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PRECAUTIONS BEFORE INSTALLATION AND USE

1. This crystal is for domestic use only and can only be used at specified voltages and
frequencies (please refer to the crystal specification table).

2. The crystal can only be used as a table, not forembedded installation or placed in the
kitchen cabinet and other closed space.

3. Please use the plug above 13Aalone, do not use the universal plug or with other
electrical appliances at the same time, so as not to cause fire caused by excessive
current.

4. This crystal is not suitable for external timer or independent remote control device.

5. Do not touch the power cord and plug with wet hands to avoid electric shock.

6. Please take all the packaging out of the steam oven.

7.Please carefully check whether there is any damage to the steam oven, whether the
furnace door can be closed normally, and if there is any damage to the power cord or
plug.Ifthere is any damage, please contact our maintenance departmentimmediately.
8. The products will be tested several times before leaving the factory to ensure normal
operation. Some moisture and water stains may remain in the tank or the fuselage,
which is normal.

9. This product should be placed on a horizontal surface with sufficient supporting force
to ensure that the steam oven and food can be safely supported.

10. This product should be used in a ventilated, dry, non-corrosive gas, non-flammable,
non-explosive, non-chemical crystal environment, and away from high temperature
and steam.

11. Do not place any articles on the burner, and keep at least 20cm away from the top wall
frame.

12. Both sides of the steam oven should be kept at least 5cm away from the wall, and the
back of the oven should be kept at least 10cm away from the wall.

13. When the baking function is used for the first time, if there is white smoke or slight
discrepancy, it is not a fault phenomenon. This is due to the heating of the protective oil of the
heating parts. Itis recommended to bake in an empty machine for a minute

before cooking food.

14. If using genuine utensils, please confirm whether they are resistant to high
temperature. Heat resisting temperature of cooking container should be higher than
150°C, and heat resisting temperature of baking container should be high At 250 °C. 15. Do not heat
the baking tray on other stoves.



KEY POINTS OF SAFE USE

1. Please read all the contents of this "Manual" carefully before use.

2. This product is specially designed for heating and cooking food at home. Do not use it outside or
for other purposes other than those recommended in the instructions.

3. Do not use the productin places where children can reach it.

4. Children should be supervised to ensure that they do not play with the product.

5. The product is not suitable for use by children, people with disabilities, people with sensory or
mental iliness, and people with little experience and education, unless it is used safely under the
guidance or assistance of the person responsible for its safety.

6. Do not store anything in a steam oven.

7. Keep the stove door closed at all times.

8. Do not damage or hang heavy objects on the stove door.

9. Each layer can withstand up to 3.5kg. In order to avoid damage to the product, please do not
exceed this limit.

10. ltis best to fill the tank with water before cooking, so as not to work when the water level is not
enough.Please fully insert the water tank into the furnace and make sure itis in a fixed position.

11. The steam oven will get hot during use. Be careful not to touch the heating components, panels,
doors and other accessible surfaces in the oven.

12. Try not to open the door of the oven during cooking to avoid steam loss and affect the cooking
effect.

13. At the end of cooking or in the process of cooking because of the need to turn the food or other
needs must open the door, please children or users body parts (especially the face) do not close to
the door, be careful of the steam and water droplets, keep a proper distance to avoid scalding!

14. In the cooking process, if the door of the oven is opened, the steam oven will stop working, and
the 6 will automatically resume operation whenitis closed.

15. When using the steam oven, do not leave the oven for along time. Pay attention to whether food
or other items such as paper, plastic utensils etc. will burn due to excessive heating, which may
cause a hazard.

16. Overheated fat and oil are easy to catch fire, do not use water or other liquids to extinguish the
flame, please use a wet cloth to extinguish the flame.

17. When withdrawing food and utensils from a steam oven, use a proper fork or wear insulating
gloves to avoid being scalded by high temperatures.

18. Do not heat flammable or explosive articles directly or indirectly to avoid burning or explosion,
which may cause danger.

19. Heated milk and baby food should be stirred or shaken well, and the temperature of the food
should be checked before feeding to avoid burns.

20. Do notinsert or block the intake/exhaust to avoid damage to the steam oven.

21. After cooking, the heating component of the steam oven and its touchable surface are still in
high temperature. Do not touch immediately to avoid scald.

22. After cooking, do not turn off the power immediately, because there is a high temperature in the
furnace, the fan is still working to dissipate heat. When the temperature drops, the fan will stop
automatically.



KEY POINTS OF SAFE USE

23. After each use, the water tank must be emptied and dried to ensure hygiene.

24.In case of any damage or malfunction of the machine, in order to avoid danger, please

stop using the machine immediately and contact the repair center of the company, or send the
product to the designated repair center of the company for inspection and repair by staff of the joint
venture.

25. Do not open, inspect, modify, repair the steam oven or replace any parts that do not comply with
the safety regulations.

26. Please use the power cord with care.Do not put heavy objects on the power cord or hold the
power cord. Do not modify the power cord.Do not strangle or twist the power cord;When pulling out
orinserting the plug, hold the plug firmly by hand. Do not pull the plug by hanging. Do not place the
power cord within the reach of children, hang it ble or kitchen cabinet, or let it come into contact with
ahotsurface.

27. Always check the power cord.If the power cord is damaged or malfunction, do not disassemble
and replace it by yourself, so as to avoid the risk of electric shock, you should send it to the
designated repair center of the company for repair or

replacement

28. If the water tank, furnace door or the sealing ring of the furnace door is broken, damaged or
distorted, do not use this crystal before repair.

Warning! After use, there is residual heat on the surface of the steam outlet and the
steam oven. Do nottouchiit!
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PRODUCT AND ACCESSORIES INTRODUCTION

Part name

Function introduction

Door safety switch

Make sure the furnace door is closed before the machine starts working.

2 Lamp Used for lighting inside the furnace cavity.
3 Pizza Pan Place pizza and food.
4 Hand twist screws Used for fixing the layer frame.
5 Layer frame Used to place the grid.
6 Qil pans Used to store excess oil for cooking food.
7 Rack Used for placing pizza trays, food trays, food, etc.
The steam produced by the steam generator is then ejected into the
8 Steam nozzle
furnace chamber
9 Wgéi?\zg’sr?ege Storage of water for steam generation/ cold water recovery,
water box waste water collection in steam generator
10 Exhaust/ exhaust Vent off excess water vapor.

vents




CONTROL OPERATION

Control Panel:

Control Panel Function Icon Description:

Functional
specification

Functional
specification

Full steam mode

The power switch

Steam plus grill mode

Time to adjust

Airfryer mode

Temperature control

Barbecue

e . Time/temperature

.9. Humidifying switch plus or

g
= )= The lamp switch Tip water shortage
i Start/Pause pizza

ON

Nusd/ . .

French fries Chicken wings

|

The cake




CONTROL OPERATION

Function key definition

Icon Function Functional properties
Press the Force/Subtraction button to adjust the
+ / === | Temperature temperature or time when the time or temperature button
and time can be selected. Time: press 1 minute, long press 10
regulation minutes force reduction temperature: press 5°C, long
press 5°C fast force reduction
Pure steam, wet baking or air baking under the power of
Water wet mode, such as water shortage then flashing alarm,
shortage while the buzzer 'drip Drip-drip "sends 10 alarms. After the
& alarm water in the water tank is loaded into the machine, press
! the key for water shortage to recover.
o Sub power In baking/air blasting mode, the button is not lit by default.
1 (] ' wet Ifthe sub-power wet s selected, it will be lit.
In the standby state or pause state, the button icon
flashes, long light in the work, and the green light lights up
when the machine is off. Tap the button in the process of
work, stop the work to pause, the button icon green light
ﬁ pause-start flashing, then press continue work, stop the green light
ON flashing to long light; During the working process, the door

opens, the micro switch disconnects to the signal, stops
working, the button flashes, close the door, gently touch
the button, continue working:

Power on/off

Power on into the standby state, the icon red light lit, touch
the button, the whole control panel all the ICONS lit;Press
this button in standby mode to enter shutdown directly.
Long press it for 3 seconds during operation to enter
shutdown




CONTROL OPERATION

Description of functional dishes and auxiliary functions

Auxiliary function selection

Figure )
; Working [ .
function [ The menu mode "'Manually ﬂTemperature O Time YEurnace
mark add wet control adjustment lights
selection selection
) The Do not ’ .
i French fries default choose Optional Optional Can open
The Do not . :
Barbecue default choose Optional Optional Can open
v) Pizza d(-erfgilt 3%22; Optional Optional Can open
The Do not . :
é The cake default choose Optional Optional Can open
Roast
Q chicken The Do not Optional Optional Can open
win default choose
gs
Air The . . .
M
-3 fryer default Optional Optional Optional Can open
b~ Steam The Do not ; ;
ﬁ plus gril default choose Optional Optional Can open
4 Full The Do not Do not :
{R steam default choose choose Optional Can open




COOKING MODE SETTING

Cooking mode ter;ﬁ)grr:ti erL Theticri];eefault teAr?j:::gttﬂfe Adjustable time
‘{R Full steam model 100 °C 30 minutes | Do notadjust | 1-35 minutes
§ Steam plus grill 150 °C 15 minutes 100-230°C |1 to 60 minutes
-1 Air fryer mode 200 °C 15 minutes 100-230°C |1 to 60 minutes
g French fries 200 °C 15 minutes 100-230°C |1 to 60 minutes
Barbecue 175°C 25 minutes 100-230°C |1 to 60 minutes
v) Pizza 180 °C 15 minutes 100-230°C |1 to 60 minutes
é The cake 160 °C 30 minutes 100-230°C |1 to 60 minutes
&y Chicken wings 190 °C wenty 100-230°C |1 to 60 minutes




Index Table

The menu The dishes Cooking | set the Time
sequence of draft mode temperatu
01 Steamed corn The whole 100 °C 30 minutes
steamed
02 Steamed bread The whole 100 °C 15 minutes
steamed
03 Steamed egg The whole 100 °C 12 minutes
steamed
Steamed fish The whol
04 (‘about half a te w ode 100 °C 15 minutes
catty ) steame
Steamed The whole o .
05 pork ribs steamed 100 °C Twenty minutes
Steamed The whole ° .
06 purple potato steamed 100°C 30 minutes
Steamed The whole o . )
07 shrimp steamed 100 °C Eight minutes
Baked Wet o .
08 pizza baking 160 °C Ten minutes
The Wet o .
09 portugues baking 160 °C 12 minutes
Roast
Wet o .
10 pork baking 200 °C Twenty minutes
ribs
Bake the Wet o .
1 chicken baking 200 °C 40 minutes




OPERATION

1. In the standby 0 state, the switch key is lit, and then gently touch the switch key. The
function icon and digital tube are all lit, and the digital tube shows:----) and keep it always on.
Then select the desired function, touch the button icon, the button flashes, and the digital tube
displays the default time and temperature of the selected function. Press the time button and then
press (+/-) to adjust the time, press the temperature button to enter the temperature adjustment,
and press the plus/minus button (+/-) to adjust the temperature.

2. Pure Steam : In standby state, gently touch the pure steam button Start flashing,
temperature can not be adjusted, press the time key can be adjusted by adding or subtraction time,
other non-selected function keys are all extinguished.

3. AIR FRYER FUNCTION :Gently touch the air bombing button when the air blasting
machine is in the state Start flashing, press the time/temperature key to adjust the time by adding
and subtraction, other can not be selected, function keys are all out.

4. Wet baking : in standby state, gently touch the wet baking butto Start flashing, press the
time/temperature key to adjust the time by adding and subtraction, other can not be selected,
function keys are all out. With this function, the heating pipe and the steam generator work
alternately.

5. Humidification : In the process of air blasting function, the steam can be made up
manually at any time. Gently touch the humidification button, the heating pipe will stop
working and the steam generator start working to make up steam.Humidification button flashes.
After 1 minute (non-adjustable), the steam generator stops working, the humidification button stops
flashing, the heating pipe starts working, and the fan starts working at full speed.

6. Start/Pause On : During the working process, press the start/pause button, the buzzer
"drip" sounds, pause the work, the button flashes, the digital tube time stops timing, then
press to continue the work and the button stops flashing, digital tube continues timing:

7.Furnace light V: during operation, tap this button to turn on the furnace light (turn off in 30
seconds by default), and then tap to turn off the furnace light.

8. Hint of water shortage : when water is consumed in the process of working, the icon of water
shortage alarm flashes and the buzzer makes 10 sound. The machine stops working, and press
this button to restore after adding water.

9. Buzzer
A. Simply press any button, the buzzer will "drip" A prompt sound, indicating that the button is
responsive, and the unselectable button will notissue Avoice;



OPERATION

B. Set the work menu to confirm the start of work. One "drip drip" signal indicates that the work has
started, and three "drip drip drip drip" signals that the work is finished. C. During the working
process or in other cases except standby state, after opening/closing the door, the bee island
device "drops" to prompt the door to open or close;

10. Cleaning function:

A. Forced cleaning: when the steam generator works for 80 hours in total, the washing procedure
shall be performed. Long press the water shortage button for 5 seconds, and then the solution
cleaning procedure shall be entered. After the end of the long press 0,5 seconds to clean the mode,
after the end of the normal use of steam function.No cleaning operation steam flash display CLER,
During cleaning, CLER flashes once every second. After cleaning, the steam generator
accumulates the working time, clears the zero and starts the accumulative time again, reaching 80
hours Cleaning procedures should be enforced,

B. General cleaning: when the machine has not been used for a long time or for a period of time,
long press .5 seconds in standby state to start the clean water cleaning procedure for cleaning the
steam generator pipeline.

Keep pipes clean and sanitary.After the end of the normal use of steam function. Pay attention to
the top:

1. Please try to use distilled water or filtered drinking water, avoid using mineral water, which can
effectively prevent the generation of scale.

2. Do not use water containers to hold other liquids.

3. When the water box s filled, remember to cover the water tank.

4. After cooking, please empty the water box and wipe it completely to prevent bacteria and scale.

5. Please clean the water tank often. To ensure the best cooking results, thoroughly clean and dry
the oven chamber and its accessories such as baking tray, grease tray, pizza tray, etc. after each
steam ovenis cooled.

For the first time to use

1. Remove all packaging and accessories, and clean and dry all accessories including water
storage boxes

2. Pourwater into the water storage box and install the water storage box.

3. Run cleaning mode once.

4. After the work is finished, clean the furnace cavity when the temperature in the furnace is
lowered.

* Please refer to the instructions provided in the section Cleaning and Maintenance to clean the
product and accessories.



STEAM OVEN USE COMMON SENSE

The following phenomena are normail:

The phenomenon of The original E

The steam jet spouts| Whenthe water tankis full, a small amount of water will be water
water released from the steam jet, which is a normal phenomenon.

After using the cooking mode, the pressure of the furnace chamber is
large. If the door of the furnace is closed immediately, a small amount
Exhaust water spray of water will be emitted from the exhaust port, which is a normal
phenomenon.lt is recommended to wait about 60 seconds before
closing the stove door.

When cooking, the excess steam in the furnace cavity is discharged
through the exhaust port for rapid cooling, but a small part of the
steam will condense in the furnace door glass, which is a normal

Steam condense in
the furnace door

glass

phenomenon.
The fan kept running After cooking, because of the high temperature in the furnace, the fan
after the cooking door will delay closing to help L heat dissipation, which is a normal
glass phenomenon.

If the steam oven is not working, it should be checked:

» Whether the power plug is properly connected;

* Whether the door of the furnace is closed; .

» Whether the water tank is properly placed; .

» Whether the household circuit protector jumps or burns out.

Inthe event of a power failure, the steam oven setup is eliminated. After power is restored, reset the
clock and the required cooking procedure.



CLEAN & MAINTAIN

1. Before moving, cleaning, or inspecting the unit, make sure the steam ovenis

completely cooled, turned off, and unplug the power cord from the socket.

2. Do not use corrosive detergents, tenna water, gasoline, sand powder, metal brushes,
metal-containing cleaning cloths, or rough surface wipes to clean any part of the oven.

3. Always keep the furnace chamber clean. When food or soup splashes into the furnace

wall, it can be wiped off with a wet cloth. It is not suitable to clean with hard materials. Such as the
furnace chamber The wallis dirty, can use soft detergent, do not use rough, wear detergent.

4. Steam oven cooking water is recommended to use distilled water or filtered drinking

water, because the minerals in tap water or mineral water will make furnace cavity scale.

5. After each use,

- The residual water in the water storage box, water receiving tray and furnace cavity should be
emptied; - Thoroughly clean the furnace chamber, water storage box and its accessories such as
baking tray, water tray, etc., and wipe them dry; - Open the furnace door and air dry the furnace
chamber and door frame for 10-15 minutes.

6. Use a soft dry cloth to clean the sealing edge of the furnace door frequently.

7. Do not use arough cleaner or sharp metal to scrape the glass stove door, as this will

cause the glass to break.

8. When cleaning baking tray, oil tray and other utensils, please use soft material (such

as cloth material) to clean, do not use hard material (such as metal material), so as not to scratch
the utensils, damage the protective layer.

9. Do not flush the steam oven directly with water.

10. Ifthe steam oven is not used for a long time, it should turn off the power supply and

unplug the power supply, clean the furnace cavity, wipe dry the storage tank, and then store the
steam oven in a ventilated, dry and non-corrosive gas environment.

11. If you want to discard this crystal, please comply with local environmental protection

and recycling regulations.



TROUBLE SHOOTING

The fault phenomenon

Possible reasons for

The solution

It's not on the screen

The steam oven is not
connected to electricity

Turn on the power supply (a fuse
must be fitted).

The power cord is not
working properly

Contact the maintenance center for
inspection and repair.

Abnormal display
of display

Display dameged

The electronic
components of the circuit
board are dameged

Contact the maintenance center for
inspection and repair.

The steam oven
cannot be operated

The stove door didn't
shut properly

Close the stove door again.

Water storage boxes are
not properly placed

Reload the water storage boxes.

The electronic
components of the circuit
board are damaged

Contact the maintenance center for
inspection and repair.

Steam or water leaks
from the stove door
during cooking

The stove door is not
properly shut

Close the stove door again.

The sealing edge of
furnace door is damaged

Furnace light damage
The electronic
components of the circuit
board are damaged

Contact the maintenance center for
inspection and repair.




TROUBLE SHOOTING

The fan doesn't work
properly

Fan parts are damaged

The electronic assembly
of the circuit board
is damaged

Contact the maintenance center
for inspection and repair

The key failure

Key panel damaged

The electronic
components of the circuit
board are damaged

Check when contacting the
maintenance center. And
maintenance.

There's no steam
coming out

Water pipes are broken,
blocked or damaged

Contact the maintenance center
for inspection and repair.

Water storage boxes are
insufficient or not
properly

Reload the water tank and fill the
tank with water.

Bad sealing of water
injection system

Contact the maintenance center
for inspection and repair.




TROUBLE SHOOTING

If the following fault codes are found on the display screen, please check against

the table below before maiintenance

The solution
Fault .
code Why The solution
E-1 Bake sensor open circuit TL_|rn off the power, open the door and wait for 8-10
minutes, then restart
) Turn off the power, open the door and wait for
E-2 Bake sensor short 9 8-10 minutes, then restart
E-3 The baking sensor is Please contact the maintenance centre for inspection
overheated and repair.
E-4 Power board Please contact the maintenance centre for
communication inspection and repair.
E-5 Steam generator Please contact the maintenance centre for
sensor open inspection and repair.
E-6 Steam generator Please contact the maintenance centre for
sensor short circuit inspection and repair.

Product Specification

Product model STEAM PRO

The rated voltage 220-240V

Rated frequency 50/60 Hz

Air fryer power 1635 W

Steam power 985 W

Capacity 15 Liters

Water tank capacity 500 ml

Product size (351 x 402.8 x 387.5) mm
The net weight 7.8 Kg

Specitifications or appearance
knowledge of B.

of the product stand are subject to change without the
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CHU Y AN TOAN

1. Vuilong doc ky tat ca cac ndi dung trong sach Hwéng d&n st dung

2. Sam pham nay duoc thiét ké déc biét d& ham néng va néu thirc an tai nha, vui long
khéng str dung ngoai tréi hodc cac muc dich thwong mai khac

3. Khéng s dung san phdm & khu vwre vui choi clia tré em

4.Tré em nén dwoc giam sat khi sdn phdm dang hoat dong

5. Khong lwu triv bat i thi gi bén trong khoang 16

6. Ludn déng ctra o khi khdong sir dung

7.Khéng treo cac vat nang 1én ctra bép

8. Nén db day nwéc vao binh chira trwdre khi bat chivre nang hép.

9. Khi hoat dong, 16 s& nong Ién, vui long khéng cham vao cac bo phan lam néng, clra va
bé mé&t caald

10. Vui long khéng mé clra |6 khi dang hoat ddng dé tranh thoat hoi nwéc va anh hudng
dén chatlwong moén &n

11. Trong qua trinh n4u, néu mé& clra, 16 sé& nglrng hoat ddng va sé tuw hoat dong tré lai
sau khidong ctralo

12. DAu va m& qua ndng sé dé bt Ira, khéng dwoc dung nwéc hodc cac chat1dng khac
d& dap Itra, vuilong dung khan wot dé dap Ira

13. Khi lay thwe phdm va dung cu ra khai 16, st dung dung cu thich hop hodc deo gang
tay cach nhiét détranh bi bdng do nhiét dd cao

14. Khéng dun trwe tiép hodc gian tiép cac vat dé chay nd dé tranh gay nguy hiém

15. Nén khu4y hoac lac déu stra va thirc &n da ham nong va kiém tra nhiét do clia thire
&n trwde khi cho tré &n dé tranh bibdng

16. Khéng chén hodc chan dwong nap/xa dé tranh lam héng 16 hap

17. Sau khi nu, bd phan 1am néng clalova bé mét van & nhiét do cao, khoéng cham vao
dé tranh béng

18. Sau khi ndu xong khéng nén tat dién ngay vi trong 16 c6 nhiét d6 cao, quat van sé
hoat ddng dé tan nhiét

23. Sau méi lan str dung, nwéc trong binh chira nwéc phai dwoc dé di va lau khod dé dam

bao vé sinh

22



MOT SO LUU Y TRUGOC KHI SU DUNG LAN PAU

1. San ph&m chi dwoc st dung trong gia dinh va chi co thé str dung & dién ap va tn sb
xac dinh (vui ldng tham khao bang théng sb ki thuat dwoc cung cAp trong sach huéng
dan)

2.Nén d&t san phdm trén mat phang, khdng nén dét trong td bép hodc khong gian kin

3. Khéng st dung phich cdm da ndng hodc cac thiét bi dién khac cling ltc dé tranh gay
chaydodong diénqualén

4.San pham khong thich hop dé st dung véi cac thiét bi diéu khién tir xa

5. Khéng cham vao day dién va phich cdm khi tay wét dé tranh bi dién giat

6. Vuilong |y tAt ca cac bao bi dong géi ra khoi lo

7. Trwde khi st dung vui long kiém tra k§ tinh trang ctia 16 va cac phu kién di kém xem c6
héng hoc gi khéng

8. Vui long d&t san phdm & noi ¢b dinh va an toan d& dam bao rang 16 dwoc nang d&
chécchan

9. Khoéng dat san phadm & moi trwdng Am wat, noi cd nhiét dd cao, hodc noi dé& bj an mon
do khéng khi.

10. Khoéng d&t bat ki vatdung nao déléno.

11. Hai méat cGia 16 nén dé cach tudng it nhat 5cm va mat sau clia 16 nén dé cach tudng
10cm

12. Khi s dung chtrc ndng nwéng 1an dau tién, néu co khai trdng hodc cé sw khac biét
nha la hién twong binh thwdng do dau bao vé clia cac bd phan dwoc lam nong.

13. Khéng lam néng khay nuéng trén cac bép khac

23
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GIOI THIEU SAN PHAM VA CAC PHU KIEN Bl KEM

STT Tén phu kién Chirc nang

1 Khéa an toan Dam bao rang ctra 16 dwoc dong trede khi may bat dau hoat déng
) Pén Dung dé chiéu sang bén trong khoang 16

3 Pia D4t banh pizza va thuc pham

4 Vit xoén Dung dé cb dinh khung

5 Gia do khay nwéng Vi tri dat khay nwéng

6 Khay chiva dau Dung dé chtva dau thira va thirc &n

7 Gia dyng Dung dé dat khay banh pizza, thuc phdm,...

8 Tay phun swong Hoi nwéc dwoc tao sau dé swong dwoc phun quanh budng 16

9 Binh dwng nwéc Khu vue lwu tri nwéc dé tao ra hoi/ thu gom nwoce thira khi phun swong
10 Ong xa/ 16 thoat khi Noi thoat hoi nwéc

26




GIOI THIEU SAN PHAM VA CAC PHU KIEN Bl KEM

Man hinh hién thj

M6 ta cac chirc nang hién thi trén man hinh

Biéu twong

Chtrc nang Biéu twong Chtrc nang
é‘? Ché do hép @ NGt ngudn
——
Q Ché d6 hép & nusng @ Hen gier
[}

|
od
-

Ché do chién
khéng dau

Diéu chinh nhiét do

-0

Cong tac tao am

Tang giam

4
i

Lam banh

tal I / thoi gian/ nhiét do

g ' )
- - Coéng tac den \ Canh bao thieu nwéc
i B4t du/ dirng vy Pizza

ON

Nusd/

Khoai tay chién ﬁ Canh ga nwéng

[ ]

X Bit tét é
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PHiM CHU’C NANG

Biéu twong Chtrc ning M5 ta chivc ndng
Tang/ giam An 1 1&n sé& tang/gidm 1 phut, &n gil sé tang/giam 10
nhiét d6 hoac phuat

+ / = |thOi gian

?

Canh bao thiéu
nwéc

Khi chon ché d6 h&p, dén hién thj s& nhap nhay cling véiam
thanh canh bao khi nwéc bi can. Sau khi thém nwéc vao
binh chira, &n lai phim nay dé may hoat déng binh thuwéong

Ché d6 phun
swong

O ché dd nwéng, co thé chon nat nay dé& phun swong tao
dd &m cho mén an

ON

Tam dirng/Bét
dau

@' trang thai che’ hogc tam dirng, biéu twgng nay s& nhap
nhay. Khi may dang chay, néu mé& clra may sé tw dong
dirng biéu twong nay sé nhép nhay. Khi déng clra, cham
vao nutnay may sé tiép tuc hoat dong

Nat ngudn

Bat ngudn & trang thai cho, biéu tvong dén dé sang, cham
vao nut, toan b cac bieu twong trén b:éng dieu khién deu
sang. Nhan gir nit nay trong 3 giay dé tat may
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BANG THAM KHAO NHIET bQ
VA THO' GIAN NAU PHU HOP

Cai dit

STT Tén mén an Ché do nau nhiét do Thei gian
1 Ngb hép Hap 100°C 30 pht
2 Tring hép Héap 100°C 12 phut
3 Ca hap Hap 100°C 15 phat
4 S“"zgphe" Hap 100°C 20 pht
5 Khoai hép Hap 100°C 30 phat
6 Tém hap Héap 100°C 8 phut
7 Pizza Nwéng 160°C 10 phat
8 Swon heo quay Ng:unrgskféggp 200°C 20 phat
9 Nwéng ga Nutng két hop 200°C 40 phat

phun swong
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HUONG DAN LUA CHON CHU'C NANG BO TRO'

Ché Lwa chon chirc néng hé tro
Biéu Chirc doé o
twong nang hoat ['*" Phun swong i Didu chinh ®Diéu chinh ¥ -
déng & ché do nhiét dé thoi gian Bénlo
: thu cong
Khoai tay .
] chién Mc dinh X v v v
Thit nwéng | Méc dinh X \'} \'} \'}
‘g) Pizza Mc dinh X v v v
A | Lambanh | Macdinh X v v v
Sy | CEnGE Mg ginn X v v v
chién
Q.| Chienkhong | g ginn v v v v
t dau
<y |Hép&nuong| Macdinh X v v v
s{‘} Hap Méc dinh X X v v
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PHiM CHU’C NANG

‘{R Ché do hép 100°C 30 phut ggz“ghm‘h* 1-35 phut
) cgenggzsp 150°C 15 phut 100 - 230°C 1-60 phat
- CEﬁOiZ ohen 200°C 15 phat 100 - 230°C 1-60 phat
ﬂ Ki?}?;rt]ay 200°C 15 phat 100 - 230°C 1-60 phat
Thit nwéng 175°C 25 pht 100 - 230°C 1-60 phut
¥ Pia 180°C 15 phut 100 - 230°C 1-60 phat
2 g 160°C 30 pht 100 - 230°C 1-60 phat

Canh ga 190°C 20 pht 100 - 230°C 1-60 phat
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HUONG DAN VAN HANH

1. O trang thai chd, nit ngudn sé& hién sang, sau d6 cham nhe, cac chirc ndng trén man
hinh déu sang den.

Chon chtrc nang mong muén bang cach cham vao biéu twong hién thi trén man hinh,
man hinh s& hién thj thoi gian vanhiét dd mac dinh clia chirc ndng da chon

2. Hap : &' trang thai chd, cham nhe vao nut nay, dén sé bt dau nhap nhay, vai ché do
hép, nhiét d6 ludn & trang thai méc dinh, nhan phim dé diéu chinh thei gian, cac phim
chtre ndng khac khéng chon déu bi tét

3. Chtrc nang chién khong dau O trang thai che, nhdn nat nay dé chon ché do chién
khong dau, co thé Iwa chon tdng/giam thei gian

4. Nwéng két hop phun swong: & trang thai chd, lwa chon chirc nang nwéng két hop
phun swong sau do lwa chon tdng/giam théi gian. Véi chire nang nay, dng swdi va may
phun swong hoat déng luan phién

5.Tao &m: Trong khi may chay cé thé chon chirc n&ng tao dm bét ki lic ndo. Khi chon nit
tao am, dwdng ng lam néng sé ngirng hoat ddng va bat dau phun swong tao am. Sau 1
phut, ché d6 tao &m sé nglrng hoat ddng, nut tao 4m sé& nglrng nhap nhay, 6ng sudi bat
dau hoat déng va quat sé chay & téc do tbi da

6. B4t dau/Dirng: Khi may dang hoat déng, nhan nat Bat dau/Tam dirng, may sé tam
thdi ngirng hoat dong, bidu twong sé& nh&p nhay, sau d6 4n thém mot 1an niva, may sé
tiép tuc hoat ddng, man hinh sé tiép tuc tinh thdi gian.

7.Dén 16: khi may dang hoat dong, cham vao nGt nay dé bat den [ (dén sé tw dong tat
sau 30 giay), cham mot 1&n niva dé tit dén o

8. Canh bao thiéu nudc: khi lwong nuwéc khong da dé cung cip cho chwong trinh hoat
déng ctia may biéu twong bao thiéu nwéc sé nhap nhay va may phat ra am thanh bao

dong. Sau khithém nuwéc, n nat ndy d& may hoat dong tré lai
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HUONG DAN VAN HANH

9. Chirc nang lam sach:

Lam sach tw dong: khi may phun swong hoat ddng téng cong 80 tiéng sé thwc hién ché
dd lam sach. Nhan va git nit canh bao thiéu nwéc khoang 5 gidy dé kich hoat chirc
nanglamsach

Motsbluuy:

- Vuildng st dung nwéc da dwoc loc qua may loc nwéde dé ngan viéctao can

- Khéng dung khay chira nuéc clia san pham dé dwng cac chat1éng khac

- Khingan chira nwéc day, vuilong day nép lai

- Sau khi n4u, vui long d6 nwéc con lai & khay va lau sach dé tranh vi khuan va cén dong
lai

-Vé sinh ngan chira nwéc thwdng xuyén

D& dam bao chat lwgng mén &n, hay lam sach va lau kho khoang 16 cing cac phu kién

nhw: khay nwéng, khay hirng mé,... sau mdilan st dung.

Déivéilan dau tién str dung:

- Thao tAt ca cac bao bi va phu kién di kém, lam sach va lam khé tit ca cac phu kién.
-Dé nwéc vao khay chira nwdc valdp vao 6.

- Batché do lam sach trwéc khi st dung 1an dau.

- Sau khi str dung, lam sach khoang |6 khi nhiét @6 trong 16 da ha thap
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LAM SACH VA BAO TRI

1. Trwére khi di chuyén, vé sinh hodc kiém tra thiét bi, hay dadm bao 16 da dwoc lam ngudi
hoan toan, tat va rat day ngudn khoi b cdm

2. Khéng st dung chét tdy an mon, xang, ban chai kim loai, khan lau cé chira kim loai
ho&c kh&n lau b& mét thd rap dé lau bat ki bd phan nao cta l6.

3. Luén gilr khoang |6 sach sé&. Khi thirc &n hodc stp ban vao thanh 10, c6 thé dung khan
wot dé lau sach.

4. Vuildng st dung nwéc da duwoc loc vi cac chat khoang trong may sé& 1am cho khoang
16 biddng can

5. Sauméilan strdung:

-b6 hétnwéc du trong khay chiva nwérc, khay tiép nwéc va khoang 16

- V& sinh ki khoang 10, khay chtra nwéc va cac phu kién di kém nhw khay nwéng, khay
h&rng nwéc valau khd

-M& ctra |6 trong 10-15 phut sau khi st dung dé nhiét do trong 16 nguoi bét

6. Thuweng xuyén sir dung vai mém dé lau mép lam kin ctra 10

7. Khéng duing chét tdy rtva co tinh &n mon hodc kim loai sdc nhon dé cao ctva kinh vi sé
lamkinh biv®

8. Khi vé sinh khay nwéng, khay hirng dau va cac dd dung khac, vui Idong dung chét liéu
mém nhw vai dé 1am sach, khong dung chét liéu clrng nhwu vat liéu kim loai dé khéng
lam xwéc, hdng 1&6p bao vé

9. Khéng doi nuéc truc tiép vao 1o

10. Néu khéng st dung 16 trong thdi gian dai, nén tt ngudn va rut dién, vé sinh khoang
16, lau khd khoang chi¥a sau d6 bao quan 16 hap & noi théng thoang, kho réao va moi

trwdng khong bi an mon
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XrLY Sy co

Hién twong Giai thich

May phun swong phun | Khibinh nwéc day, mét lwong nhé nuéc sé dwoc thoat ra tir tia

ranuwéc hoinwéc, day la hién twong binh thuwong

Ro nwéc Sau khi st dung ché dd nau, ap suét budng 16 I&n. Néu ctra 16
dwoc dong ngay lap tlrc, mot lvgng nhé nwde sé thoat ra tir clra
thoat khi, day la hién twong binh thwong, nén doi khodng 60 gidy
trwdrc khi dong clra lo

Hoi nwéc ngung tu Khi ndu, hoi nwéc thira trong khoang 16 dworc thoat ra ngoai cdng
trong kinh 16 thoat khi d& lam lanh nhanh nhwng mét phan nhé hoi nuwéc sé

ngwng tu & kinh 16, day la hién twgng binh thuwdng

Quat van chay sau khi Sau khi nau, do nhiét do trong 16 cao, quat s& van chay mét luc dé

nau tan nhiét, day la hoat ddng binh thwong

Néu 5 hap khong hoat déng, can kiém tra:

- Phich cdm dién c6 duoc két ndi diing cach hay khong.

-Ctrald cd déng khong

-Khay dwng nwéc c6 duwoc déng dung cach khéng

- Bd bao vé mach dién trong nha co6 bi nhay hodc chay hay khéng Trong trwdng hop mét
dién, thiét 1ap 16 h&p sé bj loai bd. Sau khi cé dién tré lai hay dat lai ddng hé va chwong

trinh ndu &n mong muén
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XrLY Sy co

Hién twong

Nguyén nhan

Giai phap

Khoéng hién thj trén man
hinh

San pham chwa dwoc két
néi v&ingudn dién

Batngudn dién

Day nguén hoat déng
khong binh thwong

Lién hé véi trung tam bao tri dé dwoc
kiém tra va stra chira

Man hinh hién thi bat

thwong

Man hinh bihéng

Bang mach héng

Vui long lién hé voi trung tdm bao tri
dé dwockiém tra va stra chiva

Khoéng thé van hanh 1o

Ctra 16 khéng dong dung
cach

Dong ctralo dung cach

Khay chra nuwéc dat

khéng dung cach

Batkhay chira nwéc dung vi tri

Bang mach héng

Lién hé véi trung tam bao tri dé dwoc

kiém tra va stra chira

Hoi nwéc hoac nwéce ro

ri ttr cCra 16 khindu

Ctra 16 khéng dwoc déng

dung cach

Dong ctralo dung cach

Céccanh clralo mép méo

Bang mach bihéng

Lién hé v&i trung tam bao tri dé dwoc

kiém tra va stra chira
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XrLY Sy co

Hién twong

Nguyén nhan

Giai phap

Quat gi6 hoat dong bét

thwong

Cac bd phan quat gio bi

héng

Lién hé v&i trung tam bao tri dé dwoc

kiém tra va stra chiva

Bang mach bihéng

Khéng cé hoi nuwéc

thoatra

Ong dan nwéc bi vé hodc
hwhéng

Lién hé vai trung tam bao tri dé dwoc
kiém tra va stra chira

Khay trir nwé'c khong da

D& day nwéc vao khay chira

16i

Hé théng phun swong bi

Lién hé vai trung tam bao tri dé dwoc
kiém tra va stra chira

Khi man hinh hién thi cac ma dwéi day, vui long lam theo hwéng dan

II%? Nguyén nhan Cach khac phuc
Cam bién nwéng hé Tatngudn, mé ctra chd 8-10 phut réi khéi dong lai
E-1 mach
Cam bién nuéng ngén Tatngudn, mé clra chd 8-10 phut rdi khdi dong lai
E-2
Ea Cam bién nwéng qua Vui léng lién hé trung tam bao dwéng dé dwoc kiém
néng tra va stra chivra
Mach dién bi I5i Vui Idng lién hé trung tam bao dwéng dé duoc kiém
E-4 travastrachira
Es Cam bién may phun Vui Iong lién hé trung tam bao dwéng dé dwoc kiém
i swong |6 travastrachira
Eo Mach cam bién may Vui l6ng lién hé trung tam bao dwéng dé dwoc kiém
phun swong I6i trava strachira
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THONG TIN SAN PHAM

Thong tin san pham

Ténsan phdm N&i chién khéng dau
Model STEAMPRO

Diénap 220-240V

Tansb 50/60Hz

Cong suét nwéng 1635 W

Cong suét hap 985W

Dungtich 151it

Dungtich binhchwanwéc | 500ml

Kich thwéc san phdm (351x402.8x387.5)mm
Khéilwgng tinh Khoang 7.8 KG
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