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Congratulations, you are now the proud owner of an ARTUSI cooking appliance. Thank you for purchasing ARTUSI 
and welcome to the ARTUSI Family.

This instruction manual has been specially created to inform you of the full range of features your ARTUSI appliance 
has to offer and serves as an introduction to getting the very best out of your ARTUSI appliance.

We present detailed information on each of the features your ARTUSI appliance consists of. Once you have read 
this section you will be able to choose the most appropriate settings for your appliance when cooking different 
types of food.

We ask you to read the instructions in this booklet very carefully as this will allow you to get the best results from 
using your appliance. KEEP THE DOCUMENTATION OF THIS PRODUCT FOR FUTURE REFERENCE.

TO REGISTER YOUR PRODUCT WITH ARTUSI, PLEASE FILL OUT THE WARRANTY CARD AT THE END OF 
THIS BOOKLET AND POST IT TO:   REPLY PAID 83617 
     LEICHHARDT NSW 2040

Dear Artusi Customer, please read this user manual carefully before using the product and, keep it permanently at 
your disposal.
Note: This user manual is prepared for more than one model. Some of the features specified in this Manual may not 
be available on your appliance.
All our appliances are only for domestic use, not for commercial use. Products marked with (*) are optional.

“THIS APPLIANCE SHALL BE INSTALLED IN ACCORDANCE WITH THE REGULA TIONS FORCE AND ONLY USED 
IN A WELL VENTILATED SPACE. READ THE INSTRUCTIONS BEFORE INSTALLING OR USING THIS APPLIANCE”

 “Conforms with the WEEE Regulations.”



INSB 6032 BK , INSB 6003 BK, INSB 6003 X, 
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Model L 
(mm)

W 
(mm)

H 
(mm)

D 
(mm)

A 
(mm)

B 
(mm)

X 
(mm)

INSB 6032 BK 630 520 58 54 565 495 50 min

INSB 6003 BK
INSB 6003 X
INSB 6004 BK

590 520 58 54 565 495 50 min

INSB 8021 BK 800 520 60 56 745 495 50 min

INSB 9012 BK 900 520 60 56 775 495 50 min

(F6)



(F8)

(F9)

A (mm) B (mm) C (mm) E (mm)
760 min. 50 min. 20 min. 5 min.

(F7)



THIS APPLIANCE 
IS CONCEIVED FOR 
DOMESTIC USE ONLY. THE 
MANUFACTURER SHALL 
NOT IN ANY WAY BE 
HELD RESPONSIBLE FOR 
WHATEVER INJURIES OR 
DAMAGES ARE CAUSED BY 
INCORRECT INSTALLATION 
OR BY UNSUITABLE, WRONG 
OR ABSURD USE.

The manufacturer declares 
that this product meets all 
the essential requirements 
for low voltage electrical 
material set out in European 
directive 2014/35/EU and for 
electromagnetic compatibility 
as required by European 
directive 2014/30/EU.

PRECAUTIONS

 - When the hob is in use keep 
all magnetizable objects 
away (credit cards, floppy 
disks, calculators and so on).

 - Do not use any aluminium 
foil or place any foodstuffs 
wrapped in aluminium foil 
directly on the hob. 

 - Do not place any metal 
objects such as knives, forks, 
spoons and lids on the hob 
surface as they will heat up.

 - When cooking in a non-stick 
pan without seasoning, do 

not exceed 1-2 minutes’ pre-
heating time.

 - When cooking food that 
may easily stick, start at a 
low power output level and 
then slowly increase while 
regularly stirring.

 - After cooking is finished, 
switch off using the key 
provided (turn down to “0”), 
and do not rely on the pan 
sensor.

 - If the surface of the hob 
is cracked, immediately 
disconnect the appliance 
from the mains to prevent 
the possibility of electric 
shock.

 - Never use a steam cleaner to 
clean the hob. 

 - The appliance and accessible 
parts may be hot during 
operation.

 - Take care to avoid touching 
the heating elements.

 - Children less than 8 years of 
age should be kept at a safe 
distance unless continuously 
supervised.

 - This appliance may be 
used by children aged 8 or 
over and by persons with 
reduced physical, sensory or 
mental capabilities or lack of 

EN



experience and knowledge, if 
they are supervised and have 
received suitable instructions 
on safe use of the appliance 
and understand the dangers 
involved. Children must not 
play with the appliance. User 
maintenance and cleaning 
should not be carried out 
by children except under 
constant supervision.

 - Cooking with grease or oil 
may be dangerous and cause 
a fire if left unattended. 
NEVER try to extinguish 
a fire with water. Rather, 
disconnect the appliance and 
then cover the flames with a 
cover or sheet, for example. 

 - The cooking process has to 
be supervised. A short term 
cooking process has to be 
supervised continuously.

 - Unattended cooking on a 
hob with fat or oil can be 
dangerous and may result in 
a fire.

 - Fire hazard: do not store 
elements on cooking 
surfaces.

 - Only counter top protectors 
designed for use with the 
cooking appliance and 
listed in the manufacturer’s 
instructions should be used 

as suitable protection for 
the counter top incorporated 
in the appliance. Use of 
unsuitable protectors may 
cause accidents.

 - Do not place or drop heavy 
objects on your hob.

 - Do not use cookware with 
jagged edges. Do not 
drag cookware across the 
induction glass surface as 
this can scratch the glass.

 - Persons with cardiac 
pacemakers or other 
electrical implants (such 
insulin pumps) must consult 
with their doctor or implant 
manufacturer before using 
this appliance to make 
sure that their implants 
will not be affected by the 
electromagnetic field.

 - WARNING: Accessible parts 
will become hot when in use. 
To avoid burns and scalds 
children should be kept away.

 - Insert in the fixed wiring a 
mean for disconnection from 
the supply mains having a 
contact separation in all poles 
that provide full disconnection 
under overvoltage category 
III conditions, in accordance 
with the wiring rules. The 
plug or omnipolar switch 



must be easily reached on the installed equipment.

 - This appliance is not intended to be used via an external timer 
or a remote control system.

 - The manufacturers decline any responsibility in the event of 
non-compliance with what is described above and the accident 
prevention norms not being respected and followed.

A Word on Induction Cooking (F1)

• a1 Cookware

• a2 Induced current

• a3 Magnetic field

• a4 Inductor

• a5 Electronic circuit

• a6 Electric power supply

Induction cooking is a safe, advanced, efficient, and economical cooking technology. It 
works by electromagnetic vibrations generating heat directly in the cookware, rather 
than indirectly through heating the glass surface. The glass becomes hot only because 
the cookware eventually warms it up.

Induction cooking has the following characteristics.

-  Minimal dispersion (high performance)

-  Removing (or lifting) the cookware from the hob automatically stops the cooking 
zone.

-  The electronic system permits flexibility and precision control.

Product Overview

Using your Induction Hob (F2)

1. Timer

2. Flexible Zone (only in some models)

3. Power level slider 

4. Stop&GO

5. ON/OFF

6. Keylock / Connectivity (only in some models)

7. Cooking functions



8. Booster

To start cooking

1. Touch the ON/OFF (5) for 3 seconds. After power on, the buzzer beeps once, all 
displays show “–“or “– –“, indicating that the induction hob has entered the state 
of standby mode.

2. Place a suitable cookware on the cooking zone that you wish to use. Make sure 
the bottom of the cookware and the surface of the cooking zone are clean and dry.

3. Set a power level between 1 and 9 by sliding along the “slider” (3) key, or just 
touch any point of the “slider” (3).

4. If you don’t choose a power setting within 20 seconds, the induction hob will 
automatically switch off. You will need to start again at step 1.

• You can modify the power setting at any time during cooking.

If the display flashes alternately with the power setting  

This means that:

• The cookware is not placed on the correct cooking zone or,

• The cookware is not suitable for induction cooking or,

• The cookware is too small or not properly centred on the cooking zone.

No heating takes place unless there is a suitable cookware on the cooking zone.

The display will automatically turn off after 1 minute if no suitable cookware is placed 
on it.

When you have finished cooking

1. Touch the power level slider (3) to decrease the power to “0” level.

2. Beware of hot surfaces.

Residual heat indicator

After switching off the cooking zone, the corresponding power display will indicate “H” 
until the temperature in the zone has dropped below the critical level.

Using the Booster (F2)

Booster function provides higher power for a maximum of 5 minutes. Thus you can get 
a more powerful and faster cooking. The function can work in any cooking zone.

Using the Booster to get higher power

Touch Booster key (8) of the desired cooking zone. The related power display will show 
“P.” and the zone will reach the maximum power.

The Booster power will last for 5 minutes and then the zone will go back to the 9 power 
level.



Cancel the Boost function

Touch power level slider (3) to cancel the Booster function, then the cooking zone will 
revert to the power level that you wish.

Restrictions when using (F3)

The three zones were divided into two groups.

If you want to use Booster function, when you press the Booster key (6) the selected 
zone will be able to reach power level “P”. In the case where the power level of the 
other zone within the same group is also “P”, then the power of this zone will be 
automatically reduced to level 9. 

Using Cooking Functions

You can choose 3 handy cooking functions by pressing “Cooking functions” (7) each 
time moves from one function to the other.

-Melt or defrost about 45-55 °C

-Heating or keeping warm about 65-70 °C

-Simmering, temperature close to boiling, useful for slow cooking (about 
85-95 °C)

Using the Pause function – Stop&Go (F2)

Pause function can be used at any time during cooking. It allows to stop the induction 
hob and come back to it keeping all the settings.

1. Make sure that the cooking zone is working.

2. Touch the Stop&Go (4). All the cooking zone displays will show “=”. The operation 
of the induction hob will be deactivate except the Stop&Go (4), ON/OFF (5) and 
Keylock (6).

3. To cancel the pause status, touch Stop&Go (4), then the cooking zones will go back 
to the power level which you set before.

Flexible Zone function (only in some models) (F4)

•  This area can be used as a single big zone or as two different zones, accordingly to 
the cooking needs anytime.

•  The flexible zone area is made of two independent inductors that can be controlled 
separately. When working as a big single zone, the power level is the same in all the 
area. The part that is not covered by cookware will not heat.

•  Important: Make sure to place the cookware centred on the single cooking zone. In 
case of big, oval, rectangular or elongated cookware make sure to place it centred on 
the big cooking zone, covering the centre of each single zone



As a single big zone 
To activate the flexible area as a single big zone, simply press the Flexible Zone key 
(2).

4. The flexible zone indicator next to the power lever indicator will be light up. 

5. The power setting works as any other normal area.

6. If the cookware is moved from the front to the rear part (or viceversa), the flexible 
zone detects automatically the new position, keeping the same power.

As two independent zones

To use the flexible zone as two different zones with different power settings, press the 
Flexible Zone key (2) again.

Keylock (child safety feature)

• You can lock the keys to prevent unintended use (for example children accidentally 
turning the cooking zones on).

To lock the keys

Touch the Keylock for 3 seconds (6). The timer display will show “Lo“.

To unlock the keys

1. Make sure the induction hob is turned on.

2. Touch and hold the Keylock (6) for a while.

3. You can now start using your induction hob.

When the hob is in the lock mode, all the keys are disabled except the 
ON/OFF (5) and Keylock (6). You can always turn the induction hob off 
with the ON/OFF (5) in an emergency, but you shall unlock the hob first in 
the next operation.

Connectivity (only in some models)

This function automatically adjusts the suction power of the cooker hood according to 
the cooking power of the hob, at all times.

You can connect the hood to the hob only if both are prepared for it. To configure 
connectivity, carefully read the instruction manual supplied with the hood.

Over-Temperature Protection

A temperature sensor is monitoring the temperature inside the induction hob. When an 
excessive temperature is detected, the induction hob will stop operation automatically.

Detection of Small Articles

When undersized or non-magnetic cookware (e.g. aluminium), or some other small 
items (e.g. knife, fork, key) has been left on the hob, the hob will automatically go 
to standby mode in 1 minute. The fan will keep cooling down the induction hob for a 



further 1 minute.

Auto Shutdown Protection

Auto shut down is a safety protection function. It shuts down the cooking zone 
automatically if you ever forget to turn it off. The default maximum working time for 
each power level is shown in the table below:

Power level 1~3 4~6 7~8 9

Default working timer (hour) 360 180 120 90

When the cookware is removed, the display shows the power level during 5s and 
then displays  for 1 minute. After that it will display “H”, which means the surface of 
cook zone is hot. Please do not touch it. When the surface has cooled down to a safe 
temperature, it will display “-” for 1 minute, then the zone will automatically switch off.

Using the Timer

Timer function can be used in two different ways:

•  You can use it as a minute minder. In this case, the timer will not turn any cooking 
zone off when the set time is up.

•  You can set it to turn one cooking zone off after the set time is up.

You can set the timer up to 99 minutes. If the setting time exceeds 99 minutes, the 
timer will automatically return to 0 minutes.

Using the Timer as a Minute Minder

1. After selecting the cooking zone and the power level required (3), the dot 
next to power level indicator will flash for 5 seconds.

2. When the dot stops flashing, touch the timer (1), you can realize the setting 
of timing from 1 to 99 minutes. Touch the key once if you want to increase/
decrease the time by 1 minute. If you touch and hold the key, then the time 
will increase/decrease in steps of 10 minutes. To cancel the Timer, press 
both keys (1) at the same time.

3. When the time is set, it will begin to count down immediately. The display will 
show the remaining time and the dot next to timer indicator will keep on flashing.

4. Buzzer will bips and the timer indicator will turn off when the setting time 
finished.

Setting the timer to turn one cooking zone off

1. Select the relevant cooking zone by touching the power level slider (3) to 
set the power lever you required. The dot next to power level indicator will 
flash for 5 seconds. 

2. Before the dot stops flashing, touch the timer (1), you can realize the setting 
of timing from 1 to 99 minutes. Touch the key once if you want to increase/
decrease the time by 1 minute. If you touch and hold the key, then the time 
will increase/decrease in steps of 10 minutes. To cancel the Timer, press 



both keys (1) at the same time.

3. When the time is set, the timer indicator will flash for 5 seconds and the 
countdown will begin immediately. The display will show the remaining time.

4. After that, if the indicator will keep on flashing meaning that the timer setting 
indicator shows the cooking zone remaining time until the timer expires; or 
else the indicator will keep on lighting until the timer expires.

5. When cooking timer expires, the corresponding cooking zone will be 
automatically switched off and the display will show “H”. Other cooking zone 
will keep operating if they are turned on previously.

6. When using “the timer as an alarm” and “the timer to switch off the zones” 
together, the timer setting indicator will show the remaining time of alarm 
as first priority. Press power level slider (3) of the cooking zone to show the 
remaining time of switch off timer.

Power limitation (only in some models)

This function allows you to limit the maximum total power consumed by the hob.

1. Touch the ON/OFF key (5) to turn on the hob. The cooking zone displays will 
show «–». 

2. Touch the Keylock (6) and the Stop&Go (4) together for 5 seconds. The 
Timer display will show «5E». After 3 seconds «71» will appear, which equals 
7100W. This is the power limit by default. 

3. Touch any of the Timer keys (1) to change the power limit. The display will 
show «28» for 2800W or «35» for 3500W.

4. Touch the Stop&Go key (4) to validate and save the selected value.

Hints and Tips

Problem Possible causes What to do

The induction 
hob cannot be 
turned on.

No power. Make sure the induction hob is 
connected to the power supply 
and that it is switched on.

Check whether there is a power 
outage in your home or area. 
If you’ve checked everything 
and the problem persists, call a 
qualified technician.

The touch 
keys are 
unresponsive.

The keys are locked. Unlock the keys. See section 
‘Using your induction hob for 
instructions.



The touch keys 
are difficult to 
operate.

There may be a slight film 
of water over the keys or 
you may be using the tip of 
your finger when touching 
the keys.

Make sure the touch key area is 
dry and use the ball of your finger 
when touching the keys.

The glass 
is being 
scratched.

Rough-edged cookware.

Unsuitable, abrasive scourer 
or cleaning products being 
used.

Use cookware with flat and 
smooth bases. See ‘Choosing the 
right cookware’.

Some cookware 
make crackling 
or clicking 
noises.

This may be caused by 
the construction of your 
cookware (layers of 
different metals vibrating 
differently).

This is normal for cookware and 
does not indicate a failure.

The induction 
hob makes a 
low humming 
noise when 
used on a high 
power level.

This is caused by the 
technology of induction 
cooking.

This is normal, but the noise 
should quieten down or disappear 
completely when you decrease 
the power level.

Fan noise 
coming from 
the induction 
hob.

A cooling fan built into 
your induction hob has 
switched on to prevent 
the electronics from 
overheating. It may 
continue to run even 
after you have turned the 
induction hob off.

This is normal and needs no 
action. Do not switch off the 
power supply of the induction hob 
while the fan is running.

Cookware do 
not become hot 
and the symbol  

 appears in 
the display.

The induction hob cannot 
detect the cookware 
because it is not suitable for 
induction cooking.

The induction hob cannot 
detect the cookware 
because it is too small for 
the cooking zone or not 
properly centred on it.

Use cookware suitable for induction 
cooking. See section ‘Choosing the 
right cookware’.

Centre the cookware and make 
sure that its base matches the size 
of the cooking zone.

Failure Display and Inspection

If an abnormality comes up, the induction hob will enter the protective state 
automatically and display corresponding protective codes. These are the most common 
failures:

Error 
Message Possible causes What to do

No cookware or cookware not 
suitable. Replace the cookware.



ER03 Water or cookware on the glass 
over the control area. Clean the control area.

F1E

Connection between the display 
board and the left mainboard fails 
(the cooking zone which indicator 
shows “E”).

1.Connection cable not correctly 
plugged or defective.

2.Replace the mainboard.

F3E
Coil temperature sensor failure. 
(in the cooking zone which 
indicator shows “E”).

Replace the coil sensor.

F4E
Mainboard temperature sensor 
failure. (in the cooking zone which 
indicator shows “E”).

Replace the mainboard.

E1E
Temperature measured by the 
sensor of the ceramic glass is too 
high.

Please restart after the hob has 
been cooled down.

E2 E Temperature sensor of the IGBT is 
too high.

Please restart after the hob has 
been cooled down.

E3 E Abnormal supply voltage (too 
high).

Please inspect whether power 
supply is normal. Switch on after 
the power supply is normal.

E4 E Abnormal supply voltage (too 
low).

Please inspect whether power 
supply is normal. Switch on after 
the power supply is normal.

E5 E
Temperature sensor failure (in 
the cooking zone which indicator 
shows E”).

Connection cable not correctly 
plugged or the assembly is 
defective.

Please do not disassemble the unit by yourself to avoid any dangers and damages to 
the induction hob.

Choosing the right cookware (F5)

 - Preferably use cookware indicated as being suitable for induction cooking.

 - A magnet-attracting cookware may be suitable for induction cooking.

 - Stainless steel cookware with multi-layer or ferritic stainless-steel bases if the 
base indicates: for induction cooking.

 - If cast iron cookware is used, it should preferably have an enamel bottom to avoid 
scratching the ceramic hob surface.

 - The following types of cookware are not suitable: glass, ceramic, earthenware, 



aluminium, copper or non-magnetic (austenitic) stainless steel.

 - Flat and thick-bottomed cookware.

 - A cookware with the same diameter as the cooking zone ensures the maximum 
power is used.

 - A smaller cookware reduces the power but will not lead to energy loss. In any case, 
we do not recommend the use of cookware with a diameter of less than 10 cm.

 - The cookware bottom must have a minimum diameter according to the 
corresponding cooking zone:

 - To obtain the best efficiency of your hob, please place the cookware in the centre 
of the cooking zone.

 
Maintenance

Pieces of aluminium foil or food, fat splashes, spilt sugar or highly sugared foodstuffs 
should be removed immediately from the cooking surface using a spatula to avoid 
scratching the hob surface.

Subsequently clean the surface with a suitable product and kitchen roll, rinse with 
water and dry with a clean cloth. Never use abrasive sponges or scourers and avoid the 
use of aggressive chemical detergents or stain removers.

Installation

Instructions for the fitter

All operations relating to installation must be carried out by qualified personnel in line 
with current regulations.

The appliance is designed for fitting into a worktop, as shown in the figure. Place the 
supplied sealant around the perimeter of the hob. The hob should not be installed over 
an oven, although if this is the case, check that:

- The oven is equipped with an appropriate cooling system

- There is no warm-air leakage from the oven towards the hob.

- Suitable air inlets are provided as shown in the figure.

Selection of installation equipment

Cut out the work surface according to the sizes shown in the drawing. (F6)

For the purpose of installation and use, a minimum of 5 cm space shall be preserved 
around the hole.

Be sure the thickness of the work surface is at least 30mm.

Under any circumstances, make sure the induction hob is well ventilated and the air 
inlet and outlet are not blocked. (F7)

Stretch out the supplied installation joint along the underside edge of the hob, ensuring 



the ends overlap.

Do not use adhesive to fix the hob into the worktop.

Place the hob into the cutout in the worktop (F8). Apply gentle pressure downwards 
onto the hob until it is fitted, ensuring a good seal around the outer edge.

Before you install the hob, make sure that

• The work surface is level and made of a heat-resistant material. Also the walls near 
the hob must be heat-resistant.

• The hob will not be installed directly above a dishwasher, fridge, freezer, washing 
machine or clothes dryer, as the humidity may damage the hob electronics.

• The installation will comply with all clearance requirements and applicable 
standards and regulations.

When you have installed the hob, make sure that

• The power supply cable is not accessible through cupboard doors or drawers.

• If the hob is installed above a drawer or cupboard space, a thermal protection 
barrier is installed below the base of the hob.

• Disconnect the appliance from the mains electricity supply before carrying out any 
work or maintenance on it.

Connecting the hob to the mains power supply (F9)

Wire colour code:

A) Black

B) Brown

C) Grey

D) Blue

E) Green/Yellow

Before connecting the hob to the mains power supply, check that:
1. The domestic wiring system is suitable for the power drawn by the 

hob.
2. The voltage corresponds to the value given in the rating plate.
3. The power supply cable sections can withstand the load specified on 

the rating plate.
4. The installation is fitted with an efficient earthing connection in line 

with current regulations and law. The earth connection is a legal 
requirement.

 - To connect the hob to the mains power supply, do not use adapters, reducers, or 
branching devices, as they can cause overheating and fire.



 - Where the appliance is not supplied with a cable or plug, use suitable material for 
the current indicated on the rating plate and for the operating temperature. The 
cable must never reach a temperature of more than 50 °C above the ambient 
temperature.

 - The power supply should be connected in compliance with the relevant standard, 
or a single-pole circuit breaker.

• The installer must ensure that the correct electrical connection has been made and 
that it is compliant with safety regulations.

• The cable must not be bent or compressed.
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Warranty Card
Worldwide Appliances Pty Limited 
A.B.N. 45868077422
Distributed by Eurolinx pty Ltd
Office:
48-50 Moore Street, Leichhardt N.S.W 2040
Post:
Locked Bag 3000, Annandale, N.S.W 2038 
P: 1300 694 583
WARRANTY REGISTRATION
Your ongoing satisfaction with your artusi 
product is important to us. We ask that you 
complete the enclosed Warranty Registration 
Card and return it to us so that we have a record 
of the artusi product purchased by you.

PRIVACY
Worldwide Appliances respects your 
privacy and is committed to handling your 
personal information in accordance with the 
National Privacy Principles and the Privacy 
Act 1988 (Cth). A copy of the Worldwide 
Appliances Privacy Policy is available at                         
www.artusi.com.au. Worldwide Appliances will 
not disclose any personal information set out 
in the Warranty Registration Card (“Personal 
Information”) without your consent unless 
required by:
1. law;
2. any Worldwide Appliances related company;
3. any service provider which provide services
to artusi or assist artusi in providing services 
(including repair and warranty services) to 
customers. Our purpose in collecting the 
Personal Information is
to keep a record of the artusi product purchased 
by you, in order to provide a better warranty 
service to you in the unlikely event that there is 
a problem with your artusi product. Worldwide 
Appliances may contact you at any one or more 
of the address, email address or telephone 
numbers set out in the Warranty Registration 
Card. Please contact artusi on 1300 694 
583 should you not wish to be contacted by 
Worldwide Appliances.

WARRANTY
1. Warranty
Worldwide Appliances warrants that each artusi 
product will remain, for a period of either 12 
months or 24 months of warranty. All Warranties 
are valid from the original date of purchase, And 
warranty claims must be accompanied by the 
proof of purchase.
24 months warranty products:
All Built-in Appliances – Limited to Ovens, 
Gas, Induction and Electric Cooktops,  and All 
Rangehoods. Freestanding Cookers - Gas and 
Electric Models (900mm Width).

artusi.com.au

Dishwashers - Freestanding, Fully Integrated, 
Semi Integrated and built-in. All Wine coolers. All 
Dryers. Freestanding Cookers - Gas and Electric 
Models in 50cm, 54cm and 60cm Widths
Portable Appliances* – Benchtop Models and 
Portable Gas Models

2. What is not Covered by the Warranty.
The Warranty does not apply if an artusi product 
is defective by a factor other than a defect arising 
in the manufacture of the artusi product, including 
but not limited to:
(a) damage through misuse (including failure
to maintain, service or use with proper care), 
neglect, accident or ordinary wear and tear 
(including deterioration of parts and accessories 
and glass breakage);
(b) use for purpose for which the artusi product
was not sold or designed;
(c) use or installation which is not in accordance
with any specified instructions for use or 
installation;
(d) use or operation after a defect has occurred or
been discovered;
(e) damage through freight, transportation or
handling in transit (other than when Worldwide 
Appliances is responsible);
(f) damage through exposure to chemicals, dusts,
residues, excessive voltage, heat, atmospheric 
conditions or other forces or environmental 
factors outside the control or Worldwide 
Appliances;
(g) repair, modification or tampering by the
purchaser or any person other than Worldwide 
Appliances, an employee of Worldwide 
Appliances or an authorised artusi service 
contractor*;
(h) use of parts, components or accessories
which have not been supplied or specifically 
approved by artusi.
(i) damage to surface coatings caused by cleaning
or maintenance using products not recommended 
in the artusi product handbook provided to the 
purchaser upon purchase of the artusi product;
(j) damage to the base of an electric oven due to
items having been placed on the base of the oven 
cavity or covering the base, such as aluminium 
foil (this impedes the transfer of heat from the 
element to the oven cavity and can result in 
irreparable damage); or
(k) damages, dents or other cosmetic
imperfections not affecting the performance of the 
artusi in respect of an artusi product purchased 
as a “factory second” or from display
The Warranty does not extend to light globes 
used in artusi products.
3. Domestic Use
Each artusi product is made for domestic use. 
This Warranty may not extend to artusi products 
used for commercial purposes.
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4. Time for Claim under the Warranty
You must make any claim under this Warranty 
within twenty eight (28) days after the occurrence 
of an event which gives rise to a claim pursuant 
to the Warranty, by booking a service call on the 
telephone number below.

5. Proof of Purchase
Customers must retain proof of purchase in order 
to be eligible to make a warranty claim in respect 
of an artusi product.

6. Claiming under the Warranty
Customers will bear the cost of claiming under 
this Warranty unless Worldwide Appliances 
determines the expenses are reasonable, in which 
case the customer must claim those expenses 
by providing written evidence of each expense 
to Worldwide Appliances at the address on the 
Warranty Registration Card.

7. Statutory Rights
(a) These terms and conditions do not affect your
statutory rights.
(b) The limitations on the Warranty set out in this
document do not exclude or limit the application 
of the consumer guarantees set out in the Act or 
any other equivalent or corresponding legislation 
in the relevant jurisdiction where to do so would:
(i) contravene the law of the relevant jurisdiction;
or
(ii) cause any part of the Warranty to be void.
(c) Worldwide Appliances excludes indirect or
consequential loss of any kind (including, without 
limitation, loss of use of the artusi product) and 
(other than expressly provided for in these terms 
and conditions) subject to all terms,
conditions and warranties implied by custom, the 
general law, the Act or other statute.
(d) The liability of Worldwide Appliances to you

for a breach of any express or non-excludable 
implied term, condition or warranty is limited at 
the option of Worldwide Appliances to:

(i) replacing or repairing the defective part of the
artusi product;
(ii) paying the cost of replacing or repairing the
defective part of the artusi product;
(iii) replacing the artusi product; or
(iv) paying the cost of replacing the artusi
product.
(e) Our goods come with guarantees that cannot
be excluded under the Australian Consumer 
Law. You are entitled to a replacement or refund
for a major failure and for compensation for any 
other reasonably foreseeable loss or damage. 
You are also entitled to have the goods repaired
or replaced if the goods fail to be of acceptable 
quality and the failure does not amount to a 
major failure.

8. Defects
Any part of an artusi product deemed to be 
defective and replaced by Worldwide Appliances 
is the property of Worldwide Appliances. 
Worldwide Appliances reserves the right to 
inspect and test artusi products in order to 
determine the extent of any defect and the 
validity of a claim under the Warranty.

All warranty service calls must be booked via 
the customer care department. The team can 
be contacted on 1 300 85 64 11 option 1 or 
customercare@eurolinx.com.au  
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NSW & ACT (HEAD OFFICE)
48-50 MOORE STREET  
LEICHHARDT
F 02 8569 4699

QLD
1/42 CAVENDISH ROAD  
COORPAROO
F 07 3397 0850

VIC, TAS & SA
2R/131 CHURCH ST
HAWTHORN

WA & NT
UNIT 10/55 HOWE STREET  
OSBORNE PARK
F 08 9201 9188

NZ
PO BOX 11.160
SOCKBURN CHRISTCHURCH
F 03 344 5906

 ARTUSI OFFICES ARE OPEN DAILY FROM 9AM–5PM AND SATURDAYS 10AM–4PM

DISCLAIMER
Worldwide Appliances PTY LTD, trading as ARTUSI, is continually seeking ways to improve the design specifications, aesthetics and production 
techniques of its products. As a result alterations to our products and designs take place continually. Whilst every effort is made to produce 
information and literature that is up to date, this brochure should not be regarded as an infallible guide to the current specifications, nor does it 
constitute an offer for the sale of any particular product. Product dimensions indicated in our literature is indicative only. Actual product only 
should be used to define dimension cutouts. Distributors, and retailers are not agents of ARTUSI and are not authorised to bind ARTUSI by any 
express or implied undertaking or representation.


