seconds if there is no activity or when menu options P0, P2, P8, P9 have been run. 
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7.44 Activating customer service test programme 
YL161 

 
 

Step Actuation and display 

0 The appliance is switched off. 

1 Using the rotary knob, select hotplate 3 and hold this selection. 

2 Switch on and hold down the main switch. 

3 Each segment of the 7-segment displays lights up briefly. 

4 When the segments have lit up, quickly push the rotary knob into the home position (within 1 second). 

5 After another second the segments of the 7-segment displays light up again briefly. 

6 Using the rotary knob, select hotplate 3 again (within 1 second). 

7 “P” and “0” flash in a 1-second cycle on all displays. Customer service mode is active. 

8 Customer service mode is automatically left after 120 seconds if there is no activity or when menu options P0, P2, P8, P9 have been run. 
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7.45 Customer service test programme YL90 

 

 

 Actuation Display Status 

7 The appliance is in customer service mode. “P” and “7” flash alternately in a 1-second cycle on the 
four heating zone displays. 

The parameters can be displayed. 

7.1 Minus button for heating zone 1 e.g. “ 2 1 1 ” The software version is displayed. 
7.2 Plus button for heating zone 1 e.g. “ 0 0 2 ” The number of incorrect connections on the electronics 

module (400 V) are displayed. 
7.3 Minus button for heating zone 2 

 
e.g. “ 2 1 5 ” 
 

The maximum module temperature reached on the 
YL90 is displayed; the binary value 215 corresponds 
to 100 °C. 

7.4 Plus button for heating zone 2 e.g. “ 0 1 2 3 ” The operating hours are displayed. 
7.5 Minus button for heating zone 3 

 
e.g. “ 0 0 5 ” The part number of the controller is displayed. 

8 Main switch “P” and “8” flash in a 1-second cycle on the four heating 
zone displays. 

Switch continuous running on/off 
 

8.1 Plus button for heating zone 1 “ 1 1 1 1 ” The operating time limit has been jumpered. 
8.2 Minus button for heating zone 1 “ 0 0 0 0 ” The operating time limit is active again. 
9 Main switch “P” and “9” flash in a 1-second cycle on the four heating 

zone displays. 
Sensor button test 
The tolerance limits have been set more closely for the 
sensor button test than is required for normal operation. 
This ensures a precise function in normal operation if 
the sensor test is successful. 

9.1 No buttons must be pressed for 2 seconds. 
 

“–” is indicated on all 7-segment displays 
 

The quiescent values in the unactuated state were 
measured. 

9.2 All sensor buttons in succession in any sequence 
(including main switch) 

“0”:  o.k.; 
“1”:  not sensitive enough; 
“2”:  too sensitive; 
“9”:  simultaneous actuation of several buttons on 
a hotplate 

When all buttons have been successfully tested, all 
LEDS + buzzer + relay for hotplate 1 (including main 
switch) switch on for 3 seconds. Then leave the test 
programme with reset. 
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7.46 Customer service test programme YL90TE 

 

 Actuation Display Status 

 The appliance is in customer service mode. 
 

“P” and “7” flash in a 1-second cycle on all four heating 
zone displays. 

The parameters can be displayed. 
 

7.1 Minus button for heating zone 1 e.g. “ 0 2 1 1 ” The software version is displayed. 
7.2 Plus button for heating zone 1 e.g. “ 0 0 0 2 ” The number of incorrect connections on the electronics 

module (400 V) are displayed. 
7.3 Minus button for heating zone 2 e.g. “ 0 2 1 5 ” The maximum module temperature reached on the 

YL90TE is displayed; the binary value 215 corresponds 
to 100 °C. 

7.4 Plus button for heating zone 2 e.g. “ 0 1 2 3 ” The operating hours are displayed. 
7.5 Minus button for heating zone 3 e.g. “ 0 0 5 ” The part number of the controller is displayed. 
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8 Main switch “P” and “8” flash in a 1-second cycle on the four heating 
zone displays. 

Switch continuous running on/off 
 

8.1 Plus button for heating zone 1 “ 1 1 1 1 ” The operating time limit has been jumpered. 
 

8.2 Minus button for heating zone 1 “ 0 0 0 0 ” The operating time limit is active again. 
 

8.3 Minus and plus buttons simultaneously  
for heating zone 3 

“Remove pan” signal is displayed. 
 
 

The pan detection function is running – do not put 
any pan on. 

8.4  After approx. 2 seconds the “Put on pan” signal is 
displayed. 
 
 

 

8.5 Place suitable pans one after the other on the heating 
zones and wait until the 

 Each “Put on pan” signal has gone out. 
 

The pan detection function has ended. 
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9 Main switch 
 

“P” and “9” flash in a 1-second cycle on the four heating 
zone displays. 
 

Sensor button test 
The tolerance limits have been set more closely for the 
sensor button test than is required for normal operation. 
This ensures a precise function in normal operation if 
the sensor test is successful. 

9.1 No buttons must be pressed for 2 seconds. 
 

“–” is indicated on all 7-segment displays. 
 

The quiescent values in the unactuated state are 
measured. 

9.2 Press all sensor buttons in succession in any sequence 
(including main switch). 
 

“0”:  o.k.; 
“1”:  not sensitive enough; 
“2”:  too sensitive; 
“9”:  simultaneous actuation of several buttons on 
a hotplate 

When all buttons have been successfully tested, all 
LEDS + buzzer + relay for hotplate 1 (including main 
switch) switch on for 3 seconds. Then leave the test 
programme with reset. 
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7.47 Customer service test programme YL93 

 
 
 

 Actuation Display Status 

7 The appliance is in customer service mode. 
 

“P” and “7” flash in a 1-second cycle on the four heating 
zone displays. 

The parameters can be displayed. 
 

7.1 Minus button for hotplate 1 e.g. “ 0 2 1 1 ” *) The software version is displayed. 
7.2 Plus button for hotplate 1 

 
e.g. “ 0 0 0 2 ” *) 
 

The number of incorrect connections on the electronics 
module (400 V) are displayed. 

7.3 Minus button for hotplate 2 
 

e.g. “ 0 2 1 5 ” *) 
 

The maximum module temperature reached on the 
YL90TE is displayed; the binary value 215 corresponds 
to 100 °C. 

7.4 Plus button for hotplate 2 e.g. “ 0 1 2 3 ” *) The operating hours are displayed. 
7.5 Minus button for hotplate 3 e.g. “ 0 0 5 ” *) The part number of the controller is displayed. 
8 Main switch 

 
“P” and “8” flash in a 1-second cycle on the four heating 
zone displays. 

Switch continuous running on/off 
 

8.1 Plus button “ 1 1 1 1 ” The operating time limit has been jumpered. 
8.2 Minus button “ 0 0 0 0 ” The operating time limit is active again. 
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7.48 Customer service test programme YL98 

 
 

 Actuation Display Status 

7 The appliance is in customer service mode. 
 

“P” and “7” flash in a 1-second cycle on the four heating 
zone displays. 

The parameters can be displayed. 
 

7.1 Button for connecting zone e.g. “ 0 2 1 1 ” The software version is displayed. 
7.2 Select button for hotplate 1 

 
e.g. “ 0 0 0 2 ” 
 

The number of incorrect connections on the electronics 
module (400 V) are displayed. 

7.3 Select button for hotplate 2 e.g. “ 0 2 1 5 ” The maximum module temperature reached on the 
YL90TE is displayed; the binary value 215 corresponds 
to 100 °C. 

7.4 Minus button e.g. “ 0 1 2 3 ” The operating hours are displayed. 
7.5 Plus button e.g. “ 0 0 5 ” The part number of the controller is displayed. 
8 Main switch “P” and “8” flash in a 1-second cycle on the four heating 

zone displays. 
Switch continuous running on/off 
 

8.1 Plus button “ 1 1 1 1 ” The operating time limit has been jumpered. 
8.2 Minus button 

 
“ 0 0 0 0 ” The operating time limit is active again. 

7 Press the main switch 
 

“P” and “7” flash in a 1-second cycle on the four heating 
zone displays. 

The cycle starts from the beginning. 
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7.49 Customer service test programme YL106 

 

 ACTUATION DISPLAY STATUS 

1 The appliance is in customer service mode. “P” and “1” flash in a one second cycle on all four 
heating zone displays; all other displays are off. 

Customer service mode is active. 
 

1.1 Press the main switch The software version number is displayed on the four  
7-segment displays. 

The software version is displayed. 
 

2.1 Rotate twist switch for hotplate E4 (front right) by one 
star segment in the plus direction 

“P” and “2” flash in a one second cycle on all four  
7-segment displays; all other displays are off. 

Customer service mode is active. 
 

2.2 Press the main switch 
 

The number of the 400 V incorrect connections is 
displayed on the four 7-segment displays. 

The number of the 400 V incorrect connections 
is displayed. 

3.1 Rotate twist switch for hotplate E4 (front right) by one 
star segment in the plus direction 

“P” and “3” flash in a one second cycle on all four  
7-segment displays; all other displays are off. 

Customer service mode is active. 
 

3.2 Press the main switch 
 

The maximum module temperature reached is 
displayed on the four 7-segment displays. 

The maximum module temperature is displayed. 
binary 70 ~ 20 °C 
binary 210 ~ 95 °C 
binary 215 ~ 100 °C 
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4.1 Rotate twist switch for hotplate E4 (front right) by one 
star segment in the plus direction 

“P” and “4” flash in a one second cycle on all four  
7-segment displays; all other displays are off. 

Customer service mode is active. 
 

4.2 Press the main switch 
 

The operating hours are displayed on the four  
7-segment displays. 

Operating-hours display 
 

8.1 Rotate twist switch for hotplate 4 (front right) by one star 
segment in the plus direction 

“P” and “8” flash in a one second cycle on all four  
7-segment displays; all other displays are off. 

Customer service mode is active. 
 

8.2  Press the main switch 
 

The status of the operating time limit is displayed on the 
four 7-segment displays. 
“0”= BDBG activated 
“1”= BDBG deactivated 

Operating time limit 
 

8.3 Press main switch and simultaneously rotate twist 
switch for hotplate 4 (front right) by one star segment 
in the plus or minus direction 

Plus direction: “1” = deactivated 
Minus direction: “0” = activated 
 

Activate or deactivate operating time limit. 
 

9.1 Rotate twist switch for hotplate 4 (front right) by one star 
segment in the plus direction 
 

“P” and “9” flash in a one second cycle on all four  
7-segment displays; all other displays are off. 

Customer service mode is active. 
 

9.2 Briefly press main switch The sensor button test is activated. Sensor button test 

9.3 Actuate all sensor buttons in succession “0” = o.k. 
“1” = not sensitive enough 
“2” = too sensitive 

The tolerance limits have been set more closely for the 
sensor button test than is required for normal operation. 
This ensures a precise function in normal operation if 
the sensor test is successful. 



 
 

120_58300000002233_ara_en_d.doc This document is published automatically and therefore possibly contains empty sheets Seite 166 von 
228 

7.50 Customer service test programme YL127/YL128 

7.50.1 Calibrating the infrared cooking sensors 

The hob is in customer service mode P5. 

1. 
EKA97

 Overturn any knob briefly to the right. 
EER

 Overturn any knob briefly to the left. 
EKS

 Use the selection button to select the heating zone 
which you have already activated in order to prevent customer service mode 
from being automatically left and press the zone switch button 2x. 

2. The 60–70 °C LED(s) light up. 

3. If a knob is overturned again or a button is pushed, as described under 
point 1, 2 or 3, the next temperature range is selected. 

4. Extend the infrared cooking sensors. 

5. The current code numbers are indicated statically on the corresponding 
displays. 

6. The code numbers can be changed with the corresponding rotary knobs. 

7. The newly input code numbers flash. 

8. The required code number is saved by retracting the infrared cooking 
sensors. 

9. The new code number is displayed statically. 

10. Set the knobs for the cooking sensor heating zones back to zero or 

11. Select the next range to be calibrated. 

 

 

 

 

 

 

Step 1, 2 or 3 Range 

1 x 60–70 °C 

2 x 80–90 °C 

3 x 90–100 °C 

4 x 110–120 °C 

5 x 170–180 °C 

6 x P6 – roasting sensors 

7 x min. 

8 x med 

9 x max 

10 x No range selected 

11 x The cycle starts from the beginning 
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7.50.2 Calibrating the frying sensors 

The hob is in customer service mode P5. 

1. 
EKA97

 Overturn any knob briefly to the right. 
EER

 Overturn any knob briefly to the left. 
EKS

 Use the selection button to select the heating zone 
which you have already activated in order to prevent customer service mode 
from being automatically left and press the zone switch button 2x. 

2. The 60–70 °C LED(s) light up. 

3. If a knob is overturned again or a button is pushed, as described under 
point 1, 2 or 3, the next temperature range is selected. 

4. Press the frying sensor button. 

5. The currently set code is indicated statically on the corresponding display. 

6. The code can be changed with the associated knob. 

7. The newly input code flashes. 

8. The required code number is saved by pressing the frying sensor button. 

9. The new code number is displayed statically. 

10. Set the knobs for the cooking sensor heating zones back to zero or 

11. Select the next range to be calibrated. 

 

 

 

 

 

 

 

 

 

Step 1, 2 or 3 Range 

1 x 60–70 °C 

2 x 80–90 °C 

3 x 90–100 °C 

4 x 110–120 °C 

5 x 170–180 °C 

6 x P6 – roasting sensors 

7 x min. 

8 x med 

9 x max 

10 x No range selected 

11 x The cycle starts from the beginning 
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7.51 Customer service test programme YL129 

 

 Actuation Display Status 

4 Customer service mode is active. 
 

“P” and “4” flash in a 1-second cycle on all four hotplate 
displays. 

Temperature scan of cooking and frying sensors 
 

4.1 Plus button of the corresponding heating zone 
 

e.g. “ 2 1 3 0 ” 
 

The object temperature measured by the corresponding 
infrared cooking sensor or frying sensor is output in 
mV. 
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5 Press the main switch. 
 

“P” and “5” flash in a 1-second cycle on all four heating 
zone displays. 
All 60–70 °C – LEDs are lit. 

Dome calibration 
60–70 °C setting 
 

5.1 Press the corresponding plus or minus button. 
 

The currently saved code is indicated on the sensor 
heating zones. 

60–70 °C range displayed; 
Value range from 1, 1. to 7., 8, 8. (16 settings) 

5.2 Press the plus button. 
 

60–70 °C – LED flashes; 
the code is increased. 

A new code is set on the corresponding hotplate. 
 

5.3 Press the minus button. 
 

60–70 °C – LED flashes; 
the code is reduced. 

A new code is set on the corresponding hotplate. 
 

5.4 Extend the sensor dome and then retract again. 
 

60–70 °C – LED lights up; 
the code now saved is displayed. 

The new setting of the corresponding heating zone has 
been stored. 
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5.5 Press the main switch. 
 

“P” and “5” flash in a 1-second cycle on all four heating 
zone displays. 
All 80–70 °C – LEDs are lit. 

Dome calibration 
80–90° setting 
 

5.6 Press the plus or minus button. 
 

The currently saved code is indicated on the sensor 
heating zones. 

80–90 °C range displayed; 
Value range from 1, 1. to 7., 8, 8. (16 settings) 

5.7 Press the plus button. 
 

80–90 °C – LED flashes; 
the code is increased. 

A new code is set on the corresponding hotplate. 
 

5.8 Press the minus button. 
 

80–90 °C – LED flashes; 
the code is reduced. 

A new code is set on the corresponding hotplate. 
 

5.9 Extend the sensor dome and then retract again. 
 

80–90 °C – LED is lit; 
the code now saved is displayed. 

The new setting of the corresponding heating zone has 
been stored. 



 
 

120_58300000002233_ara_en_d.doc This document is published automatically and therefore possibly contains empty sheets Seite 171 von 
228 

 

5.10 Press the main switch. 
 

“P” and “5” flash in a 1-second cycle on all four heating 
zone displays. 
All 90–100 °C – LEDs are lit. 

Dome calibration 
90–100° setting 
 

5.11 Press the plus or minus button. 
 

The currently saved code is indicated on the sensor 
heating zones. 

90–100 °C range displayed; 
Value range from 1, 1. to 7., 8, 8. (16 settings) 

5.12 Press the plus button. 
 

90–100 °C – LED flashes; 
the code is increased. 

A new code is set on the corresponding hotplate. 
 

5.13 Press the minus button. 
 

90–100 °C – LED flashes; 
the code is reduced. 

A new code is set on the corresponding hotplate. 
 

5.14 Extend the sensor dome and then retract again. 
 

90–100 °C – LED is lit; 
the code now saved is displayed. 

The new setting of the corresponding heating zone has 
been stored. 
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5.15 Press the main switch. 
 

“P” and “5” flash in a 1-second cycle on all four hotplate 
displays; 
all 110–120 °C – LEDs are lit. 

Dome calibration 
110–120° setting 
 

5.16 Press the plus or minus button. 
 

The currently saved code is indicated on the sensor 
heating zones. 

110–120 °C range displayed; 
Value range from 1, 1. to 7., 8, 8. (16 settings) 

5.17 Press the plus button. 
 

110–120 °C – LED flashes; 
the code is increased. 

A new code is set on the corresponding hotplate. 
 

5.18 Press the minus button. 
 

110–120 °C – LED flashes; 
the code is reduced. 

A new code is set on the corresponding hotplate. 
 

5.19 Extend the sensor dome and then retract again. 
 

110–120 °C – LED is lit; 
the code now saved is displayed. 

The new setting of the corresponding heating zone has 
been stored. 
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5.20 Press the main switch. 
 

“P” and “5” flash in a 1-second cycle on all four hotplate 
displays; 
All 170–180 °C – LEDs are lit. 

Dome calibration 
170–180° setting 
 

5.21 Press the plus or minus button. 
 

The currently saved code is indicated on the sensor 
heating zones. 

170–180 °C range displayed; 
Value range from 1, 1. to 7., 8, 8. (16 settings) 

5.22 Press the plus button. 
 

170–180 °C – LED flashes; 
the code is increased. 

A new code is set on the corresponding hotplate. 
 

5.23 Press the minus button. 
 

170–180 °C – LED flashes; 
the code is reduced. 

A new code is set on the corresponding hotplate. 
 

5.24 Extend the sensor dome and then retract again. 
 

170–180 °C – LED is lit; 
the code now saved is displayed. 

The new setting of the corresponding heating zone has 
been stored. 
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6 Press the main switch. 
 

“P” and “6” flash in a 1-second cycle on all four hotplate 
displays; 
all “min” LEDs (of the frying sensors) are lit. 

Frying sensor calibration 
Min setting 
 

6.1 Press the plus or minus button. 
 

The currently saved code is indicated on the sensor 
hotplates. 

Min value displayed; 
Value range from 1, 1. to 7., 8, 8. (16 settings) 

6.2 Press the plus button. 
 

“Min” LED flashes; 
the code is increased. 

A new code is set on the corresponding hotplate. 
 

6.3 Press the minus button. 
 

“Min” LED flashes; 
the code is reduced. 

A new code is set on the corresponding hotplate. 
 

6.4 Press the frying sensor button. 
 

“Min” LED is lit; 
the code now saved is displayed. 

The new setting of the corresponding heating zone has 
been stored. 
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6.5 Press the main switch. 
 

“P” and “6” flash in a 1-second cycle on all four hotplate 
displays; 
all “Med” LEDs (of the cooking sensors) are lit. 

Frying sensor calibration 
Med setting 
 

6.6 Press the plus or minus button. 
 

The currently saved code is indicated on the sensor 
hotplates. 

Med value displayed; 
Value range from 1, 1. to 7., 8, 8. (16 settings) 

6.7 Press the plus button. 
 

“Med” LED flashes; 
the code is increased. 

A new code is set on the corresponding hotplate. 
 

6.8 Press the minus button. 
 

“Med” LED flashes; 
the code is reduced. 

A new code is set on the corresponding hotplate. 
 

6.9 Press the frying sensor button. 
 

“Med” LED flashes; 
the code now saved is displayed. 

The new setting of the corresponding heating zone has 
been stored. 
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6.10 Press the main switch. 
 

“P” and “6" flash in a 1-second cycle on all four hotplate 
displays; 
all “Max” LEDs (of the cooking sensors) are lit. 

Frying sensor calibration 
Max setting 
 

6.11 Press the plus or minus button. 
 

The currently saved code is indicated on the sensor 
hotplates. 

Max value displayed; 
Value range from 1, 1. to 7., 8, 8. (16 settings) 

6.12 Press the plus button. 
 

“Max” LED flashes; 
the code is increased. 

A new code is set on the corresponding hotplate. 
 

6.13 Press the minus button. 
 

“Max” LED flashes; 
the code is reduced. 

A new code is set on the corresponding hotplate. 
 

6.14 Press the frying sensor button. 
 

“Max” LED is lit; 
the code now saved is displayed. 

The new setting of the corresponding heating zone has 
been stored. 
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7 Press the main switch. 
 

“P” and “7” flash in a 1-second cycle on all four hotplate 
displays. 

Output of parameters 
 

7.1 Minus button for heating zone 1. 
 

e.g. “ 0 2 0 0 ” 
 

Display software version 
e.g. version 2.00. 

7.2 Plus button for heating zone 1. 
 

e.g. “ 0 0 0 2 ” Number of incorrect connections on the module  
(400 V). 

7.3 Minus button for heating zone 2. 
 

e.g. “ 0 1 0 3 ” 
 

Maximum module temperature reached on the YL129 
(conversion required). 

7.4 Plus button for heating zone 2. 
 

e.g. “ 0 1 2 3 ” Operating hours counter in total. 

7.5 Minus button for heating zone 3. 
 

 Operating hours counter, cooking sensors 1st 
generation. 

7.6 Plus button for heating zone 3. 
 

 Operating hours counter, cooking sensors 2nd 
generation. 

7.7 Minus button for heating zone 4. 
 

 Number of initialisation processes on the keypad. 

7.8 Plus button for heating zone 4. 
 

 Number of button overflows or continuous actuations. 

7.9 Timer button for heating zone 2. 
 

 Display EEProm version; dec. of the units digit if 
change bit set. 
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8 Press the main switch. 
 

“P” and “8” flash in a 1-second cycle on the four heating 
zone displays. 

Switch continuous running on/off 

8.1 Press the plus button. 
 

“ 1 1 1 1 ” The operating time limit has been jumpered. 

8.2 Press the minus button. “ 0 0 0 0 ” The operating time limit is active again. 
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9 Press the main switch. 
 

“P” and “9” flash in a 1-second cycle on the four heating 
zone displays. 

The sensor button test is activated. 

9.1 No button must be pressed within the next 
2 seconds. 

“P” and “9” flash alternately; 
the buzzer sounds. 

The quiescent values of the unactuated buttons are 
measured. 

9.2  The middle bars of the 7-segment displays are lit if the 
quiescent values are correct. 

 

9.3 Press minus button for heating zone 1. “Zero” is displayed on heating zone 1 if the button 
stroke is correct. 

The button stroke is measured. 
 

9.4 Press plus button for heating zone 1.   
9.6 Press all buttons in succession. 

 
Heating zone 1 is actuated for 3 seconds. If all buttons 
have passed the test, the buzzer sounds and all 
displays are lit. 
“0”:  o.k.; 
“1”:  not sensitive enough; 
“2”:  too sensitive; 
“3”:  Working point outside tolerance; 
“9”:  simultaneous actuation of several buttons  
on a hotplate 

End of button test. 
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7.52 Customer service test programme YL132 

 

 ACTUATION DISPLAY STATUS 

1 The appliance is in customer service mode. 
 

“P” and “1” flash in a one second cycle on all four 
heating zone displays; all other displays are off. 

Customer service mode is active. 
 

1.1 Press the main switch 
 

The software version number is displayed on the four  
7-segment displays. 

The software version is displayed. 
 

2.1 Rotate twist switch for hotplate E4 (front right) by one 
star segment in the plus direction 

“P” and “2” flash in a one second cycle on all four  
7-segment displays; all other displays are off. 

Customer service mode is active. 
 

2.2 Press the main switch 
 

The number of the 400 V incorrect connections is 
displayed on the four 7-segment displays. 

The number of the 400 V incorrect connections is 
displayed. 

3.1 Rotate twist switch for hotplate E4 (front right) by one 
star segment in the plus direction 

“P” and “3” flash in a one second cycle on all four  
7-segment displays; all other displays are off. 

Customer service mode is active. 
 

3.2 Press the main switch 
 

The maximum module temperature reached is 
displayed on the four 7-segment displays. 
 

The maximum module temperature is displayed. 
binary 70 ~ 20 °C 
binary 210 ~ 95 °C 
binary 215 ~ 100 °C 
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4.1 Rotate twist switch for hotplate E4 (front right) by one 
star segment in the plus direction 
 

“P” and “4” flash in a one second cycle on all four  
7-segment displays; all other displays are off. 

Customer service mode is active. 
 

4.2 Press the main switch 
 

The operating hours are displayed on the four  
7-segment displays 

Operating-hours display 
 

8.1 Rotate twist switch for hotplate 4 (front right) by one star 
segment in the plus direction 

“P” and “8” flash in a one second cycle on all four  
7-segment displays; all other displays are off. 

Customer service mode is active. 
 

8.2  Press the main switch 
 

The status of the operating time limit is displayed on the 
four 7-segment displays. 
“0”= BDBG activated 
“1”= BDBG deactivated 

Operating time limit 
 

8.3 Press main switch and simultaneously rotate twist 
switch for hotplate 4 (front right) by one star segment in 
the plus or minus direction 

Plus direction: “1” = deactivated 
Minus direction: “0” = activated 
 

Activate or deactivate operating time limit. 
 

9.1 Rotate twist switch for hotplate 4 (front right) by one star 
segment in the plus direction 

“P” and “9” flash in a one second cycle on all four  
7-segment displays; all other displays are off. 

Customer service mode is active. 
 

9.2 Briefly press main switch The sensor button test is activated. Sensor button test 

9.3 Actuate all sensor buttons in succession 
 

“0” = o.k. 
“1” = not sensitive enough 
“2” = too sensitive 
 

The tolerance limits have been set more closely for the 
sensor button test than is required for normal operation. 
This ensures a precise function in normal operation if 
the sensor test is successful. 
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7.53 Customer service test programme YL136 – 
configuration 

7.53.1 Configuration of the polyvalency module 

Schritt Aktion und Anzeige 

1 Der Servicemodus ist aktiviert. 

2 Knebel von Kochzone 1 in Position 1 drehen 

3 In der Anzeige von Kochzone 1 wird der jeweilige Menüpunkt des 
Servicemodus, hier die 1, angezeigt. 

4 Knebel von Kochstelle 1 drücken 

5 Der gespeicherte PV-Code wird in der Anzeige von Kochstelle 2, 3 und 4 
angezeigt. Beispiel: 
1 (Menüpunkt) 0 0 0 (PV-Code 000) 

6 Die Einstellung des neuen Polyvalenzcodes erfolgt an den Knebeln der 
Kochzonen 2, 3 und 4. Beispiel: 
1 (Menüpunkt) 0 2 7 (PV-Code 027) 
Anzeige des neuen PV-Codes blinkend 

7 Der neue Polyvalenzcode muss durch Drücken des Knebels der 
Kochzone 1 abgespeichert werden. Das erfolgreiche Abspeichern wird 
durch statische Anzeige des neuen Polyvalenzcodes angezeigt. 

8 Alle Knebel auf Position 0 stellen. Der Servicemodus ist beendet. 

  
The polyvalency module fitted at the factory has a permanently stored polyvalency 
code and cannot be reconfigured. 
 
The polyvalency code can be found on the hob rating plate (for example PV:010). 
 
The customer service polyvalency module is always supplied with polyvalency code 
000 and must be reconfigured after installation. 

 

Step 

The service mode is activated 

Action and Display 

Knob for cooking zone 1 in Position 1 

In the display of cooking zone 1 the respective menu option service 
mode, here 1 

Press knob for hotplate 1 

The saved PV-code is indicated on the display of hotplate 2, 3 and 4. 
Example: 

(Menu option) (PV-code 000) 

The new polyvalency code is set on the knobs of cooking zones 2, 3 
and 4. Example: 

(Menu option) (PV-code 027) 
Display of the new-code flashing 

The new polyvalency code must be saved by pressing cooking zone 1. 
The succesful saving is indicated by a static display of the new 
polyvalency code. 

Move all knobs to position 0. The service mode is ended. 
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7.54 Customer service test programme YL147 Touch 

7.54.1 Menu options of the test programme 

► P0 Quick exit from the test programme by pressing any button  
(except main switch) 

► P1 Sensor, display and acoustic test 

► P2 Set control to factory settings 

► P5  Calibrate infrared sensor 

► P6 Calibrate frying sensor 

► P7 Read out the control parameters 

► P8 Life-time test 

► P9 One-off deactivation of the safety cut-off (reactivation automatically 
by mains reset or switching to standby mode) 

The functions of the test programme are required primarily in the factory during the 
final inspection. 

During the customer service visit the use of the test programme appears to make 
little sense for the previously known faults. 

The functions of the appliance can be tested more easily in normal mode. 

7.54.2 Troubleshooting 

► Troubleshooting in the power area is carried out with the aid of the circuit 
diagrams. 

► When troubleshooting in the control area, first check the supply voltage 
(230 V) of the power module. 
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7.55 Customer service test programme YL154/YL155 – 
Piezo 

7.55.1 Menu options of the test programme 

► P0 Quick exit from the test programme by pressing any button  
(except main switch) 

► P1 Sensor, display and acoustic test 

► P2 Set control to factory settings 

► P7 Read out the control parameters 

► P8 Life-time test 

► P9 One-off deactivation of the safety cut-off (reactivation automatically 
by mains reset or switching to standby mode) 

The functions of the test programme are required primarily in the factory during the 
final inspection. 

During the customer service visit the use of the test programme appears to make 
little sense for the previously known faults. 

The functions of the appliance can be tested more easily in normal mode. 

7.55.2 Troubleshooting 

► Troubleshooting in the power area is carried out with the aid of the circuit 
diagrams. 

► When troubleshooting in the control area, first check the supply voltage 
(230 V) of the power module. 

► Then measure the supply voltage (5 V) of the Piezo keyboard. 

► Subsequent fault localisation is implemented by tentatively connecting 
a new Piezo keyboard. 
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7.56 Customer service test programme YL161 

7.56.1 Menu options of the test programme 

P0 Quick exit from the test programme by pressing any button  
(except main switch) 

P1 Sensor, display and acoustic test 
P2 Set control to factory settings 
P7 Read out the control parameters 
P8 Life-time test 
P9 One-off deactivation of the safety cut-off (reactivation automatically by 

mains reset or switching to standby mode) 
 
7.56.2 Troubleshooting 

► Troubleshooting in the power area is carried out with the aid of the circuit 
diagrams 

► When troubleshooting in the control area, first check the supply voltage 
(230 V) of the TwistPadControl 

► If there are problems with operation, check whether the electronics have 
been installed correctly (sensor rubbers and Twistpad switches must be 
flat against the underside of the glass ceramic) 

► It is not necessary or possible to calibrate the twist switch and the sensor 
switches 

► The TwistPadControl is supplied complete with housing 
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7.57 Hotplate cannot be switched on 

7.57.1 Description of fault 

The customer is complaining that the hotplate can no longer be 
switched on with the main switch (“The appliance no longer 
functions at all”). 

7.57.2 Cause 

 

7.57.3 Fault correction 

Mains voltage available?

Appliance connected correctly?

Power supply to electronics
(230/400V) available?

Electronics installed correctly?

Check household fuse
Check cooker junction box
Check power cord

Connect appliance correctly
Observe connection diagram
Use circuit diagram

Check wiring
Check plug-and-socket
connections
Use circuit diagram

The conductive rubbers of the
sensor switches must be
pressed at right angles onto the
underside of the glass ceramic.
The contact surface must be
clean and dry.

Replace electronics?

no

no

no

no

yes

yes

yes

yes
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7.58 Hotplate beeps occasionally in the Off state 

7.58.1 Description of fault 

The customer is complaining that the unused hotplate beeps 
occasionally in the Off state (standby mode) and at undefinable 
times. 

7.58.2 Cause 

► Previously this rarely occurring fault could not be reproduced in the factory 
laboratory. 

► All tested appliances satisfied the EMC regulations by more than 100 %. 

► This phenomenon is probably caused by high electrical interference near 
the operating site, resulting in a mains reset of the electronics module. 
Each mains reset is concluded with an acoustic signal. This acoustic signal 
will be omitted from future production runs. 

7.58.3 Fault correction 

► This fault has always been corrected by replacing the touch or twist control 
(differences in the interference susceptibility due to tolerance) 
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7.59 KS pan detection does not function 

7.59.1 Description of fault 

The customer is complaining that the heating zone does not switch on when a pan is 
put on, even though a heat setting has been selected. 

7.59.2 Cause 

► Is the correct utensil used? 

► Is the pan large enough? 

► Is the pan situated in the middle of the heating zone mark on the ceramic? 

► If all questions have been answered with yes, pan detection does not 
appear to function. 

7.59.3 Fault correction 

► Check function when the pan detection function has been switched off 
(for de-activation of the pan detection function see operating instructions). 

► Calibrate pan detection function (for calibration of pan detection function 
see customer service test programme YL90TE). 

► Check all ring antennas for continuity and earth fault. The measuring 
points are situated on the connection module YL114. 

► Check connection module YL114. 

► Measure wiring between connection module and YL90TE. 

► Replace electronics module YL90TE? 
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7.60 Main switch switches off by itself 

7.60.1 Description of fault 

The customer is complaining that the main switch is switching off 
by itself after several seconds. 

7.60.2 Cause 

► The “retrigger function” is a safety device which switches off the main 
switch after a specific time (approx. 10 seconds) if no heating zone has 
been switched on. 

► The electronics module switches back from “active mode” to “standby 
mode”. 

7.60.3 Fault correction 

► Advise the customer. 

► To rectify this “fault”, only customer advice is required and not customer 
service intervention. 
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7.61 No heating zones are heating up 

7.61.1 Description of fault 

The customer is complaining that all the heating zones remain cold, even though the 
heat settings can be selected. 

7.61.2 Cause 

In some of the new touch-control controllers with capacitive sensor buttons, 
the opportunity was taken to activate a demonstration circuit by key inputs via the 
software. 

In practice, however, this method has the disadvantage that the demonstration 
circuit is often not deactivated before a presentation model is delivered. This results 
in unnecessary customer service intervention. 

Therefore, demonstration circuits may only be activated via an appropriate 
mains connection on the appliance. 

Nevertheless, if a “software demonstration circuit” is activated by key inputs or an 
electronic malfunction – some electronics indicate this by a flashing LED – you can 
deactivate this demonstration circuit as follows. 

7.61.3 Fault correction 

Disconnect the appliance from the mains for at least 1 minute. 

Switch the mains voltage back on. 

Within 2 minutes at the latest you must hold down the main switch of the electronics 
module for at least 30 seconds. 

Various visual and acoustic signals can be observed during the deactivation 
process. Do not let this irritate you. 
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7.62 Fault on the frying sensors 

7.62.1 Description of fault 

The customer complains that the temperature is too high or too low within one 
or more frying sensor ranges. 

7.62.2 Cause 

► The customer is not using the supplied system pan. 

► The base of the system pan has buckled due to overheating. 

► The frying sensor system must be calibrated (customer and customer 
service calibration). 

► The heating zone is incorrectly pressed onto the underside of the ceramic 
by the retaining springs which are supported against the base plate 
(retaining springs may be missing or have been fitted incorrectly). 

► The insulated area of the heating zone in which the frying sensor is 
installed is damaged. 

► The frying sensor has been incorrectly installed or attached so that the tip 
of the sensor is not positioned correctly on the underside of the ceramic. 

► The electronics module is defective. 

► The customer’s expectations are wrong with respect to the temperatures 
of the individual frying sensor ranges. 

7.62.3 Fault correction 

To ensure that the diagnosis is conducted precisely, first check the 
temperature of the Max roasting sensor range. 

A special test frying pan with a permanently installed PT 500 temperature sensor is 
required to measure the Max frying sensor temperature. The test frying pan has 
been calibrated. The resistance target value in ohms can be found on the handle of 
the test frying pan. 

As customer service does not use temperature measuring instruments for this 
sensor, all values are measured and processed exclusively as resistance values. 

Please use the test frying pan illustrated below (340771). 

 
The data is assessed on the “Measurement sheet for testing the frying sensors”. 

Print out the measurement sheet before starting the test (see overleaf). 
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Adjust the setting in the customer calibration to the factory-set mean 
value 5 in order to provide the customer with the greatest possible 
scope for subsequent corrections. 

See overleaf for instructions. 

Print out the instructions and hand them over to the customer. 

If the customer is still not completely satisfied, he can improve the 
fine tuning himself. 
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7.62.4 Customer calibration of frying sensors 

 

Customer calibration of frying sensors (The customer can change the temperature of the frying sensor ranges by +/– 4 K. The factory setting is 5). 

Step Actuation 

1 Switch on the main switch and select heat setting 4 on all heating zones. 

2 Switch off the heating zones in turn from right to left. 

3 Press and hold the main switch (> 5 seconds) until the LEDs (min, med and max) flash; the current code is displayed statically on the roasting sensor heating zones. 

4 Press the frying sensor button(s). 

5 Press the plus or minus button to increase or reduce the code of the corresponding heating zone (9 settings without intermediate settings, 1K change/per code). 

6 Press the frying sensor button(s). 
The new code is displayed. 

7 Press the main switch. 
“E E E E” flashes alternately with the residual heat display. 

8 Press the main switch again. 

9 Customer calibration is automatically left if there is no input within 30 seconds. 
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Reset the settings for all 3 frying ranges in the customer service 
calibration to the standard setting 4 so that the calibration can be run 
without the specified adjustment. 

See overleaf for instructions. 
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7.62.5 Activate customer service test programme YL129 

 

Step Actuation and display 

0 The appliance is switched off. 

1 Press and hold down the minus button on hotplate 3. 

2 Switch on and hold down the main switch. 

3 Each segment of the 7-segment displays lights up briefly. 

4 When the segments have lit up, quickly release the minus button on hotplate 3 (within 1 second). 

5 After another second the segments of the 7-segment displays light up again briefly. 

6 Press the minus button on hotplate 3 again (within 1 second). 

7 “P” and “4” flash in a 1-second cycle on all four heating zone displays. Customer service mode is active. 

8 The customer service mode is automatically left after 30 seconds if there has been no input or the last menu option has run. 
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7.62.6 Calibrating the frying sensors 

The hotplate is in customer service mode P4 (temperature scan of heat and roasting 
sensors). 

 

1. If the main switch is pressed again, the next range in customer service 
mode is selected. Press the main switch 6 times and calibrate the Min 
roasting sensor range first. 

2. Press any button (except main switch). 

3. The currently set code number and the LED for the roasting sensor range 
are indicated statically on the corresponding display. 

4. The code number can be changed with the plus or minus button. 

5. The LED for the roasting sensor range flashes. 

6. The required code number is saved by pressing the frying sensor button. 

7. The new code number and the LED for the roasting sensor range are 
displayed statically. 

8. If required, select the next range to be calibrated by pressing the main 
switch and repeat steps 2 to 8. 

 
Step Range 

1 x P5 – 60–70 °C 

2 x P5 – 80–90 °C 

3 x P5 – 90–100 °C 

4 x P5 – 110–120 °C 

5 x P5 – 170–180 °C 

6 x P6 – Roasting sensors min 

7 x P6 – Roasting sensors med 

8 x P6 – Roasting sensors max 

9 x P7 – Output of parameters 

10 x P8 – Operating time limit On/Off 

11 x P9 – Sensor button test 
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► Connect your ohmmeter to the test frying pan, place test frying pan on the 
frying sensor hotplate and select the maximum frying setting (high). 

► As there is a possibility of misusing the hotplate, please observe the 
heating-up process. If the resistance value recorded on the frying pan is 
exceeded by more than 37.5 ohms, a frying pan temperature of approx. 
260 °C has been reached. If heating continues, there is a risk of damage 
to the frying pan! Terminate the process and take the frying pan off the 
hotplate. 

► If the process runs correctly, a buzzer signal sounds when the target 
temperature is reached. The customer would now put food in the frying 
pan which would cool down as a result. As this process is missing, 
a delayed overshoot occurs. Therefore wait approx. 5 minutes after the 
buzzer until the measurement starts. 

► Now determine the resistance values at an interval of one minute and 
enter the difference with respect to the required value on the measurement 
sheet. 

► You will receive a set of points which may look a little confused. Look for 
the horizontal line which comes closest to the mean value of this set of 
points. In the right correction column you can now see an instruction at the 
intersection with the straight line which you found. 

This instruction may say: 

► Search for fault. The deviation is so great that an adjustment is no longer 
possible. There is a fault in the appliance. 

► Target value correct. There is no fault, the appliance is in working order. 

► (On number). There is a small deviation, an adjustment may rectify the 
problem. Run the customer service calibration and adjust the setting to the 
indicated value for all 3 ranges (!). 
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7.62.7 Replacing the frying sensor 

The holder for the temperature sensor is screwed to the sheet metal receptacle of 
the heating zone. The sensor itself is situated in a recessed area of the heating zone 
insulation and a spring presses the front end of the sensor gently against the 
ceramic. This spring bearing is essential in order to prevent damage to the ceramic 
when a high mechanical load is applied. 

 

 
 

As the heating element insulation loses strength after a short operating time, parts of 
the insulation (super wool) may break when a load is applied, as occurs when 
a heating zone is installed or removed. If this occurs in the shielded area of the 
roasting sensor, the measurement result will be influenced to such an extent that the 
roasting sensors will fail. 

It is therefore essential that the technician works with appropriate care and does not 
damage the insulation. 

It is not necessary to remove the heating zone when replacing the frying 
sensor. 
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7.63 Fault on the cooking sensors 

7.63.1 Description of fault 

The customer is complaining that the temperature is too high or too low within one or 
more cooking sensor ranges. 

7.63.2 Cause 

 

7.63.3 Fault correction 

 

7.63.3.1 Inputting parameters after parts change 

When the control board has been replaced, the individual parameters for the 
5 temperature ranges of both infrared cooking sensors must be re-input. 

When the infrared cooking sensor has been replaced, the individual parameters for 
the 5 temperature ranges of the replaced infrared cooking sensor must be re-input. 

The parameters can be found on a sticker on the infrared cooking sensor. 

13.06.97

061618071714
 

Cross out the first and last digits on the number at the bottom of the label. 

Five two-digit groups remain: 

61 61 80 71 71 

 

This corresponds to the setting: 

6. 6. 8 7. 7. 

 

Note the intermediate settings denoted by dots. 
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7.64 Automatic boil start control does not function 

7.64.1 Description of fault 

The customer is complaining that the maximum heat setting is not switched on for 
long enough or is switched on for too long and that the switchover to the simmer 
setting or warming setting is occurring too early or too late. 

7.64.2 Cause 

The automatic boil start control is a cooking aid which frequently does not come up 
to the excessively high expectations of the customer. 

The customer who uses an electric cooker usually selects the maximum heat setting 
for a specific time to bring the food to the boil as quickly as possible and then 
reduces the temperature to the desired simmer setting or warming setting. 

The automatic boil start control takes over these operating steps by first bringing the 
food to the boil and then reducing the setting after a specific time to the previously 
selected simmer setting or warming setting. 

7.64.3 Fault correction 

Check the boil start duration at heat setting 1. 

If a tested heat setting is functioning correctly, it can be assumed that the automatic 
boil start control of all heat settings is in working order. 

If the cycle times differ from the defaults in the table, the electronics module must be 
replaced. 

Heat 
setting

Conventional 
heating

Old 
induction

New  
induction III

1 2.0 1.0 1.0
1. 2.4 1.2 1.2
2 2.8 1.4 1.4
2. 4.0 2.0 2.0
3 4.4 2.2 2.2
3. 5.0 2.5 3.0
4 5.5 2.7 3.2
4. 6.1 3.0 3.5
5 7.7 3.7 4.3
5. 11.6 5.8 6.3
6 2.8 1.4 1.4
6. 2.8 1.4 1.4
7 2.8 1.4 1.4
7. 2.8 1.4 1.4
8 3.3 1.6 1.6
8. 3.3 1.6 1.6
9 0.3 0.2 0.3

Start boil duration in m inutes
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7.65 Boil start duration too long – does not become 
hot enough 

7.65.1 Description of fault 

The customer is complaining either that it takes too long for the required volume 
of liquid to begin to boil or that fried food is not adequately browned. 

This complaint occurs frequently in conjunction with the “heating zone is operating in 
switching mode at the maximum heat setting” complaint. 

7.65.2 Cause 

The expectations of the customer are often greater than the possible heat output 
which can be physically produced. 

The safety limiter switches off too early. 

7.65.3 Fault correction 

The boil start duration must be tested to determine whether the heating zone is in 
working order, i.e. whether it functions or not according to the physical and technical 
defaults. 

7.65.3.1 Testing the boil start duration 

In this test there are many crucial factors which must be taken into account for the 
test result. 

A requirement for the test is that the heating zone is actuated at the maximum heat 
setting even at 100 % ON duration. 

The ceramic and the pan base must be absolutely clean and dry. 

 

The test result is affected to a great extent: 

► by the properties of the pan and in particular the pan base, 

► by the diameter and power of the heating zone, 

► by the initial temperature of the water and 

► whether the test is conducted with or without a pan lid. 

 

The test result is affected to a small extent: 

► by the size of the mains voltage during the test or 

► by the height of the test site above mean sea level (boiling point 
dependent on air pressure). 

 

Measuring tools, measuring conditions and test: 

► Use only the test pan supplied by the mfr. xxxxxxxxxx with a 4-litre 
capacity and 20 cm base diameter and the associated lid with a hole for 
holding the liquid sensor. 

► Measure the temperature with the digital measuring instrument with liquid 
sensor usually used by customer service. 

► The pan is filled with 2 litres of water and placed on the cold heating zone 
to be tested. 

► Push the temperature meter sensor through the rubber grommet in the 
hole in the pan lid and immerse in the water. 

► The sensor must be at least 2 cm from the base of the pan. 

► The lid must be kept closed throughout the test. 

► The initial temperature of the water must be 15 °C. 

► The maximum heat setting is selected and the stopwatch is started at the 
same time. 

► Measure the time until the water has reached a temperature of 90 °C. 

► Compare the time with the specified values in the following table. 

► Also take account of the power and the diameter of the tested heating 
zone. 

► If there are dual and triple circuit heating zones, the test is always 
conducted with the second and third heating circuit connected. 

► If the case of the extended cooking zones, only the round heating circuit 
with possible connection is tested. 
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► The values in the table have been determined in the laboratory under 
precisely stipulated, practical conditions and apply to heating zones with 
band heat conductors. 

 

Diameter (in mm 
– with extension) Total power (in W) Boil start time 

(in minutes) Other 

145 1200 00.0 Single circuit 

180 1800 00.0 Single circuit 

180 2000 00.0 Single circuit 

210 2200 00.0 Single circuit 

180 1800 00.0 Dual circuit 

180 2000 00.0 Dual circuit 

210 2200 00.0 Dual circuit 

230 2400 00.0 Dual circuit 

210 2300 00.0 Triple circuit 

275 2700 00.0 Triple circuit 

170 1600 00.0 
Extended cooking zone, 
2-circuit 

200 1800 00.0 
Extended cooking zone, 
3-circuit 

180 1800 00.0 Halogen 

210 2200 00.0 Halogen 

210 2200 00.0 Halogen, 2-circuit 
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7.66 Component changed – same or new fault 

7.66.1 Description of fault 

You have inspected an appliance, localised the fault and replaced an electronics 
module. In a test run you establish that the appliance has the same or a new fault. 
What should you do? 

7.66.2 Cause 

► The fault diagnosis was wrong. 

► Another component was defective and has immediately destroyed the new 
spare part. 

► The new spare part was damaged either by installation or by incorrect 
handling due to non-compliance with the regulations on handling 
“Electrostatic sensitive devices”. 

► The ordered and supplied spare part is wrong in your opinion. 

7.66.3 Fault correction 

► Perform a new diagnosis 

► Also always check the connected components to avoid destroying the new 
component. 

► Comply with the regulations on handling ESDs 

► Wrong spare part: 

To be able to check the stock effectively, it is absolutely essential to indicate the 
label date of the incorrectly delivered part as well as the ident. number/material 
number. 

Code letter
Packaging material 

Material number

Designation

Bar code 

Appliance designation

Label date 

Service material 
number 

Packing unit
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7.67 Fractures on the glass ceramic 

7.67.1 Tension fracture 

7.67.1.1 Description of fault 

A single crack runs from one edge of the hob to the other. In very rare cases the 
crack may have a maximum of one branch. 

7.67.1.2 Cause 

Distorted installation in the worktop (cutout too small). 

In very rare cases, distorted bonding of the glass ceramic in the hob frame (provided 
the ceramic has a frame surround) may be the cause of this damage. 

7.67.1.3 Fault correction 

Install the appliance according to the installation instructions. 

 

This damage cannot be claimed under the warranty! 
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7.67.2 Fracture due to a knock or impact 

7.67.2.1 Description of fault 

The fracture lines spread out in a star-shaped pattern from the point of impact to the 
edge of the ceramic or stop abruptly. 

There may be individual connecting lines running almost at right angles between 
these fractures. 

7.67.2.2 Cause 

An object such as a salt shaker fell onto the surface of the ceramic. 

The small but sharp hammer one finds in buses to break windows in the event of an 
emergency is a good example of the effect of an impact with a pointed object. 

If the fracture lines spread out from one point, outside influences are always the 
cause of the fracture. 

7.67.2.3 Fault correction 

Replace the defective ceramic. 

Advise the customer to prevent this fault from occurring in the future. 

This damage cannot be claimed under the warranty! 
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7.67.3 Fracture after overheating 

7.67.3.1 Description of fault 

Similar to fracture caused by a knock or impact. 

The centre of the break (or two centres located directly next to each other) is located 
in a cooking zone. 

There are hardly any connecting fractures between the two central fractures. 

Central fractures turn suddenly in a sharp radius and end in a neighbouring central 
fracture. 

There is often pronounced discolouration of the ceramic in the centre of the fracture, 
particularly visible if held up to the light. 

7.67.3.2 Cause 

Longer operation at no load or with small load and with unsuitable pans similar to 
no-load operation with simultaneous failure of the protector. 

Only then may unduly high temperatures occur which make the ceramic brittle. 

If this is the case, even a slight impact will lead to a fracture. The fracture and the 
overheating do not therefore need to occur simultaneously! 

7.67.3.3 Fault correction 

Replace the defective ceramic and replace the corresponding heating zone. 

The heating zone which caused the fracture must always be replaced if this 
fault description occurs! 
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7.68 Appliance beeps whenever it is operated 

7.68.1 Description of fault 

The customer is complaining that the appliance beeps whenever a setting is 
changed. 

7.68.2 Cause 

To facilitate operation, many appliances generate acoustic acknowledgement 
signals which are emitted at each step of the operation. 

7.68.3 Fault correction 

Optionally the acknowledgement signals can be switched off, but sequence and 
warning signals always remain active (see “Operation” chapter). 

To rectify this “fault”, only customer advice is required and not customer 
service intervention. 
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7.69 Heating zone switches off after a prolonged time 

7.69.1 Description of fault 

The heating zone switches off by itself after a prolonged time and the error 
messages F and 8 may be displayed (flash alternately). 

7.69.2 Cause 

Most electronic hob and hotplate controllers feature an operating time limit 
(vacation circuit). 

A heating zone is automatically switched off after a specific operating time and the 
error messages F and 8 may be output if the heat settings are not changed within 
this time. 

The maximum operating time without a change to the setting is dependent on the 
selected heat setting. 

The times are between 1 and 10 hours depending on the selected heat setting. 

7.69.3 Fault correction 

Whenever the heat settings are changed, the time meter for the operating time limit 
is restarted in the electronics module. 

An occasional brief change to the heat setting prevents the heating zone from 
unintentionally being switched off by the operating time limit. 

To rectify this “fault”, only customer advice is required and not customer 
service intervention. 

 

 

 

 

 

 

 

Heat setting

Operating time
limit in 
hours

1 10
1. 10
2 5
2. 5
3 5
3. 5
4 4
4. 4
5 4
5. 3
6 3
6. 3
7 2
7. 2
8 2
8. 1
9 1  
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7.70 Heating zone operates in switching mode at max 
heat setting 

7.70.1 Description of fault 

The customer is complaining that a heating zone switches on and off at maximum 
heat setting with a saucepan or frying pan on the hotplate, even though the required 
temperature has still not been reached. 

7.70.2 Cause 

Voltage is applied continuously to the heating zone at maximum heat setting 
(ON duration of the operating voltage for a heating zone at maximum heat setting is 
100 %). 

However, the safety limiter may cause the heating zone to disconnect (operate in 
switching mode) if the ceramic hob exceeds the maximum permitted temperature of 
560 °C. 

The more quickly and frequently this occurs, the higher the power of the heating 
zone and the less heat absorption by the pan. 

The safety limiter switches off too early. 

7.70.3 Fault correction 

Check the ON duration (ED = 100 %) at maximum heat setting. 

Check the boil start times by conducting a boil test (see chapter “Boil start duration 
too long – does not become hot enough”). If the boil start times are o.k., it can be 
assumed that the safety limiter is functioning correctly and the heating zone is in 
working order. 

The expectations of the customer are often greater than the possible heat output 
which can be physically produced. 

Replacement of the heating zone or even the whole appliance is therefore not 
necessary and will not rectify the fault. 
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7.71 Residual heat display is also glowing 

7.71.1 Fault description 

The glow lamp for a cold and deactivated cooking zone is lit at the 
same time as a regularly illuminating glow lamp for the residual heat 
display. 

7.71.2 Cause of fault 

However, on closer examination the apparently simple function of a glow lamp is 
fairly complex. The cause of the fault is therefore described below under “Function 
of the glow lamp”. 

7.71.3 Fault correction 

7.71.3.1 Eliminating parasitic resistance 

Colophonic deposits on the outside of the housing for the residual heat display 
frequently generate parasitic resistance if e.g. moisture also forms due to 
condensation. 

This colophonic residue can easily be removed with spirit. 

It is also important that the junction of the series resistor – glow lamp is not situated 
on the housing of the RWA. 

7.71.3.2 Eliminating capacitive coupling 

If there is a capacitive coupling, it usually helps to remove the cable from the cable 
harness and re-install it in the same branch. 

7.71.3.3 Inserting extinction resistor 

A 560 kohm resistor can be purchased from the central spare-parts warehouse 
under ident. number 795533. According to the latest experience, however, this value 
is not a remedy in all cases; 2 of these resistors may then have to be connected in 
parallel. 

The general introduction of an extinction resistor in the series cannot be 
implemented for reasons of costs. 

The factory, in collaboration with the supplier of the glow lamps, is endeavouring to 
find a final solution. As soon as new parts are available, the spare-part stock will of 
course be replaced, so that any complaints can be processed in the usual way by 
installation of a spare part. 

7.71.3.4 Function of the glow lamp 

A glow lamp is a very low capacity plate capacitor (several picofarads) housed in 
a sealed glass structure which is placed under high pressure and is not filled with air 
but with special gases. 

If a direct voltage is applied to the glow lamp and gradually increased, first only the 
charging current of the capacitor flows which is extremely small (picoampere range). 

If the voltage is increased further, the current increases sharply at a specific voltage, 
the ignition voltage. 

The ignition voltage is dependent on the capacity of the capacitor, the geometry of 
the glow lamp and the type and pressure of the filler gas. 

If the voltage is reduced gradually, the current drops steeply back to the extremely 
small values when the extinction voltage is reached. 

While the current flows, the gas glows, the colour is dependent on the type of gas. 

The cause of this effect is a process which is described as impact ionisation. 

The few free electrons which occur below the ignition voltage at the cathode are 
accelerated by the applied field and flow to the anode. If they collide with gas 
molecules on the way, nothing happen initially. 

However, if the ignition voltage is exceeded, the kinetic energy of the electrons is 
adequate to split the gas molecules into ions and electrons. As a result, there are 
more free electrons which themselves can also split gas molecules. 

The current increases steeply and may become so large that the glow lamp is 
destroyed. To prevent this from occurring, there is a series resistor connected to the 
glow lamp which limits the current. 

If the test is repeated in reverse voltage polarity, slightly different ignition and 
extinction voltages occur because the switchover of the anode and cathode create 
a different geometry and consequently a different electrical field. 

If the same test is conducted with sinusoidal alternating voltage and the current flow 
and applied voltage are observed in the oscilloscope, it is apparent that the current 
flow is only in the area of the voltage caps, i.e. between the ignition and extinction 
voltage. 
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A sinusoidal voltage applied to a glow lamp therefore generates a pulsed current 
and consequently a pulsed glow of the gas filling. 

As the human eye is too slow, this glow is usually perceived as constant light. 

The smaller the ignition voltage, the shorter the current and glow pauses and the 
smoother the overall impression. 

If the ignition voltage is higher, the impression is less smooth and results suddenly in 
a significantly discernible flickering if only a half-wave ignites. 

To ensure a smooth appearance even if there is a mains undervoltage, the ignition 
voltage is kept as low as possible. The delivery instructions therefore indicate 
a voltage value at which the glow lamps must ignite reliably – as also described in 
the literature in an ideal world. 

In practice, however, a slight glow may be discernible even at voltages below the 
ignition voltage. 

As the glow lamp itself is almost insulating in this status (current only several 
picoamperes, see above), a very high-resistance series resistor is adequate to make 
the lamp glow slightly (if a very lage resistor is connected in series to an insulator, 
the total voltage on the insuIator drops). 

For this reason glow lamps situated on an open switch contact glow slightly if there 
is a parasitic resistance in parallel to the open contact. 

This resistance may be capacitive (coupling between cables running in parallel), 
ohmic “contaminated resistance” (e.g. colophonic residue) also occurs. 

The problem can be solved by placing an extinction resistor parallel to the glow 
lamp. 

Provided operation is correct, this resistance is high with respect to the series 
resistor and the ignited glow lamp so that it can be disregarded. 

When the voltage is switched off, the resistance is, however, low with respect to the 
parasitic resistance and the voltage on the glow lamp drops until the unwanted 
simultaneous glow does not occur. 

However, after some considerable time we observed a significant increase in error 
messages in the field and have therefore conducted further tests. 

In doing so, it turned out that the ignition voltages varied considerably. 

Usually the values are approx. 100 Veff to 120 Veff. 

To our surprise we established ignition voltages ranging from 40 Veff to 50 Veff 
based on the returned fault patterns. 

As good as this low ignition voltage is for a smooth appearance, such lamps are so 
susceptible to simultaneous glowing. 

If it is stated in the enclosure that the extinction resistance reduces the voltage 
significantly below the ignition voltage in a non-actuated state, this is no longer 
applicable, even if the ignition voltage is significantly lower than assumed. 

We have contacted our supplier who, however, is purchasing glow lamps again and 
who was also very surprised at these low ignition voltages. 

The tests conducted by the supplier were restricted to whether the residual heat 
displays light up at the required minimum voltage, the actual ignition voltage has not 
been established. 

Our supplier has contacted his supplier. 

The aim is to introduce a 2nd limiting value below which the glow lamp must not 
ignite. 
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7.72 Capacitive sensor buttons – sensitivity 

7.72.1 Description of fault 

The customer is complaining that either all or only individual sensor buttons are 
reacting too sensitively or too insensitively when operated. 

7.72.2 Cause 

The sensor switches are operated by placing a finger on a marked area on the 
ceramic. 

Possible faults which cause reduced sensitivity of the sensors are: 

► the customer touches the ceramic next to the marked areas, 

► the ceramic surface is dirty in the area of the sensor buttons, 

► there is dirt, humidity or perhaps silicone residue between the conducting 
rubber and ceramic, 

► the surface of the conducting rubber is not level with but at an angle to the 
ceramic, 

► the housing of the electronics module is damaged, easily twisted or 
incorrectly fitted, resulting in a gap between the conducting rubber and 
ceramic due to inadequate contact pressure. 

7.72.3 Fault correction 

Check the installation of the module or, if required, replace the housing and/or the 
electronics module. 

The sensor technology of the hobs and hotplates since 99 is based on a 
fundamental capacitive principle. Calibration of the sensor switches is neither 
possible nor required. 

Some electronic models allow a “sensor button test” to be conducted in the 
customer service test programme. 

7.72.3.1 Inspection stamp 

The sensitivity of the sensor switches can be tested with an inspection stamp. 

The inspection stamp consists of a conductive material with the dimensions 
indicated opposite. The ends of the inspection stamp are ground flat.  

If the stamp is manually placed with the 5 mm thick side at right angles to the mark 
on the ceramic, the sensor switch must not react.  

If the 12 mm thick side is used, the sensor switch must switch on perfectly. 

This inspection stamp has still not been introduced as a tool as, according to current 
knowledge, only very few complaints have been received about the sensitivity of 
sensors employing capacitive technology. 
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7.73 Temperature does not correspond to the heat 
setting 

7.73.1 Description of fault 

The customer is complaining that the temperature of the heating zone which he set 
is either too high or too low. 

7.73.2 Cause 

The temperature of the heating zone is controlled by switching the operating voltage 
on and off. 

The longer the ON time and the shorter the OFF time, the higher the temperature 
of the heating zone. 

Incorrect cycle times result in incorrect temperatures. 

7.73.3 Fault correction 

Check the ON and OFF times of any heat setting (except heat setting 9, as 100 % 
ON duration here). 

If the function of the tested heat setting is o.k., it can be assumed that all the heat 
settings are operating correctly. 

If the cycle times differ from the defaults in the table, the electronics module must be 
replaced. 

Heat setting ED in %
On time in 
seconds

Off time in 
seconds

Cycle period in  
seconds 

1 3.1 1.6 50.4 52 
1. 4.7 2.4 49.6 52 
2 6.3 3.2 48.8 52 
2. 7.8 4.1 47.9 52 
3 10.9 4.8 39.2 44 
3. 12.5 5.5 38.5 44 
4 15.6 6.9 37.1 44 
4. 18.8 8.2 35.8 44 
5 21.9 9.6 34.4 44 
5. 25.0 11.0 33.0 44 
6 29.7 13.1 30.9 44 
6. 35.9 15.8 28.2 44 
7 43.8 19.2 24.8 44 
7. 53.1 23.4 20.6 44 
8 64.1 28.2 15.8 44 
8. 79.7 35.1 8.9 44 
9 100.0 Heating zone is always actuated  
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7.74 Water droplets under the glass ceramic 

7.74.1 Description of fault 

After the heating zones have been operating for a short time, water droplets are 
visble on the underside of the glass ceramic. 

7.74.2 Cause 

This effect has a physical cause. If the air humidity is high or after a prolonged 
storage time, the hygroscopic insulating material of the heating zones absorbs water 
from the ambient air and stores it. 

2 to 6 cm³ of water are stored depending on the heating zone. 

When the heating zone is switched on, this previously stored water evaporates and 
condenses on cooler surfaces, e.g. on the underside of the ceramic hob. 

If only one heating zone is switched on, part of the released humidity is absorbed 
like a sponge by the insulating material of the other unused heating zones. 

If several heating zones are switched on simultaneously, the released humidity 
increases on the one hand and the sponge effect of the unused heating zones 
decreases on the other hand, thereby immediately releasing a large volume of water 
which condenses. 

7.74.3 Fault correction 

The fault is rectified by simultaneously heating up all heating zones at full power 
over a period of approx. 30 minutes. The hob or the hotplate is heated to such an 
extent that much of the humidity is released into the ambient air via the available 
openings. 

If the appliance is not used for a prolonged period, it may be necessary to repeat 
this heating-up process. 

To rectify this “fault”, only customer advice is required and not customer 
service intervention. 
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7.75 Individual heating zone does not heat up 

7.75.1 Fault description 

The customer is complaining that a heating zone is no longer heating up. 

7.75.2 Cause 

► Heating zone defective 

► Controller defective 

► Wiring fault 

► Mains connection defective 

7.75.3 Test/Repair 
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7.76 Fault on the frying sensors 

7.76.1 Description of fault 

The customer complains that the temperature is too high or too low within one or 
more frying sensor ranges. 

7.76.2 Cause 

► The customer is not using the supplied system pan. 

► The base of the system pan has buckled due to overheating. 

► The frying sensor system must be calibrated (customer and customer 
service calibration). 

► The heating zone is incorrectly pressed onto the underside of the ceramic 
by the retaining springs which are supported against the base plate 
(retaining springs may be missing or have been fitted incorrectly). 

► The insulated area of the heating zone in which the frying sensor is 
installed is damaged. 

► The frying sensor has been incorrectly installed or attached so that the tip 
of the sensor is not positioned correctly on the underside of the ceramic. 

► An electronics module is defective. 

► The customer’s expectations are wrong with respect to the temperatures 
of the individual frying sensor ranges. 

7.76.3 Fault correction 

To ensure that the diagnosis is conducted precisely, first check the 
temperature of the Max frying sensor range. 

A special test frying pan with a permanently installed PT 500 temperature sensor is 
required to measure the Max frying sensor temperature. The test frying pan has 
been calibrated. The resistance target value in ohms can be found on the handle of 
the test frying pan. 

As customer service does not use temperature measuring instruments for this 
sensor, all values are measured and processed exclusively as resistance values. 

Please use the test frying pan illustrated below (340771). 

 
The data is assessed on the “Measurement sheet for testing the frying sensors”. 

 

Print out the measurement sheet before starting the test (see overleaf). 
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Adjust the setting in the customer calibration to the factory-set mean value 
5 in order to provide the customer with the greatest possible scope for 
subsequent corrections. 

► See overleaf for instructions. 

► Print out the instructions and hand them over to the customer. 

► If the customer is still not completely satisfied, he can imrpove the fine 
tuning himself. 
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7.76.4 Customer calibration of frying sensors 

 
EKA97

 
EER

 
EKS

 
 

Customer calibration of frying sensors (The customer can change the temperature of the frying sensor ranges by +/– 4K) The factory setting is 5). 

Step Actuation/Display 

1 Set all heating zones on the hob control to heat setting 4. 

2 Switch off the heating zones in turn from right to left. 

3 Press the frying sensor button(s) within 30 seconds. 

4 The LEDs (min, med and max) light up. 

5 The current code is then indicated statically on the frying sensor heating zones. 

6 Change the knob position of the heating zones with frying sensor technology in order to increase or reduce the code of the corresponding heating zone. 
(9 settings without intermediate settings, 1 K change/per code) 

7 The new code is displayed and flashes. 

8 Press the frying sensor button(s). 

9 The LEDs (min, med and max) light up. 

10 The new code number is displayed statically. 

11 Rotate all knobs back to the zero position. 
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► Reset the settings for all 3 frying ranges in the customer service calibration 
to the standard setting 4 so that the calibration can be run without the 
specified adjustment. 

► See overleaf for instructions. 
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7.76.5 Activating customer service mode YL127/YL128 (EKA97) 

 
EKA97

 
 

Step Actuation and display 

0 The infrared cooking sensors must be retracted. 

1 Simultaneously overturn the knobs for heating zones 2 and 3 to the right and keep the knobs overturned > 5 seconds. 

2 An A is indicated on all displays. 

3 After 5 seconds P and 2 flash alternately on all displays. 

4 Within another 10 seconds rotate all knobs to the zero position. 

5 P and 2 flash alternately on all displays. 

6 Service mode is activated. 

7 If there is no further input within 30 seconds, customer service mode ends automatically. 

8 
Recommendation: 
Customer service mode is prevented from ending automatically by switching on any (preferably conventional) heating zone. Only when all the required 
settings have been made, do all the heating zones switch off. 
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7.76.6 Activating customer service mode YL127/YL128 (EER) 

 
EER

 
 

 

Step Actuation and display 

0 The infrared cooking sensors must be retracted. 

1 Simultaneously overturn the knobs for heating zones 2 and 3 to the left and keep the knobs overturned > 5 seconds. 

2 An A is indicated on all displays. 

3 After 5 seconds P and 2 flash alternately on all displays. 

4 Within another 10 seconds rotate all knobs to the zero position. 

5 P and 2 flash alternately on all displays. 

6 Service mode is activated. 

7 If there is no further input within 30 seconds, customer service mode ends automatically. 

8 
Recommendation: 
Customer service mode is prevented from ending automatically by switching on any (preferably conventional) heating zone. Only when all the required 
settings have been made, do all the heating zones switch off. 
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7.76.7 Activating customer service mode YL127/YL128 (EKS) 

 
EKS

 
 

 

Step Actuation and display 

0 The infrared cooking sensors must be retracted. 

1 The central control knob must be retracted. 

2 Simultaneously press the selection buttons for the heating zones 2 and 3 as well as button A for longer than 15 seconds. 

3 After 10 seconds an A is indicated on all displays. 

4 After another 5 seconds P and 2 flash alternately on all displays. 

5 Extend the central control knob within another 10 seconds. 

6 P and 2 flash alternately on all displays. 

7 Service mode is activated. 

8 If there is no further input within 30 seconds, customer service mode ends automatically. 

9 
Recommendation: 
Customer service mode is prevented from ending automatically by switching on any (preferably conventional) heating zone. Only when all the required 
settings have been made, do all the heating zones switch off. 
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7.76.8 Calibrating the frying sensors 

The hob is in customer service mode P2. 

 

1. 
EKA97

 
Briefly overturn any knob to the right or 
 
EER

 
briefly overturn any knob to the left or 
 
EKS

 
use the selection button to select the heating zone which you have already 
activated in order to prevent customer service mode from being automati-
cally left and press the zone switch button 2x. 

 

2. P and 5 flash alternately and the 60–70 °C LED(s) light up. 

3. If a knob is overturned again or a button is pushed, as described under 
point 1, the next temperature range is selected. 

 

Step Range 

Overturn 1x P5 and 80–90 °C 

Overturn 2x P5 and 90–100 °C 

Overturn 3x P5 and 110–120 °C 

Overturn 4x P5 and 170–180 °C 

Overturn 5x P6 and min (  continue with paragraph 4.) 

Overturn 6x P6 and med (  continue with paragraph 4.) 

Overturn 7x P6 and max (  continue with paragraph 4.) 

Overturn 8x P2 

Overturn 9x The cycle starts from the beginning (at point 2.) 

 

4. Press the frying sensor button. 

5. The currently set code is indicated statically on the corresponding display. 

6. The code can be changed with the associated knob. 

7. The newly input code flashes. 

8. The required code number is saved by pressing the frying sensor button. 

9. The new code number is displayed statically. 

10. Set the knobs for the frying sensor heating zones back to zero or 

11. select the next range which is to be calibrated  
(corresponds to paragraph 3.). 
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► Connect your ohmmeter to the test frying pan, place test frying pan on the 
frying sensor hotplate and select the maximum frying setting (high). 

► As there is a possibility of misusing the hotplate, please observe the 
heating-up process. If the resistance value recorded on the frying pan is 
exceeded by more than 37.5 ohms, a frying pan temperature of approx. 
260 °C has been reached. If heating continues, there is a risk of damage 
to the frying pan! Terminate the process and take the frying pan off the 
hotplate. 

► If the process runs correctly, a buzzer signal sounds when the target 
temperature is reached. The customer would now put food in the frying 
pan which would cool down as a result. As this process is missing, 
a delayed overshoot occurs. Therefore wait approx. 5 minutes after the 
buzzer until the measurement starts. 

► Now determine the resistance values at an interval of one minute and 
enter the difference with respect to the required value on the measurement 
sheet. 

► You will receive a set of points which may look a little confused. Look for 
the horizontal line which comes closest to the mean value of this set of 
points. In the right correction column you can now see an instruction at the 
intersection with the straight line which you found. 

► This instruction may say: 

► Search for fault. The deviation is so great that an adjustment is no longer 
possible. There is a fault in the appliance. 

► Target value correct. There is no fault, the appliance is in working order. 

► (On number). There is a small deviation, an adjustment may rectify the 
problem. Run the customer service calibration and adjust the setting to the 
indicated value for all 3 ranges (!). 
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7.76.9 Replacing the frying sensor 

The holder for the temperature sensor is screwed to the sheet metal receptacle of 
the heating zone. The sensor itself is situated in a recessed area of the heating zone 
insulation and a spring presses the front end of the sensor gently against the 
ceramic. This spring bearing is essential in order to prevent damage to the ceramic 
when a high mechanical load is applied. 

 

 
 

As the heating element insulation loses strength after a short operating time, parts of 
the insulation (super wool) may break when a load is applied, as occurs when 
a heating zone is installed or removed. If this occurs in the shielded area of the 
frying sensor, the measurement result will be influenced to such an extent that 
automatic frying will fail. 

It is therefore essential that the technician works with appropriate care and does not 
damage the insulation. 

It is not necessary to remove the heating zone when replacing the frying 
sensor. 
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7.77 Fault on the cooking sensors 

7.77.1 Description of fault 

The customer is complaining that the temperature is too high or too low within one or 
more cooking sensor ranges. 

7.77.2 Cause 

 

7.77.3 Fault correction 

 

7.77.3.1 Inputting parameters after parts change 

When the control board has been replaced, the individual parameters for the 
5 temperature ranges of both infrared cooking sensors must be re-input. 

When the infrared cooking sensor has been replaced, the individual parameters for 
the 5 temperature ranges of the replaced infrared cooking sensor must be re-input. 

The parameters can be found on a sticker on the infrared cooking sensor. 

13.06.97

061618071714
 

Cross out the first and last digits on the number at the bottom of the label. 

Five two-digit groups remain: 

61 61 80 71 71 

 

This corresponds to the setting: 

6. 6. 8 7. 7. 

 

Note the intermediate settings denoted by dots. 
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