
Operating Instructions

Induction Heating Cooktop

KY-E227B / KY-C227C

Thank you very much for purchasing this Induction Heating Cooktop.
Please read these instructions carefully before using this product. 
This product is intended for household use only.
This product 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 product can be selected as free-standing or built-in.
Operating Instructions correspond to both installations.

Any malfunction or accident, etc. resulting from failure to follow Installation Instructions is not covered  
under warranty.

Keep Operating Instructions, Installation Instructions and Guarantee Certificate.

* Installation example (built-in)

�

Model No.

* 

Filter clog detection (intake/exhaust vent)

 � The dirt or dust clogged the intake/exhaust vent.

 � Remove anything clogging the 
intake/exhaust vent. –

 � The inside of the main unit has overheated, caused by the 
usage of an incompatible pot 
(i.e. Earthen pot indicated for induction heating).

 � Use compatible pot for IH. 
( Heating will resume automatically.) 10

 �When the safety function is activated, a buzzer will sound and an error indication will appear.

Error Indications

Indication Probable cause Remedy Page

Web Site: http://panasonic.net
�  Panasonic Corporation 2013

ZY02HC63
F0113K0

Printed in Japan

The indicator of 
the IH heater 
flashes for 1 
minute, then 
goes off.

Undetected pot auto shutoff / Small object auto shutoff S

 � There is no pot on the heater.   � Place a pot on the heater.

12, 14 � The pot being heated has been removed.

 � The pot is considerably displaced from the center of the heater.  � Place the pot at the center of the IH heater.

 � An incompatible pot is used.  � Use compatible pot for IH.
10

 � A metal kitchen tool (e.g. knife, spoon) is on the top plate.  � Remove them from IH heater.
–

Empty pot auto shutoff S

 � After an empty pot is heated for approx. 15 minutes, the 
heater will be turned off automatically. 
*  The length of time for the heater turn off varies depending on 

the type of pot.
*  This function may be not activated properly depending on the type of 

pot, or if the heat level is low. Even if activated, pot may be deformed.

 � Put the ingredients into the pot and 
press the button again. –

 � Proceed as follows and press the [Off/On] button to turn off the error indication.

Indication Probable cause Remedy Page

 � If the remedy does not work or  appears...

 

 � It is a failure.
 � Turn off the main power switch and the breaker, then contact the dealer you 
purchased IH cooking heater from. Note the error code, and report it to the dealer.

–

Top plate high temperature detection (for congee program) 

 � Congee program is operated while the top plate is hot.
 � An empty pot is heated during use of congee program.

 � Operate congee program again since 
the top plate is cooled down. –
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Main Features Table of Contents 
New IH cooktop brings you...
MORE COMFORTABLE, EASIER & MORE EFFICIENT COOKING
COMFORT:

 �Less radiation heat maintain clean air in the kitchen. Also, no direct flame sets you free from worrying about 
catching fire/fire-going-out.

EASY-TO-CLEAN:
 �The flat top plate can be cleaned easily with simple wiping. (  Page 20)

POWERFUL HEATING:
 �The 3.0 kW (KY-E227B) or the 2.6 kW (KY-C227C) IH cooktops give a high heating power for any kind of 
food.

IH heating mechanism

IH (induction heating) with the magnetic 
lines of force causes pots to generate 
heat themselves.
Magnetic lines of force are generated by the passage of  
an electric current through the generating coil.

 
The magnetic lines of force induce Eddy current when they 
pass through the pot’s bottom.

 
The Eddy current is then converted to heat by the electrical
resistance of the pot’s material. Thus, the pot becomes hot.

Pot Eddy current

Magnetic lines of force

Magnetic force generating Coil

Top plate

Image
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“Top plate is stained!”
The top plate may be scorched,  
discolored or smeared.
Daily cleaning is  
important for IH heater.

“  or  appears!”
When the safety function operates, indication 
shows error code.

? ?
“Can this pot be used for IH heater?”
How to confirm whether the new or used pots 
are usable for IH heater.
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Safety Precautions

Back View

Always follow safety precautions.

Top plate

Top frame

IH heater Caution label Exhaust vent 
(backside of the unit)

Main Power  
Switch

Exhaust vent

Supply cord
High-temperature 
caution light

 WARNING :  Failure to follow these instructions may cause a risk 
of personal injury or death.

To prevent fire, burn, or electrical shocks

Important
When using the IH heater

When using the heat level [9] of IH heater

This product emits magnetic lines of force.
Keep away anything affected by magnetism.

 �Radios, TVs, hearing aids, etc may be susceptible 
to noise interference.
 �The records of the cassette tapes, automatic turnstile 
tickets, or bankcards, etc. may be erased or damaged.

Do not use other IH cooking appliances on the top plate.
 �Electro magnetic wave generated by the IH 
products, such as IH rice cooker or portable 
induction cooktop, may damage the IH heater.

Do not place seasoning, food items, etc. below 
the product, such as in the cabinet.
(The exhaust heat may spoil them.)

If acidic food (e.g. vinegar, jam, food which 
contains lemon juice or plum) sticks to the top 
plate, wipe it off immediately.
(Otherwise, the top plate or top frame may be discolored.)

Do not rub the top frame with the bottom of pot, 
or place a hot pot on it.
(The top frame may be damaged or discolored.)

Do not place overheated pots on the caution labels 
located the center of top plate.
(The labels may melt.)

Do not clog up the intake/exhaust vent.
The filter (intake/exhaust vent) clog detection may be 
activated and turn off the power automatically.

 �The intake vent is found at the bottom of the unit.
 �Do not place paper or sheet under the unit. (If the 
intake vent is clogged, it may cause malfunction.)

Do not use a steam cleaner.
( If the water enters the electrical parts built into the 
unit, it may cause malfunction.)

Do not use heat level [9] for stir-frying.
( The heating power is very strong and the bottom of 
the pot may be deformed.)

Do not use heat level [9] for simmering.
( The heating power is very strong. The ingredients 
may boil over.)

When boiling water, turn down the heat level as 
soon as the water has boiled.
( The heating power is very strong and the water may 
boil over or splash around.)

 CAUTION :  Failure to follow these instructions may cause a risk 
of personal property damage.

To prevent ignition or accidents
Beware of the following in order to avoid accidents:

 �If you wear a pacemaker, consult your doctor. (The operation of this product may affect pacemakers.)
 �Keep pots stable. (If the pots fall off, it may cause injuries or burns.)
 �Do not place paper, etc. under the pot. (The paper scorch due to the heat of the pot.)
 �Do not heat empty pots or overheat. (The ingredients may burn or the pot may be damaged.)
 �Do not use the product for purposes other than cooking.  
(If you use the product except for cooking, it may cause malfunction.)

Avoid cooking deep-frying.
 �Overheated oil may catch fire when you cook deep-frying because this unit does not have The Oil 
Temperature Control System.

When stir-frying with IH heaters, observe the following cautions:
 �Do not leave this product unattended.
 �Do not overheat.
 �Use lower heat levels for preheating.
( If a small quantity of oil is used and heated excessively, the oil temperature will rise rapidly and the oil may 
catch fire.)

( If the bottom of the pot is thin or curved, it may become red heat.)

Stir liquids (e.g. soup, stewed food) before heating.
If you heat liquids without stirring:

 �Pot jumping damages top plate.
 �Bumping liquids causes burns or injuries.

Do not touch the top plate/top frame during or after use. 
(Be especially careful when the high-temperature caution light lights up or flashes.)

 �Clean the product after it has cooled down. 
Avoid contact with the top plate after use for a while, because the top plate remains hot due to the heat 
of the pot.

To protect the top plate (glass surface) from damaging, read the following 
instructions:

 �Do not place portable gas burners, steel cylinders or canned goods.  
(They would burst if they are mistakenly heated.)
 �Do not let metallic objects such as knives, forks, spoons, lids, aluminum foil/tray, retort pouch, magnetic 
ring, watch or accessories be placed on/near the top plate or be touched to cookwares during IH 
heater is operating as they may get hot and cause burns or injuries.
 �Do not give high pressure on top plate or drop things on it. 
(If the surface is cracked, it will be cause of electric shock.)

WARNING:  If the surface is cracked, do not touch it and turn off the main power switch to avoid 
the possibility of electric shock.

For safe use of IH heaters, read the following instructions:
 �Keep all combustible materials away. (It may cause fire.)
 �Do not allow people unaccustomed to handling this product from using it without supervision. Children 
should be supervised to ensure that they do not play with the appliance. Keep it out of reach of infants.
 �Do not insert metallic objects such as pins or wire into the intake/exhaust vent.
 �Do not disassemble, attempt to repair, or modify this product. 

 For repair, contact the dealer where you purchased this product.

After use, switch off the hob element by its controls (Off/On Switch and Main 
power Switch) and do not rely on the pot detector (safety functions).

 �Turn off the breaker while the unit is not used for a long time.

If the unit results in malfunction, immediately stop use of this product.
(Otherwise, it has a risk of smoke, burns and electric shock.)
Turn off the main power switch/breaker, then contact the dealer for check & repair service.
Accident Example:

 �Smells like something is burning.
 �Feels like electric shock when touched.
 �A crack is on the top plate.

 �Plug or cord gets overheated.
 �Moving a cord gets the heater turned off.

  If the supply cord is damaged, it must be replaced by the manufacturer or its service agent or a similarly 
qualified person in order to avoid a hazard.
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Parts Identification

Cooking ring 
 � Clearly indicates the position where a pot  
should be placed when heater is in use.

High-temperature caution light S

 � Lights up when heating starts.
 � Flashes while the top plate is hot (even while not in use).

Operation Panel

 � How to use each heater's buttons: 
 Pages 12 - 15

Top plate 

Top frame 

Convex marks ( 4 locations)

 � Provided for people with impaired vision as guides 
for placing pots at the center of IH heaters.

Main power switch  
 � After 1 minute has elapsed since last operation, it turns off automatically. S  

Main Power light  
 � Lights up when the main power switch is turned on.

Left IH heater

Right IH heater
 

Appears when all-locked (Child safety lock)

To avoid mischief and erroneous operations. 

All-lock (child safety lock) button S
 � Locks all heater operations.

 �When locking or unlocking,
Turn on the main power switch and press 
and hold the button for 3 seconds or more.

 � Locking is disabled while any of the 
heaters are used. 

Left IH heater

Right IH heater

Safety Function ( S :The detail of each function is explained in referred page.)

 �High temperature caution light

 �Main power switch auto shutoff

 �All lock (Child safety lock)

 �Forgotten-OFF auto shutoff

 �Overheating prevention function

 �Empty pot auto shutoff

 �Undetected pot auto shutoff/  
Small object auto shutoff

Left & Right IH heater
Boiling Simmering Steaming Stir-frying with Cooking Timer

Maximum heat level KY-E227B:3.0kW
 KY-C227C:2.6kW

Boils a lot of water quickly.

<Right IH heater>
Congee program Boiling up congee at high heat level for the first approx. 10minutes. 

After that, heat level goes down gradually.

<Left IH heater>
Count-up timer Counts forward to 1 hour. (Available at both heaters.) 

* This appliance is not intended to be operated by means of an external timer or separate remote-control system.
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Types of Pots and Pans that can be used

Caution

 �Do not use ceramic pots such as earthen pots, even if they are for induction heating.
 �Some ceramic pots may damage the IH heater by their shape.
 �When the IH heater reaches a high temperature, the heating power will be controlled to reduce the heat level and cooking 
will not be done properly, or the power will be turned off by safety functions.

About enamelled pots
 �Do not heat and scorch empty enamel pots. Top plate may be damaged by melted bottom.

Shape
of the

bottom

 

 

 � The bottom is flat and has uniform contact with the top plate.

12 cm to 26 cm

 � Do not use:
 �The round-bottom pot.
 �The pot which has legs or protrusions.
 �The curved-bottom pot (A curve must not be 3 mm or more). 
*  If you use the round-bottomed one, it cannot be heated, the safety 

functions do not activate properly, or heat level may be down.
 �The pot with too thin bottom. (May get warped.)

Material

Iron/Cast iron Enamelled iron

                   

Aluminum/Copper Heat resistant glass Earthen pot

                    

Preparing magnet 
is recommended for 
distinguishing compatible pots.

 � Magnetic single-layered pots 
(18-0), magnetic multi-layered 
pots and non-magnetic single-
layered pots (18-8,18-10) are 
compatible.

*  Some types of stainless pots 
reduce the heat level when 
heated.

Stainless steel

 � Multi-layered non-magnetic 
stainless steel pots which has 
an aluminum or copper layer 
are incompatible.

Stainless steel

How to check compatible cookware or not

* You can use either of the IH heaters for checking.

Pour water into the pot 
and heat it!

The power indicator will 
stay lit for compatible 
pots.
(Heating starts.)

 � Turn the power off after checking.

The power indicator will 
flash for incompatible 
pots.
( The indication will go off after 1 minute 
and the power will be turned off 
automatically.)

Power indicator

� Turn the 
power on.

� Place the pot on the IH heater.

� Press [Off/On].
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Basics of IH Cooking





Preparation

Right IH heater  operation panel

Left IH heater  operation panel

Left IH heater

Right IH heater

Place the pot or 
pan at the center 
of the heater.

Turn the main 
power switch on.

 �Notes: 
 �When simmering longer than approx. 45 minutes, use timer function 
to prevent “Forgotten-Off  auto shutoff” from activating.
 � If both of the IH heaters are turned on simultaneously, the heating 
power of each IH heaters will be lowered to keep the total power 
within 3,000W (KY-E227B) or 2,600W (KY-C227C). Also, the heat 
level [9] cannot be selected. (The buzzer beeps.)
 �When using the IH heaters with high heat level or continuously, 
power save function will operate and reduce the heating power. 
(“Troubleshooting”  Page22) Heating power will not increase even 
pressing the button while the main unit is in high temperature.

Operation 1Heater ON 2Heat level adjustment 3Heater OFF

Each press

Decreases Increases

 � For the guide to heat level adjustments...(  Page 16)

(Start at heat level [6].)

When the set time elapses, the buzzer will sound and the power will be 
turned off automatically.

(Start at heat level [6].)

 �When approx. 10 
minutes elapses at 
[9], the heat level 
will be decreased to 
[8] automatically.

�  Set to [8].

�  Press and hold this 
button for approx.  
1 second to set to [9].

Boiling
Simmering
Steaming
Stir-frying

Water-boiling  
at heat level [9]

 � Press  ...“0:01” will be displayed.
 � Press  at first...“9:30” will be displayed.
 � Press and hold the button to change 
timer setting rapidly.

1-minute steps up to 20 min.
10-minute steps up to 3 h.
30-minute steps up to 9 h 30 min.

The remaining time counts down by 1 minute.

How to use  
count-down timer

How to use count-up 
timer (1’s–1hour)

Each press

Shorter Longer

Press  to set count timer and 
the display shows elapsed time 
since the start of cooking.

After setting the heat level, press 
the  or  to set the timer.

�  Press .

 

 �1 sec ~ 9 min. 59 sec: Counts up by 1 sec. 

 �10 min ~ 1 h : Counts up by 1 minute. 

�  Press  again to stop count.

�  Press  again to turn off the count-up timer.
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Right IH heater

 �Beware of the following: Otherwise, congee will be thin, scorched or boil over.

Preparation

� Measure rice, and wash it.
  

�  Drain water from rice. Put rice into the 
pot, and add measured water.

  
 

Ingredients

Rice
 

Water

2 servings 85� (approx. 100ml)
1.3L

4 servings 170��(approx. 200ml)
2.4L

�  Place the pot at the center of the heater.
   

�  Turn the main power switch on.
  

Congee Program

 �Use specified pots
Be sure to use stainless steel pots whose diameter is 22-24cm,  
depth is 16-21cm.

 �Close the lid tightly.
 �Use the lid which has the steam hole.
 �If pots are coated with fluorocarbon resin or enamel, congee may be thin.

 �Measure ingredients accurately.

 �Do not start with hot water for cooking congee.

 �Drain water from rice.

Confirm [4] is indicated.

Press [Congee] button.

 � Each press brings 10 minutes within 2-3 hours.
 � Press and hold the button to change timer 
setting rapidly.

10 minutes shorter 10 minutes longer

The remaining time counts down by 1 minute.

When 3 hours (or the setting 
time) elapses, the buzzer will 
sound and the power will be 
turned off automatically.

Press [Congee] button 2 times.

Confirm [2] is indicated.

Press [Off/On] button  
to start.

 �  indication lights up.

Flashes

Flashes

Each press

steam hole

22cm to 24cm

16cm to 
21cm

Right IH heater  operation panel

Operation  � Recipe of “Congee with Chicken & Dried Scallops”. (  Page 19)

Note: Do not acitivate congee program while the top plate is hot. (  Backcover)

*  In case room temperature is low, cooked 
congee may be thin.

* In case congee boil over. 
Let the steam escape through the space made between the lid and the pot. (by putting a lid on chopsticks inserted between the 
pot and the lid on both sides, etc.)

 �When cooking thin congee, set the timer for a short period of time.
 � Setting of timer and servings cannot be changed while congee program is running.
 � How to cancel Congee program.... Press [Congee] button repeatedly until indications are disappeared. 

After heating, press [Off/On] button to cancel.
*In case congee is thin....Simmer congee again at heat level [3]-[5] carefully. 

 �For 4 servings

 �For 2 servings

Congee

To change the 
initial time setting 
(3 hours):
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Simmering

 

Adjust heat level for each purpose.
 �For boiling.   Heat level 7-8 .
 �For simmering dishes in a light broth. 
   Heat level 3-4 .
 �For simmering dishes in a thick broth. 
   Heat level 2-3 .

Stir the ingredients occasionally to 
avoid scorching at the bottom of the 
cookware.

 �To reheat, stir the ingredients occasionally at low 
heat level.
 �Beware of bumping. (   Page 4)

Tips for IH Cooking Points for each cooking method

A Guide on the Heat Level Adjustment.
 �The heat intensity generated by pots varies depending on their materials. Adjust the heat level in 
accordance to what you are cooking.  
* Iron pots generate the highest heat intensity  followed by enamelled pots  magnetic stainless steel 
(18-0) pots  single-layered non-magnetic stainless steel (18-8 or 18-10) pots.

Heat level 
indicated 
on the IH 
cooking 
heater

Power 
consumption 

(approx.) 120W 235W 370W 500W 700W 1,000W 1,450W 2,000W

3,000W
(KY-E227B)

2,600W
(KY-C227C)

Warming

Boiling

Simmering

Steaming

Stir-frying

Keep warm Reheat

Boiling quickly

BoilingKeep simmering

Boiling

The IH heater is efficient for boiling 
water.

 �To speed up the boiling time, use heat level [9]. 
  will be indicated.

 �When heat level [9] is used, lower the heat level 
before putting the ingredients into the pot.

 High Medium     Low

In case simmering for a long time, using timer is 
recommended.

When simmering longer than approximately 45 minutes time, use timer function to 
prevent “Forgotten-OFF auto shutoff” from activating. (  Page 21)

T
ip

s fo
r IH

 C
o

o
kin

g

�

*       

�

   
�

 

�   7-8  
�   3-4  
�   2-3  

�

�   

  



18 19

Stir-frying

The pan will be heated up quickly on the IH heater 
thanks to its strong heat power.

Short time is enough for preheating 
pans.

 �Using lower heat level is recommended when: 
 �Heating with a small quantity of oil.
 �Using small or light pots. (When heated with 
high heat level, they have a risk of red heat or 
change in shape.)

* If a pan is heated excessively, the oil 
temperature will rise rapidly and the oil may 
catch fire. (  Page 4)

 �Prepare cooking tools and make necessary 
arrangements for ingredients before preheating.
 �Sufficiently coat the pan with oil.
* Be especially careful for pans without 
fluorocarbon resin coating.

Use a spatula or similar one to stir 
the whole ingredients.

 � Ingredients remaining on the bottom of the pan 
for too long can get scorched or sticky easily.

If scorching is anticipated,

lift the pan or move it away from  
the IH heater.

 �Do not stir-fry a large amount of food at a time.

Tips for IH Cooking Points for each cooking method

Congee

Congee with Chicken &  
Dried Scallops

 � Ingredients � 4 servings / 2 servings
 �Fresh chicken  200 �� 100 �
 �Dried scallops � 20��� 10��
 �Rice � 170 �� 85 �
 �Water (including 
soaking water) � 2.2 L 1.2 L

 �Ginger � 1 slice (15 �) 1/2 slice (7.5 �)
 �Salt � teaspoon 1 teaspoon 1/2

Method
1.  Soak dried scallops in water until soft, then cut into small pieces and set aside. 

(Reserve the soaking water for congee.)
2. Shred ginger to small pieces and set aside.
3.  Peel the chicken and remove the fat. Clean and dry. Rub salt in the chicken.  

Set aside.
4. Wash rice.
5.  Place rice, ginger, soaked scallops and water (including soaking water) in a deep pot. 

Be sure to make surface flat. Place the block of chicken on the top.  
(For 2 servings, cut the chicken into size to be soaked.)

6.  Close the lid, press [Congee] button and then press [Off/On] button to start.
7.  When congee is done, stir ingredients equally in the pot. 

Flake the chicken by using ladle. Season with salt.

Note:  Stir the ingredients occasionally to avoid scorching at the bottom of cookware. 
Simmer for 3 hours. If heating time is short, chicken will be raw.

Topping:
Century Egg, Coriander,  
Welsh onion etc.
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How to Clean 

Unit

Always keep and use the  
unit in clean condition.

If splashed food or oil become 
scorched to the unit, it will be 

very difficult to remove.

Advice

Stain at the bottom of the pot will be 
scorch mark on the top plate. Remove it 
off.

The IH heater cannot 
be turned ON.

 �  The main power switch is not turned on.  �  Turn the main power switch on.

9
 �  All cooking buttons have been locked.  �  Unlock the all lock (Child Safety Lock).

The heater has been 
turned off when in use.

Forgotten-OFF auto shutoff S

 �  Press [Off/On] button to 
restart. 
*  Setting timer is 

recommended for simmering. –

 �  After approx. 45 minutes elapses without 
any button being pressed while heating, 
a buzzer will sound and the heater will be 
shut off automatically.

Button operation is 
disabled.

 �  No operation has been made during 1 
minute after turning on the main power 
switch.

 �  Turn on the main power 
switch again. 9

Symptom Probable cause Remedy Page

The following symptoms are not failures. Check before you contact the dealer.

 �The heater cannot be turned on / The heater is turned off automatically.

Troubleshooting

 �The heat power has reduced.

The heat power of the 
IH heater seems to 
have reduced.

Overheating prevention function S

–

 �  If the bottom of the pan is overheated, then the power will be adjusted automatically. 
(This function is easily activated if preheating for stir-frying or baking has been too long.)
After the temperature decreases to a certain level, the heat power will increase 
automatically.

 �  When both of the two IH heaters are turned on simultaneously, the maximum heat 
level of each heater are automatically controlled so that the total power consumption 
does not exceed 3,000W (KY-E227B) or 2,600W (KY-C227C). –
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frame

 

If seasonings stick on 
the top plate, wipe them 
off immediately.
( Otherwise, stains will remain 
on the surfaces and remain 
uncleaned.)

Operation 
panel

 

Unit
(Free-standing)

Wipe with a cloth which 
was dampened in 
diluted neutral kitchen 
detergent.
( Otherwise, stains will remain 
on surfaces.)

Top 
plate

Wipe off the light stains with a 
damp cloth.

 

When wiping oil stains, use 
a cloth dampened in diluted 
neutral detergent.

 �Do not use strong acidic or alkaline 
detergents (bleach, synthetic 
housing detergents, etc.). 
( Otherwise, the product may be 
discolored.)

When you remove tough stains, 
apply cream cleanser to top 
plate, and then scrape away 
with crumbled aluminum foil.

Pressing the button 
does not allow heat  
level [9] to be selected.

 �  The heat level [9] was kept using for 10 minutes.

 �  Press and hold  for 1 
second. 13

 �  The heat level [9] is very powerful. 
For safety reasons, this button is designed 
so that a brief pressing button is insufficient 
for activating.
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Noise is generated from 
pot while heating.

 �  Resonant sounds may be heard from pot 
depending on the type of pot. 
( When you hold the handle, you may feel  
a small vibration.)

 �  It may stop when the pot is 
slightly moved or replaced. 
*  To prevent burn, do not 

touch the metallic parts of 
the pot directly. –

 �  If the pot is removed when being heated, a short metallic sound may be heard.
–

When using IH heater
 � The heat power has 
reduced in a phased 
manner.
 � The heat does not go 
up even pushing the 
button.

The power save function

Increasing heat levels will be 
enabled after the unit is cooled 
down.

12

 �  If the internal temperature of the main unit 
becomes very high, the heating power will be 
reduced in a phased manner to power [6].

 �  In case using high power or continuously using.

 �  Power save function is activated with the 
intake/exhaust vent clogged.

 �  Remove anything that is 
clogging the intake/exhaust 
vent.

–

 �  Pots such as earthen pots (even if they are 
indicated for induction heating) causing the 
IH heater to overheat are used.

 �  Use a pot that is compatible 
with the IH heater.

10

Even after the main power 
switch is turned off, the 
fan is still running.

 �  The cooling fan normally operates in order to suppress the temperature rise in the 
main unit.  
After the temperature decreases to a certain level, the fan will stop automatically. –

Symptom Probable cause Remedy Page

 �The heat power has reduced.

 �Noise from the main unit (cooling fan)

 �Others

Specifications
KY-E227B  KY-C227C

Power supply Single phase 220 V  50 Hz

Power consumption 3,000 W 2,600 W

Dimensions (approx.) 749 mm (W) � 450 mm (D) � 108 mm (H)

Weight (approx.) 12.0 k�

Heat adjustment (approx.)
9-level adjustment 

Equivalent to 
120W to 3,000W

9-level adjustment 
Equivalent to 

120W to 2,600W

Cooking timer 1 minute to 9 hours and 30 minutes

 �Standby power consumption: approx. 2.5W  * When the power switch is turned off.

 � If IH heaters are turned on simultaneously,
 �The maximum power of the IH heaters will be adjusted automatically so as to keep the total power under 
3,000W (KY-E227B) or 2,600W (KY-C227C).
 �Heat level of the IH heater will go down when the other IH heater is used.
 � If you attempt to select heat level [9], you will hear a buzzer and the power will remain unchanged.
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Troubleshooting

Timer setting is cleared 
unintentionally.

 �  Approx. 10 seconds have elapsed without 
any button being pressed before heating.

 �  Restart the operation from  
the beginning.

13, 15Setting of congee 
program is cleared 
unintentionally.
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