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Please read this manual carefully before starting the device. Keep it in a
safe place for future reference. If the device is passed on to another
person, this manual must be handed over to the user along with it.

The manufacturer cannot be held liable for damge resulting from
improper usage or incorrect operation.
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EXPLANATION OF SYMBOLS

WARNING
Safety instruction: Indicates a hazardous situation that, if

not avoided, could result in death or serious injury.

NOTICE!
@ Indicates a situation that, if not avoided, can result in
property damage.

NOTE
Supplementary information for operating the product.

SAFETY INSTRUCTIONS
WARNING! Failure to obey these warnings could result in death or serious injury.

e The oven pass 100% water and electricity connection test before delivery,
the trace of water in internal cavity is normal.

* Only at condition that sufficient guidance is provided and children can
use the oven with saft method and understand that incorrect use may
result in danger, children are not allowed to use the oven without
supervision of adults.

e It is recommmended to fill the water tank up to the maximum gradation
with distilled water. Make sure the water tank is properly inserted in place
before operation to avoid lack of water in oven when it works.

* Avoid opening the oven door frequently during the cooking process to
avoid loss of steam.

e If it is necessary to open the oven door during the cooking process,
please keep a reasonable distance from the oven door to avoid close
contact with high temperature steam.



e Insulated grove should be worn when retrieving food or containers from
the oven to avoid hurt by high temperature.

« Do not use the oven as storage.

* After the reheating of milk or baby food, pls mix the food well and check
the temperature before feeding to avoid burn injuries.

e The appliance should only be repaired by an authorised dealer or a
certified technician.

« If the oven door or door sealing ring is damaged, do not use before it is repaired.
« If the power cord or plug is damaged, have it repaired by an authorised
dealer or a certified technician.

e Accessible parts of the appliance may become very hot during operation,
please do not touch it.

e The back steam exhaust port will discharge high temperature steam
during operation. Do not approach the back exhaust port to avoid scald.

e Clean the appliance or cavity at least 30 minutes after operation.

e The socket connecting with power supply must be grounded reliably.
Ensure that the power connection of the device can be disconnected after
the product is installed. Installation must be done professionally.

e The appliance is not intended for use by persons(including children) with
reduced physical,sensory or mental capabilities,unless they are under the
supervision of person who fully understands the safety information.

« Prevent children to play this product.

e This appliance is not intended to be operated by means of an external
timer or sperate remote —control system.

e Please turn off the product and unplug the power plug after use.

e During the process of operation, please keep at least 10cm distance.

e When the product is used for the first time or when using the new
machine cleaning function, it may produce a small amount of smoke and
light which odor is normal.



PRODUCT STRUCTURE

Numerical order Description Quantity
1 Steam oven 1
2 Water tank 1
3 Wire shelf 1
4 Grill tray/Oil collector 1
5 Grill tray 1
6 Glove 1




FUNCTION DESCRIPTION

Control panel and display ¥
»F s & E B o v a
Steam  Steam Bake Bake Ferment Sterilize Menu  Temp/Time Light Start/ Stop.

Icon Name Function
SSS Steam 1. Select:'Steam
2.Usewith§|®, ¥ A and Pl
ww 1. Select: Steam Bake
\SS Steam Bake 2.Usewith8|®, ¥ A and bl
ww Bake 1. Select: Bake
A 2.Use with §|®, ¥ A and p|
= Ferment 1. Select: Ferment
e} 2.Usewith§|®, W A and bl
Sterilize 1. Select: Sterilize

2. Usewith§|®, ¥ A and bl

Display screen

1. Time and temperature
2. Temperature
3. Lack of water

1. Select menu code 01-50

= M .
= enu 2.Use with W & and p|l
1. Display current setting temperature and time
81O Temp/ Time 2. Use with W A to adjust time

and temperature




v Decrease

1. Decrease function
2. Decrease time and temperature

A Increase

1. Increase function
2. Increase time and temperature

Lamp

1. Control the on and off of lamp.
2. Press and hold ¥ a keys at the same time

Pl Start/Pause

1. Press once to start cooking.

2. Press another time to pase
ongoing producedure.

3. Press twice in a row to cancel
the cooking mode

Water tank instruction

installation ’




installation / ¢ cike out X

0 &2 O

drip tray

Water tank: Water supply container with steam function
o Keep it level when using
o After using the steam function,pour out the water

Drip tray: Water receiving container for low-temperature condensation
of steam

e Please confirm the installation is in place before using the steam function
¢ After using the steam function, pour out the water in both tank and drip
tray

» Make sure to assemble with the steam oven



NOTICE!

« The water tank needs frequent cleaning.

e The water tank cannot use any liquid other than water.

« Before using the steam function, the water tank needs to be filled with
distilled water. Ensure both water tank and water sink are installed in place.
« After using the steam function, please empty the water tank for hygiene
reason and proper maintenance of the appliance.

« Do not use in the environment below 5°C, too low temperature will affect
the use of steam function.

* Please do not put overweight objects on the door to avoid damage or fall.

OPERATION

First power on

e Plug up , buzzer gives "DE" sound. Display and all icon light on, the
machine enter operation mode.

o If there is no command for 3 minutes, the machine will turn to standby
mode.

 If touch any icon or open the door, the machine enter operation mode
again, buzzer gives "DE" sound. Display and all icon light on.

Switch on method

Method 1

Plug in @ Select cook function % Set cook temperature

2 Set cook time # Start

Method2:

Plug in @ Select cook function ¥ Start

Remarks: After start the device, it works at default temperature & time.



Steam function

In operation mode, select Steam function. Press A or W to increase or
decrease the temperature and time. Then press || tostart. The machine
work as setting temperate and time.

Steam bake function

In operation mode, select Steam bake function. Press A or' V¥ 5increase
or decrease the temperature and time. Then press ’" to start. The
machine work as setting temperate and time.

Bake function

In operation mode, select bake function. Press 4 or W to increase or
decrease the temperature and time. Then press }" to start. The machine
work as setting temperate and time.

Ferment function

In operation mode, select ferment function. Press 4 or W to increase or
decrease the temperature and time. Then press }" to start. The machine
work as setting temperate and time.

Sterilize function

In operation mode, select Sterilize function. Press A o'V toincrease or
decrease the temperature and time. Then press }" to start. The machine
work as setting temperate and time.

Menu function

When the Menu button is selected, the button light flashes, the display will
show 01-50, press M or Y to choose the code from 01-50.
Then press || to start.



Code Name Function Temp | Time
01 Steamed Mandarin Fish Steam 100°C | 1emins
02 Steamded egg Steam 100°C | 20mins
03 Sweet potato rice Steam 100°C | 30mins
04 Steamed vegetables Steam 100°C | 15mins
05 Dim Sum Steam 100°C | 15mins
06 Steamed Mud Crab Steam 15°C | 25mins
07 Bird's Nest Steam 105°C | 50mins
08 Chiffon cake Bake 130°C | 50mins
09 Baked potato Bake 200°C | 45mins
10 Pizza Bake 180°C | 20mins
n Grilled steak Bake 230°C | 20mins
12 Roasted Chicken Bake 230°C | 40mins
13 Steamed & bake Sausage Steam&Bake | 180°C | 12mins
14 Steamed & bake chicken leg Steam&Bake | 230°C | 25mins
15 Steamed & bake pork belly Steam&Bake | 230°C | 18mins
16 Steamed pork ribs with Steam 115°C | 20mins
black bean sauce
17 Steamed tofu with minced pork Steam 100°C | 15mins
18 | White fungus soup with Steam 100°C | 60mins
lotus seeds
19 Steamed pork with vermicelli Steam 100°C | 60mins
20 Steamed egg,tofu with shrimp Steam 100°C | 12mins
21 Steamed eggplant Steam 100°C | 25mins




Double-steamed snow pear

22 with lily bulb Steam 100°C | 60mins
23 Steamed scallop with vermicelli Steam 100°C | 12mins
24 Steamed pumpkin with garlic Steam 100°C | 25mins
25 Steamed shrimps Steam 100°C | 10mins
26 Cookies Bake 150°C | 30mins
27 Swiss Roll Bake 130°C | 30mins
28 Coconut bread Bake 140°C | 25mins
29 Grilled corn Bake 200°C | 25mins
30 Roasted Nuts Bake 180°C | 20mins
31 Barbecue ribs Bake 230°C | 20mins
32 Grilled meat skewers Bake 230°C | 20mins
33 Grilled chichen wings Bake 230°C | 20mins
34 Grilled rice with vegetable Steam 100°C | 50mins
35 | Steamed Clutinous rice Steam 15°C | 50mins
with pork ribs
36 Steamed luffa with shrimps Steam 100°C | 18mins
37 Steamed fish head Steam 105°C | 25mins
38 Steamed fish fillet Steam 100°C | 10mins
39 Lemon madeleine Bake 150°C | 20mins
40 Steamed pork patty Steam 100°C | 12mins
41 Steamed pork slice with Steam ns°¢ | 20mins

pickled mustard




42 | Steamed chicken with Steam 15°C | 25mins
shiitake mushroom
43 Steamed pork with taro Steam N5°C | 60mins
” Steamed softshell turtle with Steam 115°C | 25mins
lotus leaf
45 Steamed abalone Steam 105°C | 12mins
. . 30mins-
46 Dough Fermintation Steam 40°C S4houts
47 Defrost Steam 50°C | 60mins
48 Dry Bake 70°C | 60mins
49 Tableware disinfection Steam & Bake| 105°C | 15mins
50 Deodorization and degreasing Steam 100°C | 30mins

Temperature/Time setting
Press § | ® to flash the corresponding value of 2888 on the display screen,

and then press M\ or W to adjust the temperature. Press § |(® again to
switch the time setting, and the corresponding value of BBE8 flashes and
then press M\ or W to adjust the time.

Temperature setting as follow

Steam: 40-115°C, press M W once to increase or decrease 5°C, continuous
hold A W to increase or decrease the temperature.

Bake: 40-230°C, press M\ Wonce to increase or decrease 10°C, continuous
hold M\ W to increase or decrease the temperature.



Steam & bake: 120-230°C, press AV once to increase or decrease 5°C,
continuous hold 4 W to increase or decrease the temperature.
Sterilize: 80-120°C, press AV once to increase or decrease 10°C,
continuous hold 4 W to increase or decrease the temperature.
Ferment:40°C, can not adjust temperature.

Time setting as foliow:

0-59 mins press A V¥ once to increase or decrease 1 min.

1-2 hours press A VY once to increase or decrease 10 mins.

2-5hours press M\ W once to increase or decrease 20 mins.

5-24 hours press M\ W once to increase or decrease 30 mins.

Lamp function

* Lamp is off at default, you can control the on and off of lamp by pressing

AV pution at the same time.
* The lamp lights up for 30 seconds in operation mode. It will turn off
automatically if there is no operation after 30 seconds.
*The lamp is on in working mode until finished cooking, or press 4\ &
at the same time to turn off the lamp.

Start/Pause function
Select the cooking mode to set the temperature and time, press N| to

start the machine. Press ’" again to pause the machine. Press ’" twice
to stop working mode, the machine will be back to operating mode.



Lack of water

If -=| lights up and the buzzer emits DE-DE sound during cooking, the
machine will stop cooking to remind the user that the water tank is lack of
water. After adding water, Press || to continue the cooking, <y is off, the
buzzer sound disappears.

CLEANING AND MAINTENANCE
NOTICE! Damage hazard.

Never use metal scouring pads, abrasive cleaners, steel wool pads, or gritty
washcloths to clean any parts of the oven.

* Make sure the appliance is turned off, and disconnected from the power
supply before any cleaning and maintenance.

* Always keep the oven cavity clean, especially if spillover has occurred. Do
not use metal scouring pads, abrasive cleansers, steel-wool pads, or gritty
washcloths, etc. to clean the oven, this may damage the control panel,
baking and steaming trays, cavity and exterior of the appliance. Use a
sponge or soft cloth with mild detergent or a paper towel with spray glass
cleaner for cleaning. Make sure the oven cavity is dried.

e It is recommended to use distilled water for cooking.

e It isimportant to empty the water tank and water drip tray after each use.
You can take out the water tank and water drip tray to clean and put back
when fully dried.

e Open the oven door for 10-15 minutes to air dry the oven cavity and door
frame after each use.

e Always clean the oven door and the sealing ring. Failure to keep the
sealing clean may result in damages on the front and adjacent units. Use



soft cloth to clean the sealing ring.

o If the control panel is wet, use a soft cloth to clean and dry it. Do not use
abrasive cleaners.

o If the appliance will not be used for long time, please disconnect it from
the power supply. Keep the oven cavity, water tank and drip tray clean and
dry. Put the appliance in a dry environment absent of corrosive gas.

* Disconnect the appliance from the power supply for lamp replacement.
Only use original parts purchased from the manufacturer.

* Do not use coarse objects or sharp metal tools to scrape the glass door, as
this can crack the glass.

o If the oven cavity is very dirty, please use the disinfection mode to dissolve
grease before cleaning. Never use metal scouring pads, abrasive cleaners,
steel wool pads, or gritty washcloths to clean any part of the oven,
including the oven door, food plate, and oil collector.

* When you dispose this appliance, please follow the local environmental
protection and recycling regulations.

o If the appliance is damaged, it should be checked by an authorised
dealer or a certified technician.

* After operation, use boiled vinegar to clean the oven cavity, and then start
steam function for few minutes for further cleaning. Wipe the oven cavity
with a dry cloth.

Clearing Water Scale

o If you realize that the steam emission is slower than before or not as
smooth or if the steam is found to have white powdery residues, try adding
citric acid or white vinegar to the storage tank, and then start the steam
oven to remove the scale from the pipe. After performing these steps
normal operation should resume. If the amount of water scale is too high,



perform this procedure repeatedly. After the procedure(s), it is
recommended to run the oven once with pure water.

e If the product does not emit steam at all, it is likely that the pipe has been
seriously clogged due to excessive accumulation of scale, so the steam is
unable to pass through. Contact the maintenance personnel for repair as
soon as possible.

e It is recommended that the user perform the above mentioned
descalinp procedure every one and a half to two months.

TROUBLE SHOOTING

Problem Cause Solution
Nothing Oven is not connected to | Connect the appliance
appears on power; or the main power | to power supply; turnon
the display switch is not turned on the main power switch
Defective power cord Contact customer service

Display is not | Display screen is damaged

working Parts in circuit board are | Contact customer service

normally damaged
Power supply is not Connect the power
connected properly supply again

The ;
appliance Oven dloor is not closed Cloge the oven door
fails to work properly again

Water tank is not in correct Reposition the water
position tank




Circuit board is damaged

Contact customer service

Oven door is not closed

Close the oven door

Water or steam | R
leaks from oven | tightly again
doorduring | power supply is not Connect the power
operation connected properly supply again
Lamp is damaged .
Oven IaAmp P 9 Contact customer service
fails to light | Master PCB is damaged
; Fan motor is damaged
Fan fal:f to 9 Contact customer service
wor

Master PCB is damaged

Button fails
to work

Control panel is damaged

Master PCB is damaged

Contact customer service

Steam emission
is slow or
unsmooth, or
contains white

Pipe clogged by water scale

Clear the water scale

powdery
residues
Water tube is stuffred or .
Contact customer service
damaged
No steam Water tank is not inserted Insert the water tank
produced properly in place again

Water pump is damaged

Contact customer service




Problem Cause
£-0 High temperature protection of the cavity higher than
g 280 degrees C

High temperature protection for evaporation plate at

£ the bottom, the temperature cut-out does not reset
when temperature is higher than 220 degrees C

E-2 Open circuit protection for cavity sensor

E-3 Short circuit protection for cavity sensor

E-4 Open circuit protection for sensor of evaporation plate

E-5 Short circuit protection for sensor of evaporation plate

WARRANTY

The statutory warranty period applies. If the product is defective,

please contact your retailer or the manufacturer's brand in your country.
For repair and warranty processing, please follow the warranty card
instruction.

TECHNICAL DATA
Voltage and frequency 220V~50Hz

Product Dimension (LxHxD) 440*346*448MM

Water tank volume 12L
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Poc va lam theo tdt cd cdc hudng dan "St dung, bdo qudn" trong cuén
sdch nay ngay cd khi ban cdm thdy da quen thuéc vdéi san pham. Dat
sdch hudéng dén st dung & mét noi tién dung dé tham khdo khi can. Nha
sa@n xudt khéng thé chiju trach nhiém vé 16i do st dung khéng dung cdch
hodc vén hanh khéng chinh xac.

MUC LUC

1. Giai thich cac ky hiéu

2. Cac chi dan an toan

3. C3u tao san pham

4. Mb ta chuc nang

5.Van hanh

6. Vé sinh va bao tri

7. Cac sy cb xay ra

8. Bao hanh

9. Théng s6 ky thuat



GIAI THICH CAC KY HIEU

thé gay ra ti vong hoac bi thuong nang

CHU V!
Thé hién tinh hudng, néu khéng tranh, cé thé gay ton that vat chat, tai san

CANH BAO!
Chidan an toan: Thé hién cac tinh huéng nguy hiém, néu khéng tranh, cd

GHICHU

Céac théng tin bé sung vé van hanh san pham

CAC CHi DAN AN TOAN

CANH BAO! Khdng theo cac canh bao nay cé thé dan dén thudng vong hodc tai
nan nghiém trong

- Lo chién da dudc kiém tra phan két néi dién va nudc trudc khi giao hang.
Dau vét cla nudc dong khoang bén trong la binh thuang.

- Tré em chi dudc phép st dung mét cach an toan khi cé chi dan cu thé tu
Ngudi I8n va y thic rang viéc st dung sai cach cé thé khién tré bj thusng.

- Nudc cho vao khay dung nudc bén trong 16 chién nén la nudc sach va do
day dén thang téi da. Hay chac chan rang khay nudc dugc dat dung vi tri
trudc khivan hanh dé tranh thiéu nudc trong qua trinh st dung 16 chién.

- Han ché& md cla 16 chién thudng xuyén trong qua trinh nau dé tranh mat
hai nudc.

- N&u can md cla 10 chién trong qua trinh nau, can phai git cach xa cla 1o
Mot khodng nhéat dinh dé tranh tiép xuc véi hai nudc & nhiét dé cao.

- Can deo gang tay cach nhiét khi lay thic an hoac khay dung thic an ti 1o
ra nham tranh bi thuong do nhiét dé cao.



- Khéng st dung 10 lam nadi bao quan, chda thic an.

- Sau khi lam néng slia hodc thic an cho tré em, hay tron déu thic an va
kiém tra nhiét dé trudc khi cho tré an dé tranh bi bong.

- Khi muédn sla thiét bi, can dua dén nha phan phdi hoac ky su co tay nghé.
- Néu cua 16 hoac giodng clia |0 bi hdng, hdy nglng st dung trudc khi sta
chta lai.

- Néu day nguodn hoac gidc cam bi hong, hdy mang dén don vi phan phai
hodc ky su co tay nghé dé stia chita.

- Cac bd phan cla ld co thé rat néng trong qua trinh st dung, hay han ché
cham tay vao.

- Clla xa hai nudc phia sau sé& xa hai véi nhiét dé cao, vi thé khéng tiép xtc
vi tri nay trong qua trinh s&t dung dé tranh bi bong.

- Lau sach thiét bj va khoang 10 it nhat 30 phut sau khi st dung.

- O c&m két ndi v8i ngudn dién phai dudc tiép dat. Dam bao rang viéc két
n&i nguodn dién khéng bi gian doan sau khi thiét bi dudc lap dat. Su lap dat
can phai dugc tién hanh mdt cach chuyén nghiép.

- Nhiing ngusi khéng du hanh vi nhan thuec, thé chat va tinh than (bao
gém ca tré em) khong nén st dung thiét bi nay tri khi cé su giam sat bdi
nhing ngudi co su am hiéu day du vé an toan.

- Khong cho tré em chai dua vai thiét bi nay.

- Thiét bi khdng phu hgp van hanh bdi thiét bi hen gid hoac hé théng diéu
khién tu xa riéng biét.

- Hay tat thiét bi va rut phich cam sau khi st dung.

- Trong qua trinh van hanh, hay ding cach xa it nhat 10cm.

- Khilan dau tién st dung san pham, cé thé cé lugng nhoé khoi trang tao ra
tl san pham. Biéu nay 1a hoan toan binh thudng.



CAU TAO SAN PHAM

Thi ty Mé ta S6 lugng
1 Than 16 chinh 1
2 Khay chia nudc 1
3 Gia ds 1
4 Khay nudng/Khay hiing mé 1
5 Khay nudng 1
6 Gang tay 1




MO TA CAc CHUC NANG

Man hinh diéu khién va hién thi

> ; = > \j © .
Steam  Steam Bake Bake Ferment Sterilize Menu Start/ Stop
Nusng 3 i e
HOD  pprsn9 e Nuong  Ulenmen  Tettring Thue don Bér ddu’ ket thac
Biéu tugng Tén goi Chuc nang
< 1. Lua chon chic nang hap
S Hap
2.stdung 8|0, ¥ A& va P
e 1. Lua chon chuic nang: hap nudng két haop
Héap nudng két hg ’ j
sSS P 9 °P 2.sudung 81O, ¥ A& va b
ww NUG 1. Lua chon chic nang nudng
n
- ¢ 2sudung 81O, ¥ A va Bl
= Le 1. Lua chon chuic nang: Lén men
én men
(@as) 2.stdung 8|0, ¥ A& va Pl
Khit tre 1. Lua chon chic nang: Khd trung
run.
o 2.stdung 81O, ¥ A v bl
BEEE | 1 1heigianvannietdo
9888 Man hinh hién thi C 2. Nhiét d6
Z 3. Thiéu nudc
M (thuc ddn) 1. Lua chon ma thuc dan 01-50
enu c don
i 2.SU dung v A v Pl

810

Nhiét d&/ Thai gian

1. Hién thi nhiét dé va thai gian cai dat hién tai
2.SUdung W A dédiéuchinh thaigianva
nhiét do




1.Giam

v Giam
2. Giam thai gian va nhiét 8o
A Tang 1. Tang
2.Tang thai gian va nhiét dé
ISR oon 1. Chinh den bat, tt.
v A 2.Anva gill phim W & dong thsi

1. An mét 1an dé khai dong chuong trinh nau
2. An thém Ian nifa dé tam diing chu trinh dang
[ | Khai dong/dung diénra

3.An 2 1an Mot ltc dé bo ché dé nau

Hudng dén thdo Iap khay nudc

L&p khay vao




Ldp khay vao / Ldy khay ra X
o Héc chda nudc o

Khay hidng nudc

Khay chida nudc: La dung cu cung cap nudc phuc vu chiic ndng hap

- Cho nudc vao khay va lap dat dang vi tri khi st dung.

- Sau khi st dung chic nang hap, hay dé nudc di.

Khay hing nudc: La khay chla nudc khi hoi nudc ngung tu & nhiét dé
thap

- VUi 16ng xac nhan viéc lap dat dung vi tri trudc khi st dung chiic nang
hap.

- Sau khi str dung chic ndng hap, dé nudc tU khay chiia nudc va khay hing
nudc di.

- Hay nhd 1ap khay vao 16 chién hai nudc.



CHUY

- Can vé sinh khay nudc thudng xuyén.

- Khay nudc khéng nén chua céc chat 1éng khac ngoai nudc.

- Trudc khi st dung chiic nang hap, can dé day nudc sach vao khay chua
nudc. Dam bao rang khay nudc va khay hing nudc lap dat dung vi tri.

- Sau khi st dung chiic ndng hap, dé hét nudc trong khay dé dam bao vé
sinh va bao tri thiét bi hop Iy.

- Khéng st dung trong mai trudng dudi 5 dé; nhiét dé qua thap co thé anh
hudng dén chic ndng hap.

- Khéng dat vat qua nang lén canh cuda 16 tranh lam hong hoac rai.

VAN HANH

- Khai dong 1o

- Cam 6 cam, 16 phat ra ti€p kéu “tit". Man hinh va dén cac biéu tugng sé
sadng, may bat dau coé thé van hanh.

- Néu khdéng cé yéu cau thuc hién trong 30 gidy, |0 sé vé ché db cha.

- Néu cham vao biéu tugng va ma cla 10, |0 sé hoat déng trd lai, sé cé tiéng
kéu “tit” phat ra. Man hinh va dén cac biéu tusng sé sang lén.

Phuong phdp khdi déng 16

Phuang phap 1:

C3m 6 cam 16=> Lua chon chuc nang nau => Cai dat nhiét dé ndu => Cai
dat thai gian ndu => Khai dong

Phudng phap 2:

Cadm 6 cdm |0 => Lua chon chic nang nau => Khai déng

Ghi chu: Sau khi khai déng thiét bi, n6 sé hoat déng 3 nhiét dé va thdai gian
mac dinh

Chtc ndng héap



G ché dé hoat déng, Iua chon phim chiic nang hap. Andhoic W dé ting

hoac giam nhiét do6 va thai gian. Sau dé an ’" dé khgi déng. May hoat

dong khi cai dat xong thai gian va nhiét dé.

Chuc ndng hdp nudng

3 ché dd hoat dong, lua chon phim chiic ndng hap nudng. An A hoac

W Gé tang hodc gidm nhiét d6 va thai gian. Sau d6 an Pl aé khai dong.

May hoat ddng khi cai dat xong thai gian va nhiét dé.

Chdc ndng nudéng

3 ché dd hoat déng, Iua chon phim chiic n3ng nudng. An M hosc W dé

tang hodc gidm nhiét d6 va thai gian. Sau do an Pl dé khai dong. May

hoat déng khi cai dat xong thdai gian va nhiét dé.

Chuc ndng I1én men

3 ché d6 hoat déng, lua chon phim chic nang 1én men. An M hoic W gé

tang hoac gidam nhiét dé va thdgi gian. Sau doé an Pl dé khai dong. May

hoat déng khi cai dat xong thdi gian va nhiét dé.

Chuc ndng khd trang

3 ché d6 hoat déng, Iua chon phim chiic nang khi trung. AndhoacWdaé

tang hodc giam nhiét d6 va thai gian. Sau d6 an || dé khai dong. May

hoat déng khi cai dat xong thdi gian va nhiét dé.

Lua chon menu (thuc don)

Khi lya chon chic nang B , den bam sé sang, biéu tugng ti man hinh
BHBE  s& hién thi thuc don ti 01-50, an 4\ hosc A 4C chon ma tu

01-50. sau @6 an Pll g khai dong.



Ma Tén mén Chuc nang Nhiét d6 | Thai gian
ol Ca hap Hap 100°C | 16 phut
02 Tring hap Hap 100°C 20 phut
03 Sui cao Hap 100°C 30 phut
04 Rau hap Hap 100°C 15 phut
05 Dim Sum Hap 100°C 15 phat
06 Cua bién hap Hap T15°C 25 phat
o7 T6 yén chung Hap 105°C 50 phut
08 Banh chiffon Bake 130°C 50 phut
09 Khoai lang nuéng Bake 200°C 45 phat
10 Pizza Bake 180°C 20 phut
n BO bit tét Bake 230°C 20 phut
12 Ga quay Bake 230°C 40 phut
13 Xuc xich hdp va nudng H&p va nudng 180°C 12 phat
14 Chan ga hap va nudng Hap va nuéng 230°C 25 phut
15 Thit Ign ba chi hap va nudng H&p va nudng 230°C 18 phut
16 Sudn heo hap véi sét dau den Hap T15°C 20 phut
17 Dau phu hap véi thit bam Hap 100°C 15 phut
" SUp nam trang va hat sen Hap 100°C 60 pht
9 Thit heo hap boét gao Hap 100°C 60 phut
20 Tring hap, dau phu va tém Ha| 100°C 12 phat
21 Catim hap Ha| 100°C 25 phut




22 Tuyét I& hap kém cu hoa hué Hap 100°C 60 phut
23 Bun so diép hap Hap 100°C 12 phat
24 Bi ngd hap toi Hap 100°C 25 phut
25 Tém hap Hap 100°C 10 phut
26 Banh quy Nudng 150°C 30 phuat
27 Banh béng lan cudén Nudng 130°C 30 phut
28 Banh my dua Nudng 140°C 25 phut
29 Ngé nudng Nudng 200°C 25 phut
30 Hat say Nusdng 180°C 20 phuat
31 Sudn nudng barbecue Nudng 230°C 20 phuat
32 Thit xién nudng Nudng 230°C 20 phut
33 Canh ga nudng Nudng 230°C 20 phut
34 Com hap rau cu Hap 100°C 50 phat
35 Gao nép hap sudn heo Hap 115°C 50 phut
36 Mudp hap keém téom Hap 100°C 18 phut
37 Dau ca hap Hap 105°C 25 phut
38 Thit ca phile hap Hap 100°C 10 phut
39 Banh con so Nudng 150°C 20 phut
40 Thit heo miéng hap Hap 100°C 12 phat
4 Thit heo miéng hap kem Hap T15°C 20 phat

cai mudi




Thit ga hdp nam hucng

42 Hap 115°C 25 phut
43 Thit heo hap khoai mén Hap 15°C 60 phut
Baba hap 14 sen _ .

44 Hap TseC 25 phuat
45 Bao ngu hap Hap 105°C 12 phat
46 Lén men Hap 40°C 30phut

—24 gis
47 Ra dong Hap 50°C 60 phut
48 Say kho Nudng 70°C 60 phut
49 Khu khuan bang hai nudc Hap va nuéng 105°C 15 phat
50 Khi mui va tay dau ma Hap 100°C 30 phut

Cai dat nhiét dé/thdi gian

An §|(® dé lua chon cac gia tri tusng Ung BEER trén man hinh hién thi,

vasau do an M hoac W dé diéu chinh nhiét aé. An §|® moét 1an nira

dé chinh cai dat thai gian, va gia tri tusng Ung trén man hinh BRER sang,

va sau d6 an M hosc W aé diéu chinh thai gian.

Cai ddt nhiét dé nhu sau:

Hap: 40-115°C, an M W mot 1an dé ting hodc giam 5°C, git lién tuc
AV 5éting hoic gidm nhiét do.

Nudng: 40-230°C, 5n M W mot 1an dé ting hodc giam 10°C, gid lién

tuc A\ W dé tang hodc gidm nhiét do.



H&p va nudng: 120-230°C, an M W mot 1an dé tang hoac giam 5°C, gitt
lientuc 4\ W détang hodc giam nhiét do.

Kh trung: 80-120°C, an M W mat 1an dé tang hodc giam 10°C, gil lién
tuc A W dé ting hodc gidam nhiét do.

Lén men: 40°C, khéng thé diéu chinh nhiét dé.

Cai dat thdi gian nhu sau

0-59 phut: An M W moét 1an dé tang hoac giam 1 phut.

1-2gi:An AW mot 1an dé tang hodc giam 10 phut.

2-5gi3: An AW mot 1an dé tang hodc giam 20 phut.

5-24 gis: An M W mot 1an dé tang hoac gidm 30 phut.

beén

*Peén tat 8 ch& dd mac dinh, ban cé thé tat hodc giam nhiét dé bang cach
anphim' AW 'déngthsi.

*Peén sang trong 30 gidy & ché dé van hanh. No sé tu déng tat néu ngling
hoat déng sau 30 giay.

*Peén bat 3 ché dé hoat ddng cho dén khi hoan thanh chu trinh nau, hoac
an' A VW 'dong thai dé tat den.

Chuc ndng khdi déng/tam ding

Lua chon ché& &6 nau dé cai dat thai gian va nhiét d6,an  P||  &é khai
dong 16. An Pl mét1an ntta dé dung 16. An21an Pl @é ding ché do
hoat déng, 10 sé trd vé ché dé hoat dong.



Thiéu nudc

Néu den S sang va tiéng kéu “bip-bip” phat ra trong qua trinh nau, 16 sé
diing hoat dong dé nhac ngudi dung rang da hét nudc trong khay chua.
Sau khithém nudc,an  P|| détiép tuc nau, den &y tit, tiéng kéu sé
cham dut.

VE SINH VA BAO TRI

CHU Y! Nguy hiém

Khéng bao gid st dung miéng co rda kim loai, chat tay rila &n mon, miéng
co bang thép, hoac khan vai thé dé lam sach bat ky bé phan nao cua lo.

- Dam bao rang 10 da tat va ngat két néi khoi nguon dién trude khi tién
hanh vé sinh va bao dudng.

- Ludn gitr khoang 10 sach s&, dac biét néu xay ra hién tugng tran. Khéng st
dung miéng co rda bang kim loai, chat tdy rlta cé tinh &n mon, hodc khan
vai tho, viv. dé lau 10, diéu nay co6 thé lam hong bang diéu khién, khay
nudng va hap, khoang va bén ngoai cla 6. Dung miéng bot bién hoac
khan mém coé chat tdy rifa nhe hoac khan gidy co xit nudc rlia kinh dé lau.
Dam bao khoang 16 da dugc lam khé.

- Nén st dung nudc cat, nudc sach dé nau.

- Diéu quan trong la phai dé hét nudc trong ngan chia nudc va khay hidng
nudc sau Moi 1an sU dung. Ban cé thé 1dy ngan chla nudc va khay hing
nudc ra dé vé sinh va dat lai khi da khé hoan toan.

- M3 clia 1o trong 10-15 phut dé lam khé khoang 16 va khung cua 16 sau moi
lan st dung.

- Ludn lau sach cla [0 va gioang. Khéng lam sach gioang sé co thé dan dén
hu hong & mat trudc va bd phan bén canh . S dung vai mém dé lam sach
giodng.



- Néu bang diéu khién bi uét, hay st dung vai mém dé lau va lam kho.
Khéng st dung chat tay riia an mon.

- Néu 16 khéng dudc st dung trong thai gian dai, vui long ngat két néi thiét
bi khdi nguon dién. Gilti cho khoang 16, ngan chia nudc va khay hidng haoi
nudc kho rdo. Bat 16 trong madi trudng kho rdo khdéng cé khi an mon.

- Ngat két ndi thiét bi khoi ngudn dién dé thay thé den. Chi st dung cac
linh kién dugc mua td nha san xuat.

- Khéng dung vat thé hoac dung cu kim loai sac nhon dé cao cla kinh, vi
cé thé lam nut kinh.

- Néu khoang |0 rat ban, vui long st dung ché dé khii trung dé lam tan dau
m& trudc khi lam sach. Khéng st dung miéng co rlfa bang kim loai, chat
tay rlla an mon, hoac khan vai thé dé lam sach bat ky bé phan nao cua 1o,
bao gém cua 1o, dia dung thic &n va khay hiing dau.

- Khi ban vut bd thiét bi nay, vui long tuan theo cac quy dinh vé tai ché va
bao vé méi trudng cua dia phusng.

- Néu thiét bi bi hong, can mang dén dai ly iy quyén hodac ky thuat vién co
tay nghé dé kiém tra.

- Sau khi van hanh, st dung gidm dun séi dé lam sach khoang 10, sau dé
khai dong chiic ndng hap trong vai phut dé lam sach thém. Lau khoang 16
bang khan kho.

Lam sach cdn nudc

- Néu ban nhan thay hoi nudc thoat ra cham han trudc hodc hai nudc co
can bot trang, hay thd thém axit xitric hodc gidm trang vao khay binh
chua, sau dé khai déng 16 hap dé loai bo cdn ti dudng 6ng. Sau khi thuc
hién cac budc nay, tiép tuc hoat déng binh thudng. Néu lugng nudc déng
can qua nhiéu, hdy thuc hién quy trinh nay nhiéu lan. Sau (cac) quy trinh
nay, nén chay lai 16 mét 1an bang nudc tinh khiét.



- N&u san pham hoan toan khéng toéa ra hai nudc, rat co thé dusng éng da
bi tdc nghén nghiém trong do cau can tich tu qua nhiéu khién hai nudc
khéng thé di qua. Lién hé véi nhan vién bao tri dé slia chlia cang sém cang
tot.

- Ngugi dung nén thuc hién quy trinh khd can da dé cap & trén sau mot
thang rudi dén hai thang.

CAC sU cO XAY RA

van dé Nguyén nhan Giai phap

Khéng cé hién
thitrén man
hinh

Lo khéng dudc két ndi ngudn dién K&t néi thiét bi véi nguodn; bat

hodc cong tdc ngudn chua dudc bat céng tac ngudn

Day nguén 16i Lién hé dich vu khach hang

Man hinh hién Man hinh hién thi bi I5i
thi khéng hoat Cac linh kién trong Lien hé dich vu khach hang
déng bang mach bi héng

Nguon dién khéng dudc o
Két ndi lai ngudn dién

két nGi dung
Thiét bi khéng
hoat dong Cla 16 chua dudc déng Pong cua 1o lai
Khay nudc chua dat dung vi tri Dat lai vi tri khay nudc

Bang mach bi hong Lién hé dich vu khach hang




Nudc hoac hai
nudc ro rira ti clia
10 trong qua trinh
hoat déong

CUa 106 chua dugc déng chat

Doéng lai clia 1o

Gioang cUla 10 bi hong

Lién hé dich vu khach hang

beén 16 khong
sang

Beén bi héng

PCB chinh bi hong

Lién hé dich vu khach hang

Quat 16 khéng
chay

Doéng ca quat bi hong

PCB chinh bi hdng

Lién hé dich vu khach hang

Cac phim bam
khoéng hoat déng

Bang diéu khién bi hdng

PCB chinh bi hong

Lién hé dich vu khach hang

Hai nudc thoat
cham hoac khéng
lién tuc hodc chia

cdn bot trdng

Ang bi tic bdi can nudc

Lam sach can nudc

Khéng cé hai
nudc thoat ra

Ong nudc bj cudn hoic hdng

Lién hé dich vu khach hang

Ong nudc khoéng dugc
dat dang vi tri

Cho khay nudc lai dung vi tri

Ang nudc bi hong

Lién hé dich vu khach hang




Ma Giai thich

E-0 Bao vé qua nhiét khoang 10 trén 280 d6 C

Bdo quéa nhiét gian bay hai & trén, nhiét dé ngat mach khéng dudc cai

E-1 lai khi nhiét dé cao hon 220 d6 C

E-2 Bao vé mach hd cam bién khoang 16

E-3 Bao vé doan mach cam bién khoang 10

E-4 Bao vé mach hd cam bién gian bay hai

E-5 B3o vé doan mach cam bién gian bay hoi
BAO HANH

Thai gian bao hanh theo quy dinh chung. Néu san pham bi 16i, vui long lién
hé cd s3 ban lé hoac nha san xuat, nha cung cap.
DEé slia chlia va xU ly bao hanh, hay theo chi dan trong phiéu bao hanh.
THONG SO KY THUAT

Dién ap va tan s6 220V~50Hz

Kich thudc san pham (Dai*réng*cao) 440*346%448MM

Thé tich khay chifa nudc 12L







@/ cimich



