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Dear Customer,

Thank you !

For choosing Bajaj Majesty Induction Stove of which You are now

the proud owner.

Please read and follow all the instructions given i this use and Care
manal carefully, prior to using your Bajaj Majesty Induction Stove, to
get the best mileage and trouble free operation.

Bajaj Electricals Limited
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TECHNICAL SPECIFICATIONS :

INDUCTION
STOVE

Model Majesty ICX NEO

Power supply | 230V ~ 50Hz

Wattage 1600 Watts
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PRODUCT INTRODUCTION

This induction stove is designed for
heating food for indoor use. This
product is compact, convenient,
energy saving with multifunctions.

PART ILLUSTRATIONS

PARTS DESCRIPTION

Ceramic plate
Control panel
Air entry

Air vent
Power cord
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SAFETY NOTICE

To ensure safety, this use and care manual utilizes different expression methods.
Noncompliance with the safety warnings and improper use may cause accidents.

Meanings
of the symbols:

INDUCTION
STOVE

A\ Operate carefully in accordance with the requirements.
® Such a operation is not allowed.

0 Be sure to operate like this.

Attention

Please use an individual socket of 10A,
and never use a universal socket or
share a socket with other appliances.

O

Never place the induction stove on
any metal platform.

e

During use, the induction stove shall
be placed horizontally, with at least 10
cmclearance all around.

o
g

Never use the induction stove
without food inside cooking pot

Q

Never use the induction stove in high
temperature environments such as near
agas stove or kerosene stove.
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The induction stove shall be cleaned
regularly

Never directly wash the induction
stove with water.

@

Touch
prohibited

Never touch the ceramic panel when it
is in use.

Do not insert foreign objects or block
the air vent and air entry.

e
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If the power cord is damaged, it must
be replaced by qualified service
technician.

Do not place any iron on the ceramic
plate.
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Don’t let children to operate.

For sealed foods such as canned
goods, please do not heat them before
opening their covers so as to avoid any
dangers of explosion due to heating
expansion.
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Person with a heart pacemaker
implant shall consult a doctor before
using this product.

Never use the induction stove onagas
stove as magnetic force lines may heat
iron parts of the gas stove.
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Avoid using great force to strike the
ceramic panel as this may cause
damage. In the event of damage to
the ceramic plate, send it to a service
facility for repair.

Never touch the control panel with a
sharp article to prevent any damage to
the control panel.
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During use, never put paper, aluminum
foil, cloth and other unrelated object
on the ceramic panel.

If cracking is found on the stove plate,
turn off the appliance to avoid any
electrical shock that might occur.

E
=

The instructions shall state that
appliances are not intended to be
operated by means of an external timer
or separate remote-control system.

e

When operating the appliance or after
moving the pot, the cooking area will
remain hot for a period of time. Do not
touch it, be careful of scalding caused
by the high temperature.

e

Do not use this unit on a carpet,
table cloth or tissue, as this may
block the air entry and air vent.

>

When the unit is working, do not
put articles like (knife, fork,
forceps, key, cover, etc.) on the
induction stove.




INDUCTION
STOVE

Special Attention

During and after use of the T Never use the induction stove
induction stove, keep it clean. g 7 on atable or bottom plate made
Prevent ingress of insects, dust S5 et of iron or stainless steel.

and moisture to avoid short-
circuit. When not in use for a
long time, it is recommended to
store in a plastic bag after cleaning.

The ceramic panel of the
induction stove is fragile, Do
Never splash water/ liquid or , 1| not put too heavy objects on the
soap onto the induction stove. / ceramic panel.

During use, never leave the
induction stove unattended
foralongtime.

After use, unplug the unit to
avoid damage to electronic
components. After the ceramic
panel cools, clean it with soft
cloth dipped with little
detergent.

Never use the induction stove
in narrow space and ensure
clean space all around the
cooker.

It is recommended to use an
appropriate socket. Do not
share a socket with high-power
appliances such as air
conditioners and electric
stoves.

SAFETY NOTICE

« The adult should supervise the children to ensure that the children cannot play with
the appliance.

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

This appliance is intended to be used in household and similar applications such as:-
staff kitchen areas in shops, offices and other working environments; -farm houses;-
by clients in hotels, motels and other residential type environments; -bed and
breakfast type environments and is not meant any other commercial applications.

If the supply cord is damaged; it must be replaced by a special cord or assembly
available from the manufacture or its service agent.

Metal objects such as knife, fork, spoon and lid should not be placed on the surface
of glass panel, because they may become hot.

SAFETY WARNINGS

* WARNING: If the surface is cracked, switch off the appliance to avoid the possibility of
electric shock.

» This appliance is not intended to be operated by means of an external timer or separate
remote-control system.

* While cleaning the appliance, a steam cleaner shall not be used.
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ON “ROTI/DOSA” FUNCTION

Induction stove will go on dry heat protection mode while cooking rotis due
to dry heating of empty pan in between the cooking time.

Once the raw rotis are ready, place the roti on the pan and simultaneously
increase the wattage to 1100W, if required.

It is recommended to roll all required raw rotis and keep aside. Then start
cooking rotis one by one.

NOTE : The roti will not comparatively inflate as when cooked on a gas
stove. The result may vary.
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INDUCTION
STOVE

OPERATION INSTRUCTION

Special attention: the following instructions apply to Bajaj induction stove.Please read the
instruction on the induction stove that you purchased.

Power ON and Function selection

® Before using, please check whether the plug and socket are in good condition.

e Before positioning a pot, please clear water mark/greasy dirt or other substance off the
pot surface and ceramic panel.
Put a pot to be heated on the “center” of the induction stove. Never put an empty pot
on the ceramic panel.
When the unit is connected to Mains supply, short audio sound is heard and all the LEDs on
the control panel will blink for a second.
Press the ON/OFF switch, unit will operate on default cooking function “Manual” with glowing
indicator of set function and corresponding wattage/temperature 60/120, 100/300, 160/700.
Press the desired cooking function switch to select the cooking function
If after the @ ON/OFF or cooking menu switch is pressed and there is no suitable pot on the
induction stove, the buzzer will sound. The unit will shut down automatically one minute later.

e For the heating process of a corresponding cooking function, read the instruction on function
cooking modes.

Wattage/Temperature selection

e If, after selection of a certain function, to adjust power, press (=) () keys.

e Individual functions may be limited in power adjustment because of effects on cooking.

e For some functions, the induction stove can, during heating, control its firepow er @
automatically based on the cooking effect.

Timing Adjustment

e [f no timing operation is conducted or there is no such function, the induction stove
will heat based on the default heating time.
(For specific time, see the instruction on the function cooking mode)
For setting the cooking time, after the selection of cooking function press the timer switch and
then “-“ or ” “+” switch to adjust the cooking time.

e After timing adjustment the induction cooker will begin countdown.

e After the countdown elapses, the induction stove will stop heating automatically and shut
down.

Shutdown

e After the work time elapses, the induction stove will shut down automatically.

e To shut down ahead of time, press the @ key.

IMPORTANT
Never remove the vessel/utensil while the Induction Stove is in working condition.

The vessel/utensil shall be removed only after pressing the ON/OFF button to stop the Induction
Stove from working.




INDUCTION
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OPERATION FUNCTIONS

*Power in each cooking mode is restricted complying with the cooking requirement and you can use manual
mode if higher wattage is required .

Cooking Default Default | Adiustable

Cooking
Time

cooking Method

Function .
time range

Wattage

This setting can be used for all type of cooking.
MANUAL 1 min-3 h Press the manual button and use the +/- buttons to
(default) MIN-S NOUTS | -rease or decrease the wattage. Wattage adjustment
can be done from 120W to 1300W.

ROTl/ The Roti/Dosa mode can be used to cook food
DOSA on a flat induction type tawa. In case the tawa gets
Réﬁféi;a 1 min-3 hours | overheated or less heated, the wattage can be
increased or decreased as required using +/- keys.

functi
on L:)r;i;:goqz) Wattage adjustment can be done from 120W to 1100W.

BOIL mode useful for boiling water

Note :

1.1t is recommended to put water that occupies 30% to
80% of the pot capacity, when boiling water.

2.When boiling water, factors such as uneven pot
bottom, scale or weather conditions could influence
the boiling effect,

3.Please use flat bottom vessel when boiling water.

Wattage adjustment can be done from 120W to 1600W.

This cooking mode can be used for steaming
idli/dhokla/vegetables etc. To increase or

decrease the wattage as required use +/- keys.
Wattage adjustment can be done from 120W to 1300W.

1 min-3 hours

This cooking mode can be used for gravy dishes.
To increase or decrease the wattage as required
use +/- keys. Wattage adjustment can be done from
120W to 1300W.

45 mins 1 min-3 hours

This cooking mode can be used for boiling tea/
coffee/milk. To increase or decrease the wattage
as required use +/- keys. Wattage adjustment
can be done from 120W to 900W.

15 mins

This mode is applicable for high temperature
cooking and is typically used for deep frying like
samosa, puris, bhajias etc. Wattage adjustment
can be done from 120W to 1600W.

1 min-3 hours

*Above shown wattage is for ideal vessel. Actual wattage may differ depending upon the vessel used.
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MAINTENANCE

1

Before cleaning, please shut down first and then unplug the unit. Clean when the
ceramic panel is not hot.

After a long period of use, some dust or other dirt may be accumulated at the air
entry/air vent. The induction stove body shall be cleaned lightly with flexible dry
cloth. The dust around the air entry and air vent can be cleaned with a flexible
brush or cleaner.

Note: never wash using water.

3

When the ceramic panel is stained, clean with soft wet cloth dipped in little
toothpaste or neutral detergent and clean with soft wet cloth until no residue
exists.

When not in use for a long time, please unplug the unit, and protect against dust
and insects.

UTENSILS

A
Stainless
steel pot

Enamel
cooking utensils

C

Enamel stainless
cooking utensils

@ Iron Kettle

e | Ty | —

Iron oil frying pan Iron pan Iron plate

Please use the appropriate pot. It is better not to use other substitutes
(especially pressure vessels and pots) so as to avoid accidents.

If using other pots, please observe the following conditions:

Requirement for pot materials: containing magnetic conductivity materials;.
Shape requirement: flat bottom, with the diameter between 12 - 25cm.

Note: to achieve a better result, please use standard pots or kettles.

Note:

Parts illustrated in this use and care manual are indicative only, parts
provided with the product may differ with illustrations.

This product is intended for household use only.
Specifications are subject to change without notice.




TROUBLE SHOOTING

Abnormalities Key checking points and trouble shooting

After plugging in the power cord
and pressing the “ON/OFF” key,
the indicator and display do not
light up.

INDUCTION

STOVE

* |Is the power plug properly connected?
* Is the switch, power outlet, fuse or power cord
damaged?

The “ON/OFF” indicator lights up
and the display works normally, but
heating does not start.

Is the pot material proper?

Is the appliance in a “Preset” working status?
For other causes, please take the appliance to a
repairing and maintenance site to be fixed.

Heating suddenly stops during the
process.

Is the temperature of the oil too high when frying
dishes?

Is the temperature of the surroundings very
high?

Is the air inlet or air outlet of the induction
stove blocked?

Is the default heating time of the induction
stove over?

The self-safety protection of the induction
stove starts, wait for several minutes and
connect power to use it.

m m Protection for over-high

temperature of the
induction stove

e The temperature inside the induction stove is too high. When
the temperature lowers, press the “ON/OFF ” key, the heating
can start normally.

m m Protection for over-high

temperature of the

m m stove plate

® The temperature of the stove plate is too high. When the
temperature lowers, press the “ON/OFF ” key, the heating
can start normally.

m m Protection for the inner
m @ sensor of the induction
&

stove

The protection codes appear

® When using the induction stove, if the temperature of the
surroundings is too low, the auto protection function will start.
With switching on the appliance again or switching after simple
warm-up, the appliance can return to normal working status
automatically.

o Call the service number or the professional repair and
maintenance site to make an inquiry.

® The description above is for diagnosing and checking common issues. If the problems cannot be

solved, please send the product to a repair and maintenance site or inquiry by calling service number.
@ In products without display function, switch/power indicators will blink to signal potential issues Please

pay attention to the key points of checking to solve the problems.
® Do not disassemble or repair the poduct by yourself to avoid product damage or personal injury.
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