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技术要求(版本号:C，2025-02） 

2.该说明书的幅面大小为：145*210mm ，未注直线尺寸公差应符合GB/T1804-v；

4.说明书警语及认证标志应满足CE/UL标准，CE：警语部分大写字母高度不低于3mm，CE标志不低于5mm，WEEE标志不低于7mm；
UL：大写字母字高不小于1/12”(2.11mm)，小写字母字高不小于1/16”(1.6mm)，“IMPORTANT SAFEGUARDS”，“SAVE
THESE INSTRUCTIONS”等词，其字高不小于3/16”(4.8mm)，IMPORTANT SAFEGUARDS 必须在最前面。

5.产品应符合QMG-J53.021《产品说明书技术条件》的有关要求。

6.有ROHS指令要求的物料应符合美的企业标准QML-J11.006《产品中限制使用有害物质的技术标准》。

1.文字图案印刷颜色为：   黑色   ，印刷字体需清晰可见，文字不能粘到一起；

广东美的生活电器制造有限公司
会   签

温杰 卢灿飞

古广君

古广君

2025-7-4

制  图

设  计

校  对

审  核

标准化

审  定

日  期

标记 处数更改文件号 签  字 日  期

电磁炉

说明书

 重点
校对项

1.物料编码

2.版面尺寸

3.材质标注

4.颜色标注

5.客户型号

6.产品名称

7.产品参数

8.电压功率

-----

-----

-----

9.单位符号

10.认证标志

16.商标LOGO

11.回型标志

15.目录及
页码

12.ROHS标志

13.警语警语
及字高

14.控制面板
及功能

3.该说明书的装订方式为：  钉装    ;[70P以下为钉装，70P以上为胶装（特殊要求除外）]

MIDEA C21-WT2103 C21-WT2103C -0501

16166000A35647

材料: 80g双胶纸

认证图标

单位表述

产地表述

变更要求

0 0 0 0 0 0 0000000
UL只有C+US或无ETL有C或US或C+US大于5mm 说明书、保修卡类

交流电: 频率: 功率: 容量: 电流: 压强:V~ 

MADE IN CHINA Made in China Made in P.R.C

Hz W mL/L A Pa/kPa/MPa 长度:mm/cm/m 时间:s/min/h重量:kg直流电:

大于5mm 大于5mm 大于5mm 大于7mm GS图标无高度要求，印刷可见即可

标准元素核对表（此表仅用于印刷品制作过程核对标准内容，非印刷内容）

PAP
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图纸变更须确认变更点，同步检讨涉及的物料和MO单（含92），注意拉通到采购、供方、进货检，尤其注意新单编码的变更场景

C21-WT2103C

USER MANUAL

INDUCTION COOKER

Warning notices: Before using this product, please read this manual carefully and keep it for future reference.
The design and specifications are subject to change without prior notice for product improvement.
Consult with your dealer or manufacturer for details.
The diagram above is just for reference. Please take the appearance of the actual product as the standard.
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THANK YOU LETTER
Thank you for choosing Midea! Before using your new Midea product, please read 
this manual thoroughly to ensure that you know how to operate the features and 
functions that your new appliance offers in a safe way.
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Danger
This symbol indicates that there are dangers to the life and health of 
persons due to extremely flammable gas. 

Warning of electrical voltage
This symbol indicates that there is a danger to life and health of 
persons due to voltage. 

Warning
The signal word indicates a hazard with a medium level of risk which, if 
not avoided, may result in death or serious injury.

Caution
The signal word indicates a hazard with a low degree of risk which, if 
not avoided, may result in minor or moderate injury.

Attention
The signal word indicates important information (e.g. damage to 
property), but not danger. 

Observe instructions
This symbol indicates that a service technician should only operate and 
maintain this appliance in accordance with the operating instructions. 

The following safety guidelines are intended to prevent unforeseen risks or damage from 
unsafe or incorrect operation of the appliance. Please check the packaging and appliance 
on arrival to make sure everything is intact to ensure safe operation. If you find any 
damage, please contact the retailer or dealer. Please note modifications or alterations to 
the appliance are not allowed for your safety concern. Unintended use may cause 
hazards and loss of warranty claims.

Read these operating instructions carefully and attentively before using/commissioning the 
unit and keep them in the immediate vicinity of the installation site or unit for later use! 

Intended Use

Explanation of Symbols

SAFETY INSTRUCTIONS
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• For safety reasons and to avoid damage to the appliance 
or injuries to people, please abide by all the safety 
instructions below.

• Ignoring safety warnings may result in injuries.
• This appliance does not take into consideration the 

following situations:
- use by children or disabled people without supervision;
- children treating it as a toy.

• Never heat food in sealed containers such as com
  pressed products like cans or coffee pots, to avoid explo-

sion caused by heat expansion.

• Never let the appliance run unattended. Do not use 
empty vessels to avoid affecting product performance 
and to prevent injury.

• Do not heat iron items on the induction cooker heating 
plate. It can get heated due to high temperature.

SAFETY INSTRUCTIONS

FORBIDDEN
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• Do not rinse this induction cooker under water. Avoid 
spilling water and soup into the internal parts of the 
induction cooker.

• Do not place the induction cooker when in use, on a gas 
stove (the magnetic lines can heat the metal parts of the 
gas stove)

• Children should be operating this appliance under super-
vision to avoid injuries.

• To avoid danger, do not insert any foreign objects, such 
as iron wire, nor block the air ventilation opening or entry 
port.
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• Do not place paper, aluminium foil, cloth or other unsuit-
able articles onto the induction cooker heating plate.

• Do not put it on any metal platforms (such as iron, stain-
less steel, aluminium), or place a non-metal pad less than 
10 cm thick on the heating plate while the cooker is in 
use.

• This appliance is not intended for use by persons (includ-
ing children) with reduced physical, sensory or mental 
capabilities, or lack of experience and knowledge, unless 
they have been given supervision or instruction concern-
ing use of the appliance by a person responsible for their 
safety.Children should be supervised to ensure that they 
do not play with the appliance.

• Never connect this appliance to an external timer switch 
in order to avoid a hazardeous situation.

• Do not plug in the appliance or operate the control panel 
with wet hands.

MANDATORY

• Unplug the power cord from the outlet after use to avoid 
fire and/or damaging the electronic components caused 
by prolonged electrical connection.
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• People with heart pacemakers should avoid using the 
appliance. It is advisable to consult a doctor or pacemak-
er manufacturer about your particular situation.

• Avoid causing impacts on the heating plate. It may 
damage the plate. If cracking is found on the cooker 
plate, turn off the appliance to avoid any electrical shock 
that might occur.

• When using the induction cooker, place it horizontally 
and allow atleast 10 cm of free space between the sides 
and back of the induction cooker and the wall. Do not 
use the induction cooker in narrow spaces. Please keep 
the ventilation opening free, for release of heat.

• Do not use the appliance if the plug or the main cord or 
the appliance is damaged. If the power cord is damaged, 

• Unplug the power cord from the outlet after use to avoid 
fire and/or damaging the electronic components caused 
by prolonged electrical connection.
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10A-16A

have it replaced by agent of the manufacturer, its service 
department or specialized person from a similar depart-
ment.

• Please use a dedicated and high quality power outlet, 
with high power rating (10A-16A). Do not use poor quali-
ty outlets. It is advisable not to share the power outlet 
with electrical appliances with high power ratings, such 
as an air conditioners, electrical stoves etc. to avoid fires 
caused by overburdening the outlet.

• Always make sure the plug is inserted firmly into the 
socket.

• Do not place the induction cooker onto a carpet, table-
cloth or thin paper while on use to avoid blocking the air 
inlet opening or air outlet opening, which will affect the 
heat emission.

• Metallic objects such as knives, forks, spoons and lids 
should not be placed on the hotplate since they can get 
hot.

WARNING

• Unplug the power cord from the outlet after use to avoid 
fire and/or damaging the electronic components caused 
by prolonged electrical connection.



• When using the induction cooker or after use, please
keep it clean. Protect the induction cooker from bugs,
dust and humidity. Avoid letting cockroaches etc fall into
the internal parts of the induction cooker and causing a
short circuit of the electrical board. When not in use for a
long period, please clean it and put into a plastic bag to
store it.

• 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.

• Appliance are not intended to be operated by means of
an external timer or separate remote-control system.

• Keep the main cord out of the reach of children. Do not
let the main cord hang over the edge of the table or
worktop on which the appliance stands.

• Do not touch the cooking plate after cooking, as it
retains heat from the cookware.

• Please turn off and unplug the appliance before cleaning,
maintenance or relocation and whenever it is not in use.

• After being used for a long time, the corresponding
heating zone of the induction hotplate is till hot. Never
touch the ceramic surface to avoid burning.

08

•          Caution, hot surface, The surfaces are liable to 
get hot during use. 
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• Do not place the induction cooker near a gas stove,
kerosene stove, gas cooker or in any space with an open
fire or in an environment with high temperature.

• Always clean the induction cooker to prevent mess from
getting into the fan, which could influence the normal
operation of the appliance.

ATTENTION



SPECIFICATIONS

C21-WT2103CProduct Model

Rated Voltage

Rated Frequency

Rated Power

220-240V~

50Hz or 60Hz

Power Adjustment Range 120W-2100W

2100W

Appearance Dimension(mm) 350x280x42

10



11

PRODUCT OVERVIEW

Component Name

Parts List

NOTE
All the pictures in this manual are for explanation purpose only. Any discrepancy between 
the real object and the illustration in the drawing shall be subject to the real subject.

This induction cooker is designed for household use. Please refer to the instructions for 
detailed cooking methods.

Power cord

Cooking zone

Ceramic plate

Air outlet

Control panel

Air intake
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Preparation

Operation Part

Function description

1

2

3

4

5

6

OPERATION INSTRUCTIONS

• Before using, please first check if the power plug connects well with  the power outlet. 
• Before placing the pot on the cooker plate, please clean up water  stains, oil spots or 

any other adherent dirt from the outside surface of  the pot and cooker plate.  
• Please put the pot to be heated on the central part of the induction cooker. Do not 

put an empty pot on the cooker plate to be heated. 

● Fry Button

● Hot pot Button

● Boil Button

● Steam Button

● Deep fry Button

● Soup Button

1 3 5

7 9

2 4 6

8 11 12 1310
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Function description

7

8

● Function Button

● Hot Surface Warning Icon

9 ● “-” Button

10 ● Touch slide Button

11 ● “+” Button

12 ● Timer Button

13 ● On/Standby Button

Operation GuidelinesFunction

“On/
Standby”

  Connecting the power and switching on
• After press the “On/Standby” key, press the function keys to

select the required mode. The induction cooker enters working
mode.

• After press the “On/Standby” key, if no function key is pressed
for 10 seconds, the induction cooker will switch off automatically.

• After press the function key, if there is no proper pot on the
cooker plate, the induction cooker will not heat up and the alarm
will sound to indicate that a pot is required. One minute later, it
will switch off automatically.
Switch off

• When the operating time is over, the induction cooker switches
off automatically.

• If switch off is needed in advance, press the “ On/Standby ” key
to turn the appliance off.

Function Selection
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   Power adjustment
• After selecting a mode, you can press “+” or “-” to adjust the

power, and you can slide "Touch slider" to adjust the power.
• For some modes, during the heating procedure, the induction

cooker can automatically adjust the power according to the
cooking requirement.

• For certain modes, the power is restricted complying with the
cooking requirement.

“-” ,“+” or 
Touch slider  

  Timer adjustment
• If timer function is not activated, the induction cooker will heat

the ingredients for the default time duration.
• If timer is needed, first press the “TIMER” key. When the numbers

blink on  the display, press the key “+” or “-” to adjust the time
duration.

• When the adjustment is finished, the number on the display will
be shown after blinking for several seconds. The induction cooker
starts counting down.

• When the counting down is over, the induction cooker
automatically stops heating and switches off.

“TIMER”

Operation GuidelinesFunction

Function Selection

   Function selection
• After switching on the appliance, press the “FUNCTION” to 

enter the desired cooker mode.
• Please refer to “Function Cooking Mode Instruction” for the 

details of the corresponding heating process for each cooking 
mode.

FRY
HOT POT
BOIL
STEAM
DFFP FRY
SOUP
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Operation GuidelinesFunction

• The cooking modes of “HOT POT” individually fit to heating 
requirements, such as hotpot and boiling water. In the heating 
procedure, the time and power can be adjusted at any time.

Users can select among the different cooking modes according to cooking purpose. 
For your convenience, we provide the following instructions:

• The cooking modes of “FRY” and “DFFP FRY” fit to high 
temperature cooking. In the heating procedure, the time and 
power can be adjusted at any time. When the temperature of the 
ingredients reaches the temperature level provided by the 
selected mode (the highest temperature of various modes are 
different), the induction cooker will switch to interval heating or 
stops heating. After the temperature cools down, the induction 
cooker restarts heating.

• For the cooking modes of “STEAM” and “SOUP”, the induction 
cooker can automatically control the power according to the time 
duration that has been set and the temperature of the ingredients. 
Under these modes, the power can be adjusted within the 
adjustable power range at any time.

Functional Cooking Mode Instructions

• “BOIL” mode is for boiling water. When the operating time is 
over, the induction cooker can switch off automatically.
Note:

• It is recommended to put water that occupies 30% to 80% of the 
pot capacity when boiling water.

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

• Please use the specific stock pot or water kettle when boiling 
water.

Beware of hot surfaces

When the cooking zone is hot ,  the hot indicator LED will light up. It will disappear when 
the surface has cooled down to a safe temperature.

FRY

HOT POT

BOIL

STEAM

DFFP FRY

SOUP
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Proper Pots

a

c

e f

b

d

Iron stock pot Iron milk pot

Iron wok Iron water kettle

Iron frying pan Iron steamer pan

• Please use the attached pots sold by Midea. Do not use other pots as replacements to 
avoid influencing the performance. 

• The maximum load for the frying pan is 4kg. When using it, do not let the weight of the 
ingredients exceed this weight to avoid danger. 

• If other pots are used, please comply with the following conditions:
- Requirements for pot material: containing iron material.
- Requirement of pot shape: with even bottom, the diameter is not less than 15 cm 

while not more than 18 cm.

 • For optimum performance, please use the standard pots provided. 
NOTE
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• Before cleaning, please switch off the appliance first and then disconnect the power 
plug from the power outlet. Wait till the cooker plate of the induction cooker is not hot 
and start cleaning. 

 
• After using the induction cooker for a long time, the opening of air inlet/air outlet will 

pile up with dust or other dirt, please wipe it with a soft dry cloth. Dust in the air inlet 
and outlet can be cleaned by using a soft brush or a mini vacuum cleaner.

   
    NOTE 
• Please do not rinse it with water.

• For oil spots on the cooker plate, wipe the cooker plate by using a soft moist cloth with 
a little tooth paste or mild detergent. And then use a soft moist cloth to wipe it until no 
stain remains.

• When not using it for a long time, please disconnect the power plug from the power 
outlet and protect the induction cooker from any dust or bugs.  

CLEANING AND MAINTENANCE
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Solution

TROUBLESHOOTING

Key checking points and trouble shootingAbnormalities

  

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

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

• Is the pot material proper?
• For other causes, please take the appliance to a 

repairing and maintenance site to be fixed.

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

• 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 
cooker blocked? 

• Is the default heating time of the induction 
cooker over?

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

Heating suddenly stops during 
the process. 

  

  

Operation of your appliance can lead to errors and malfunctions. The following tables 
contain possible causes and notes for resolving an error message or malfunction. It is 
recommended to read the table below carefully in order to save your time and money 
that may cost for calling to the service center.

Code of 
failure

• Wait a moment and press the “ON/OFF”or
“STANDBY” button when the temperature of 
the hotplate becomes normal, the induction 
hotplate will operate as usual.

C1   C2   C3

• Please contact the special maintenance 
department.

E 1    E2   E3
E4   E7   EU

• Turn off the hotplate, when the voltage 
becomes normal, and then turn on the hotplate, 
it will operate as usual.

EH   EL
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• 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 product by yourself to avoid product damage or 
personal injury.
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                 logo, word marks, trade name, trade dress and all versions there of are 

trademarks, copyrights and other intellectual property rights, and all goodwill derived 

valuable assets of Midea Group and/or its affiliates (“Midea”), to which Midea owns

from using any part of an Midea trademark. Use of Midea trademark for commercial 

purposes without the prior written consent of Midea may constitute trademark

infringement or unfair competition in violation of relevant laws.

This manual is created by Midea and Midea reserves all copyrights thereof. No entity or 

individual may use, duplicate, modify, distribute in whole or in part this manual, or 

bundle or sell with other products without the prior written consent of Midea.

All the described functions and instructions were up to date at the time of printing this 

manual. However, the actual product may vary due to improved functions and designs.

TRADEMARKS, COPYRIGHTS
AND LEGAL STATEMENT
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DATA PROTECTION NOTICE

For the provision of the services agreed with the customer, 
we agree to comply without restriction with all stipulations of applicable data protection 
law, in line with agreed countries within which services to the customer will be delivered, 
as well as, where applicable, the EU General Data Protection Regulation (GDPR).

Generally, our data processing is to fulfil our obligation under contract with you and for 
product safety reasons, to safeguard your rights in connection with warranty and 
product registration questions. In some cases, but only if appropriate data protection is 
ensured, personal data might be transferred to recipients located outside of the 
European Economic Area.

Further information are provided on request. You can contact our Data Protection 
Officer via MideaDPO@midea.com. To exercise your rights such as right to object your 
personal date being processed for direct marketing purposes, please contact us via 
MideaDPO@midea.com. To find further information, please follow the QR Code.








