SlueStone”™ / .=

Capacity: 24 L

Dung tich 1én dén 24L, giap dé dang X ~
ché bién khéi luong 16n thuc pham. BAO p
HANH NAM
. N N . A A TWO YEARS WARRANTY
Két hop cong nghé Rapid Air va Steam
Active doc dao, gitp gitr tron dinh dudng.
BAO HANH DIEN TU
Man hinh cam tmng hién dai véi 8
ché dé ndu cai dat san.

CB woHs

Hay gidr lai Huéng Dan St Dung vi sur an toan cua ban.



Céc san pham va linh kién BlueStone hau hét dugc san xuat
dua trén quy trinh chuyén nghiép theo tiéu chuan CB, tiéu
chu&n RoHS (Restriction of Hazardous Substances) vé chat
lugng va an toan san pham.

San pham BlueStone dugc kiém tra chat ché vé mau ma,
day chuyén san xuat va kiém dinh 16 hang.

San pham BlueStone dugc thiét ké theo kiéu dang céng
nghiép v6i mau sac da dang. Dugi su nghién ctru va thiét ké
cla cac chuyén vién thiét ké va ky thuat vién chuyén nghiép,
cac san pham BlueStone dugc thiét ké theo tiéu chuan quéc
té nghiém ngat nham dap Ung dugc nhu cau ngay cang
cao cla ngudai tiéu dung.

BlueStone ludn coi trong viéc cham séc khach hang. Cac
san pham BlueStone déu dugc bdo hanh 2 nam.
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HUGNG DAN DANG KY BAO HANH PIEN TU

Sau khi mua san pham BlueStone, khach hang cé thé dang ky Bdo Hanh Pién T
bdang mot trong nhiing cach dudi day:

I Cach 1: Kich hoat bang tin nhan SMS

Soan tin nhan theo cu phap:
TARA (khoang cach) Sé Seri may (khodng cach) Ho va tén khach hang viét
khéng dau

Gii dén Téng dai 6089 (cudc phi 1,000d/tin nhén).
Tin nhdn xdc nhdn kich hoat thanh céng sé dugc gui lgi ngay sau khi khdch hang
gui tin nhdn kich hoat béo hanh san phdm.

* Kiém tra bdo hanh: Soan tin nhan gli dén Téng dai 6089 theo cu phap:
TARA (khoang cach) Sé Seri may
I Cach 2: Kich hoat bang App trén dién thoai Smartphone

EXTE R

Tim Ung dung “BlueStone Care”
trén AppStore (h6 trg tir 10S 10),
GooglePlay (hé trg tir Android 7.0) i

. T o as ) st i
Hodc quét ma QR dé tai ing dung: B G

Truy cap Ung dung BlueStone Care, tai giao dién chinh chon muc Kich hoat
bao hanh va nhap théng tin theo yéu cau bat budc trén man hinh.

Sau khi dién day dd thong tin, bdm chon Kich hoat dé hoan tat dang ky.

Hé théng sé tra két qua ngay sau khi bdm Kich hoat.

I Cach 3: Kich hoat trén website BlueStone

Truy cap vao trang website www.bluestone.com.vn
Chon muc Hé trg & Bao hanh trén thanh cong cu.
Tlm va chon muc Bang ky bao hanh dién tu.
Sau khi dién day dd théng tin, bdm chon Kich hoat dé hoan tat dang ky.
Cta s6 xdc nhan kich hoat thanh céng sé hién ra ngay sau khi bdm Kich hoat.
Thac méc vui ldng lién hé Trung Tam Bao Hanh BlueStone dé dugc hé trg:

Q T6ng dai hd trg khach hang: 1800.54.54.94

% Email: 1800545494@tara.com.vn

CHINH SACH BAO HANH

I Ngoai pham vi bao hanh:

San pham ngoai pham vi bao hanh trong cac trudng hop sau:

« San pham hét han bao hanh.

« San phdm bi hu héng do I3p dat, st dung khéng dung theo hudng dan clia Nha
san xuat; hoac do strdung khéng dung dién ap, st dung ngudn nudc bi 6 nhiém,
da ban; hodc do bi con trung (ki€n, chudt, gian,...) xam nhap vao.

« San phdm hu héng do thién tai hoac trudng hop bat kha khang: héa hoan, lut
bao, sét danh, déng dat,... CAc nguyén nhan ca hog, sinh hoc, hda hoc khac trong
qua trinh van chuyén va st dung.

« San pham st dung khéng ding muc dich nhu thiét ké ban dau ctia Nha san xuét.

« San phdm hu hdng do st dung cho muc dich kinh doanh nhu buén ban, giat di,
nha hang, cong xudng,... Nha san xuat c6 quyén ti choi bao hanh déi véi cac
trudng hgp trén

« Cac linh phu kién kém theo hu héng do hao mon, rach/nit/ bé theo thai gian
nhu: day cap, day néi, bé diéu khién, tui may hut bui, loc mui, lugi dao, roong,
nhong may, ly, 16i loc nudc,...

« San pham khoéng con s6 seri ctia Nha san xuat hodc sé seri, ma vach khéng con
thé hién rdé hodc c6 dau hiéu thay d6i nhu: dan lai, cao slfa, bong troc,..

« S&n pham hu héng do khach hang tu'y stra chiia, thao 1dp hodc c6 su can thiép
b&i bén thit 3 khong thudc hé théng bao hanh Gy quyén cda BlueStone.

| B30 hanh tainha

Ap dung cho cac san pham: Bép tir am, May hat mui

Téng dai hé trg khach hang: 1800.54.54.94

« Bao hanh mién phi tai nha trong pham vi 50 km tinh tU dia chi céia Trung tam bao
hanh BlueStone gan nhat.

« Trong trudng hgp vugt qua 50 km, dich vu tai nha sé dugc thuc hién dua trén su
thoa thuan gilta Trung tam bdo hanh véi khach hang.

- DE& dang ky bao hanh, Quy khach vui Ibng dang ky tai Téng dai: 1800.54.54.94
hodc Email: 1800545494@tara.com.vn

« Ky Thuat Vién sé lién hé Quy Khach hang trong vong 24 gi& dé hen thai gian x
ly tai nha.

« Cac sdn pham khéng ap dung chinh sach bdo hanh tan nha, Quy khach vui long
mang san pham dén cac Tram Bao hanh Gy quyén BlueStone trén toan quéc.



TRUGC KHI LAP PAT VA SU DUNG

1.

w

N o vk

San pham néi chién nay chi dugc sir dung trong gia dinh va chi c6 thé st dung
G dién ap va tan suat xac dinh (vui long tham khao bang thong s6 ky thuat clia
san pham)

Vui 16ng st dung san pham trén bé mat phang,6n dinh. San pham nén dat &
naoi théng thoang giup cho su déi luu tot khéng khi khi van hanh, khéng gan
hodc dat trong ta bép va trong khéng gian kin.

Hay stir dung phich cdm trén 13A, khong st dung phich cam da nang hoac vai
cac thiét bi dién khac cung luc dé khéng gay chay do dong dién qua 16n.

San pham khéng thich hop dé st dung véi cac thiét bi diéu khién tir xa.
Khéng dung tay uét cham vao day dién va nguon dién dé tranh bi dién giat.
Vui long 3y tat ca bao bi dong gdi ra khoi noi.
Vui long kiém tra xem c6 bat ky hu hdng nao déi vai ndi, ddm bao rang clfa néi
déng duang céch, liéu c6 bat ky hu hong vai day dién hoac phich cam. Néu co
bat ky hu héng nao, hay lién hé véi trung tam bao hanh cla BlueStone.

San pham dugc kiém tra van hanh trén day chuyén san xuat trudc khi dong goi
Xuat xudng. Mot it hoi am hoac giot nudc 6 thé cé 6 khay hoac than néi, diéu
nay la binh thudng.

Dat san pham & nai c6 dinh va an toan dé dam bao rang néi dugc nang dé chéc
chén.

10. San phdam nén dugc dat trong moi trudng thong gio, kho rao, khong bi an mon

do khéng khi, khédng chay, khéng né, khéng hoa chat, tranh xa nhiét d6 cao va
hoi nudc.

11. Khéng dat bat ky vat dung nao dé trén néi, va dé cach mat tudng/td phia trén

it nhat 20cm.

12. Hai mat cQia néi nén dat cach tudng it nhat 5cm va mat sau clia ndi nén dé cach

tudng it nhat 10cm.

13. Khi strdung chiic nang chién/nuéng lan dau, néu c6 khéi trang hodc c6 su khac

biét nho thi khéng phai la hién tugng 16i ma la do dau bao vé ctia cac bd phan
dugc lam nong. Nén lam nong néi mét phat trude khi ndu thic an.

14. Nhiét d6 chiu nhiét clia dung cu dé hap phai cao hon 150 ° C va nhiét d6 chiu

nhiét clia dung cu dé chién/nuéng phai cao hon 250 ° C. Néu st dung phu kién
di kém can xem xét can than.

15. Khong lam néng khay chién/nuéng trén cac bép khac trudce khi bd vao noi

chién.

HUGNG DAN SU DUNG AN TOAN

1.
2.

O © N O

Vui long doc ky tat ca cac ndi dung trong sach Hudng dan st dung

San pham nay dugc thiét ké dac biét dé ham néng va nau thic an tai nha,
vui long khéng st dung ngoai tréi hoac cac muc dich khac véi hudng dan su
dung.

Dé& san pham ngoai tam vdi cla tré em.

San pham khéng phai la d6 chai. Tré em phai dugc giam sat dé dam bao khong
chaoi dua véi noi chién.

San pham nay khéng danh cho nhiing ngudi c6 kha nang thé chat yéu, phan
tng cham, réi loan tam than hoat thiéu kinh nghiém lién quan va thiéu y thic
(Bao gém ca tré em ) st dung, trir khi ho dugc ngusi giam sat hodc hé trg s
dung bdi nhiing ngudi chiu trach nhiém vé sy an toan cda ho.

Khéng luu tr bat ci thi gi trong khoang noi.

Débng clra noi khi khéng st dung.

Khéng lam hong hodc treo vat nang trén clra néi chién.

Méi khay c6 thé chira dén 3.5 kg. D€ tranh lam héng néi chién, vui long khéng
dung thuc phdm vugt qua dung tich.

. Nén d6 day nudc vao khay chiia trudce khi bat chiic nang hap va dam bao la né

dugc dat dung vi tri.

. San pham néi chién sé néng Ién khi hoat déng, vui long khdng cham vao cac

b6 phan lam néng, clra va bé mat cua néi.

. Khédng mé ctia néi khi dang hoat déng dé tranh thoat hai nudc va anh huéng

dén chat lugng mon an.

. Khi ndu xong, luc tré thiic an hoac lay thic an ra khoi néi can mé clra, vui long

khéng dé tré em hodc cac bd phan khac trén co thé (dac biét 1a mat) gan cuia
ndi, cdn than hoi nudc va cac giot nudc, gitt khodng cach thich hgp dé tranh bi
bong.

. Trong qua trinh ndu, néu ma clia n6i sé ngling hoat ddng, va sé tu hoat déng

trd lai sau khi dong clra noi.

. Khi stt dung n6i chién, hdy c6 su ch y nhat dinh. Chi y thiic an hodc nhimng vat

dung khéc c6 thé c6 nhu gidy, dung cu nhua nau trong néi sé dé chay vi nhiét
do cao, gay nén hda hoan.

. Dau va m& qua néng sé dé bat Itra, khong dugc duing nudc hodc cac chat léng

khac dé dap Ita, vui long st dung khan uét dé dap Ia.

. Khi lay thuc pham va dung cu ra khéi néi, st dung dung cu thich hgp hoac deo

gang tay cach nhiét dé tranh bi bdng do nhiét d6 cao.
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Khéng dé gan truc ti€p hodc gian ti€p cac vat dé chay n6 dé tranh gay nguy
hiém

S{ta va thiic an da ham néng nén dugc khudy hoac lac déu va kiém tra nhiét do
clia thic an trudce khi cho tré an dé tranh bi bong.

Khong chén hodc chan dudng hut khi/thoat khi dé tranh lam héng noi.

Sau khi nau, bd phan lam néng ctia n6i va bé mat van & nhiét do cao, khéng
cham vao dé tranh bi béng.

Sau khi ndu xong, khéng nén tat dién ngay vi trong néi cé nhiét do cao, quat
van sé hoat dong dé tan nhiét. Khi nhiét do ha, quat sé tu déng nguing.

Sau méi lan st dung, nudc trong binh chiia nudc phai duge dé diva lau kho dé
dam bao vé sinh.

Trong trudng hgp san pham néi chién hu hong hodc truc trac, dé tranh nguy
hiém, vui long ngiing sir dung néi va lién hé véi trung tam bao hanh cta céng
ty, hodc gui san pham dén trung tam stia chira chinh hang gan nhat dé kiém
tra va stfa chira.

Khong nén tu y thao ldp noi hodc thay thé bat ky bé phan nao khéng tuan
theo cac quy dinh vé an toan. Khi can thay thé hodc slfa chlta, hay st dung
hang chinh hang.

Hay can than khi sit dung day nguon, khéng dat vat nang lén day nguén, cam,
sUa, siét hodc xodn day nguén. Khi rat dién, ndm chat dau phich cdm dé rut ra
khoi 6. Tuyét déi khong cam phan day va giat phich cdm. Khéng dat day dién
trong tam vai cla tré em hay treo hodc dé day dién ti€p xic v6i bé mat ndng.
Ludn kiém tra day ngudn. Néu day nguén bi hu hay xay ra su ¢6, khdng tu'y
thao rdi va thay thé dé tranh rdi ro bi dién giat, vui long gui dén trung tdm bao
hanh dé hé trg va stra chira.

Néu khay nudc, clra n6i hodc vong cao su bi hu hdng hodac méo mo, khéng st
dung néi truéc khi thiét bi dugc stta chira.

Canh bao: Sau khi st dung, van con nhiét dé trén bé mat cda clra thoat hoi va

than néi. Khéng dugc cham vao!

TRUGC KHI GOI NHAN VIEN KY THUAT

I Trong trudng hgp ndi chién khéng hoat déng:

@ Kiém tra chic ring néi da c6 dién. Néu khéng, rut phich cdm, chd 10 phdt, va
cam lai that sat.

@® Kiém tra cau chi hodc bd phan ngét dién. Néu nhiing hé théng nay dang hoat
dong tét, kiém tra lai nguon dién bang cach két ndi cac thiét bi dién khac va
kiém tra xem cdc thiét bi nhu trén c6 hoat déng hay khéng.

NEU DA KIEM TRA BANG CAC CACH NHU TREN NHUNG NOI CHIEN VAN
KHONG HOAT DONG, HAY LIEN HE VGI NHAN VIEN KY THUAT CO TAY NGHE,
TUYET POI KHONG PUGC TU Y PIEU CHINH HAY SUA CHUA NOI CHIEN
NHAM TRANH CAC TAI NAN NGOAI Y MUON.

NHUNG HUGNG DAN VE TIEP DAT

D& dam bao an toan, cac san pham dién nén ludén dugc ti€p dat. Chung toéi
khuyén ngudi st dung cdm dién thiét bi vao 6 dién véi hé théng tiép dat duoc
|3p dat an toan tai nha. Trong trudng hap 6 su 6, su tiép dat sé han ché riiro
chap dién, chay né bang viéc dan dién thoat khdi nguén dién hién hanh. Biéu
d6 cho thay su tach biét kip thai khoi nguén dién sé an toan hon cho ngudi s
dung. SU dung dién &p cao rat nguy hiém, c6 thé gay chay hodc mét vai su cé
khac gay hu héng cho san pham .
CANH BAO: Duing 6 cdm tiép dat khong ding co6 thé gay su ¢6 cham mach dién.

LUUY:

P Néu ban chua ré vé sy tiép dat hoac hudng dan vé dién, hay lién lac v6i chuyén
vién ky thuat dién hodc ky su dién.

P Ca ngudi san xuat va ngusi ban déu khéng chiu trach nhiém vé sy hdng héc
cla san phdm hoac bi thuong déi véi ngudi st dung bat nguén tur viéc s
dung khéng dung quy trinh 1dp dat nguén dién.

Day kim loai trong day cap dugc phan biét mau cho phu hgp véi cac ma sau:
Vang soc xanh la = Day Néi Dat

Xanh duong = Day Trung Tinh
Nau = Day C6 Dién \

Vi su an toan cla ban, sdn pham nay
can phai dugc néi dat.

San pham nay dugc trang bi day nguén cé day noi dat can dugc ndi dat

dung cach. .



MO TA CHUNG Bang diéu khién

Tén san pham AFB-5895

bién ap dinh muc (220-240) V Dung tich 24 L

Tan s6 dinh muc 50 Hz Dung tich khay chtfa nuéc | 1L

Cong suat chién/nuéng | 1650 W Kich thudc 400x441x390 mm
Cong suat hap 985 W Khéi lugng 12.0 kg

Mé ta cac chiic nang hién thi trén man hinh diéu khién

1 CAU TAO SAN PHAM

$ Ché d6 hap (D) | Thaigian
§ Ché d6 hap va nudng i Nhiét do
X | Ché do chién khong dau + /= | Tdng gidm thai gian/ nhiét
o do
9, Hoi nudc i
x> | Congtacden & | Canh béo thiéu nudc
2| Bat dau/Tam diing ¥ | pizza
W | Khoai tay chién & | Canhga
@ | Thit nudng 2 | Lam banh
S — == Pinh nghia chiic nang
=S - ,
Biéu tugng Chuic ndng M6 ta chic nang
Nhan nut +/ — dé diéu chinh nhiét do
1. | Khoa an toan hodc thai gian.
X R D00DDRDDDRDDDDNIMD = B Thai gian: Cham mot 1an dé diéu chinh 1
2 D.e,n - — - o PHPPPERRRERERERERREE I— Diéu chinh nhiét | phat, cham va gitr dé diéu chinh 10 phat
3. | Gid d6 khay chién/nuéng m:/ + / — d6 hoic thai gian | méi lan.
4. | Khay vuéng Nhiét d6: Cham mot lan dé diéu chinh 5°C.
5. | Khay Iuéi EeEJ ch.z%m \I/a gilr nut naly, nhoiﬁt do sé tang
6. | Khay hing dau odc giam lién tuc moi lan 5°C.
7. | Khay chita nuec J000DDRNRONDDRDRAD
8. | Lb thoat khi -




Canh bdo thiéu

Khi chon ché d6 hap, nudng hoac chién
khéng dau c6 hoi nudc, dén hién thi sé
nhap nhdy cling véi am thanh canh bao
bip bip-bip 10 lan khi hét nudc (may sé

nuoc dung gia nhiét). Sau khi thém nudc vao
khay chita, cham vao nut nay dé tiép tuc
st dung noi.
0 G ché dd nuéng/chién khong dau, phim
1y Hoi nudc nay khéng sang nhu mac dinh. Néu chon

ché& dé nay, nut nay sé sang.

ON

Tam ngung- Bat
dau

G trang thai chd hoéc tam ding, biéu
tuong nay sé nhap nhay. Dén sé sang lién
tuc khi néi dang hoat déng va chuyén
sang anh sang do khi tat noi chién. Khi noi
chién dang hoat dong, néu ma& cua thiét bi
sé tu dong ding, biéu tugng nay sé nhap

dong.

nhay. Khi déng ctra, noi sé tiép tuc hoat

M6 ta chiic ndng cdc mén an va bé tro

Biéu Mon an Ché d6 Lua chon chuc nang bé trg
tuong Tuchon |Diéu chinh|Piéu chinh |Dén
hoinugc |nhiétdd |thdigian
\ustZ Khoaitay |Mdcdinh |Khong Tuy chinh | Tuy chinh |C6 thé m&
— chién chon
Thit Mac dinh  |Khéng Tuy chinh | Tuy chinh |C6 thé m&
X)) ,
nuéng chon
v Pizza Mac dinh  |Khéng Tuy chinh | Tuy chinh |C6 thé m&
/ chon
G, Lam banh |Mac dinh | Khéng Tuy chinh | Tuy chinh |C6 thé m&
@ chon
, Cénhga |[Macdinh [Khdéng Tuy chinh | Tuy chinh |C6 thé m&
A nudéng chon

N |Chién Mac dinh |Tuchon |Tuy chinh |Tuy chinh |Céthé mé
~2¢ |khéngdau
3 Hap va Mac dinh  |Khong Tuy chinh |Tuy chinh |C6 thé mé&
33 nuéng chon
d Hap Mac dinh  |Khéng Khéng Tuy chinh | Cé thé mé&
Y chon diéu chinh
CAI DAT CHE DO NAU AN
Ché dé nau Cai dat nhiét | thoi gian DPiéu chinh | Diéu chinh thai
doé trudc mac dinh nhiét d6 gian
Khoai tay chién | 230°C 22 phut 100-230°C 1 dén 60 phut
Thit nuéng 175°C 25 phut 100-230°C 1 dén 60 phut
Pizza 180°C 15 phat 100-230°C 1 dén 60 phut
Lam banh 160°C 30 phut 100-230°C 1 dén 60 phut
Canh ganuéng | 200 °C 25 phut 100-230°C 1 dén 60 phut
Ché d6 chién 200°C 30 phut 40-230°C 1 dén 60 phut
khéng dau
Chédohapva | 150°C 30 phat 100-230°C | 1 dén 60 phut
nudng
Ché do hap 100°C 30 phat Khéng thé | 1dén 60 phut
diéu chinh
Bang tham khao
Tén mon Ché& d6 nau Cai dat Thdi gian
nhiét dé
Ngé hap Hap 100 °C 30 phat
Banh mi hap Hap 100 °C 15 phat
Triing hap Hap 100 °C 12 phat
Ca hap (khoang ntra kg) | Hap 100 °C 15 phat
Sudn heo hap Hap 100 °C 20 phut
Khoai lang hap Hap 100 °C 30 phat
Tom hap Hap 100 °C 8 phut




6. Bat dau/tam dung:

Béanh pizza Nudng két hop hoi nudc | 160'C 10 phat o

Banh mi portugues Nuéng két hop hai nuéc | 160'C 12 phut Trong khi néi chién dang hoat dong, nhén nut Bat dau/Tam diing " o ", noi

Sudn heo quay Nudng két hap hai nuéc | 200 °C 20 phut sé tam thoi ngl‘mg hoat dong, Ic‘)iéu tuong sé nhép,nhéy, man hinh dung tinh
—— - — —— - thai gian, sau d6 an thém mét lan nira, ndi chién tiép tuc hoat dong, man hinh

Ga nuéng Nuéng két hgp hai nudc | 200 °C 40 phut sé tiép tuc tinh thai gian.

7. ben khoang lo:

HUGNG DAN SU DUNG

1. Gtrang thai chd, nit ngudn sé hién sang, sau d6 cham nhe, cac chiic nang trén

man hinh déu sang den.

Chon chiic nang mong mudn bang cach cham vao biéu tugng hién thi trén
man hinh, man hinh sé hién thi thai gian va hiét d& mac dinh clia chic nang
da chon. Cham vao nut thdi gian sau d6 nhan (4 /=) dé diéu chinh thaoi
gian, cham va nut nhiét d6 dé cai dat nhiét d6 va nhan (4 / —) dé diéu chinh
nhiét do.

. Ché dd hap

O trang théi chd, cham nhe vao nut, dén sé bat dau nhap nhay, véi ché dé hap,
nhiét d6 luén & trang thai mac dinh, nhan phim " €3 " dé diéu chinh thai gian,
cac phim chiic nang khac khong chon déu bi tét.

. Ché d chién khéng dau:

& trang thai chd, nhan nat " #}« " dé chon ché do6 chién/nuéng khong déu, c6
thé lua chon tang/gidm thai gian bang cach cong va trir, cac biéu tugng clia cac
chtic nang khac khéng chon déu bi tat.

. Ché dé hap va nuéng:

O trang thai chd, cham nhe vao phim " & " tin hiéu sé bat dau nhap nhdy, cé thé
Iua chon tang/gidm thai gian nhu céc phim khac. Véi chiic ndng nay, chiic ndng
chién/nudng khong dau va chiic nang tao hoi nudc hoat dong luan phién.

. Hoinuéc:

Trong khi néi dang hoat déng, c6 thé chon chiic ndng tao hai nudc bat ki luc
nao. Khi chon nut tao hoi nusc " ,?, ", ché dé chién sé ngling hoat déng va bat
dau tao hai nudc. Biéu tuong tao hai nudc nhap nhay. Sau 1 phat (khéng thé
thay déi), ché dé tao hai nudc sé ngliing hoat ddng, biéu tugng tao hoi nuéc sé
nguing nhap nhdy, ché dé chién hoat déng trd lai va quat sé hoat déng G toc
do téi da.

Khi n6i chién dang hoat déng, cham vao nut nay " -‘Q’- " dé bat dén 1o (dén sé
tu déng tat sau 30 gidy), sau d6 cham lan nita dé tit dén khoang 10.

. Canh béo thiéu nudc:

Khi lugng nudc tiéu thu trong qua trinh lam viéc khong da dé cung cap néi sé
6 biéu tugng bao thi€u nudc nhap nhay va may phat ra 10 am thanh bao hiéu.
Sau khi thém nudc, an nat nay " }\Q‘ "dé may hoat dong tré lai.

. Cac tin hiéu

a. Chi can nhan vao biéu tugng cla ché do bat ky, sé c6 mét am bip ngan thé
hién rang nut nay dang dugc chon con nat khéng dugc chon sé khéng c6
am thanh.

b. Chon ché d6 nau va xac nhan bat dau ché d6 nau: Khi néi chién phat ra moét
tiéng bip bip, diéu nay bao hiéu noi chién da bat dau hoat dong véi ché do
dugc chon, khi két thic, noi sé phat ra ba tiéng bip bip - bip bip - bip bip
lién tuc.

¢. Trong qua trinh néi chién hoat déng hodc dang trong cac ché dé nau ngoai
trlr trang thai chg, sau khi dé6ng hodc mé clra noi, thiét bi sé bao hiéu tit dé
nhac clra @ ma hodc déng.

Chtic nang lam sach:

A. Vé sinh bat budc: Ché do vé sinh bat budc can dugc thuc hién sau khi bo
phan tao hoi nudc hoat déng 80 tiéng. Nhan va gitr nat " }\Q- "khoang 5 giay
dé kich hoat chtic nang lam sach. Sau khi két thic, nhén va gitrnat " Qy "
khodng 5 gidy sau dé st dung chuiic nang tao hai nuéc nhu binh thudng.

Khi d& dén thai gian lam sach ma ngudi dung khéng vé sinh, man hinh sé
nhap nhdy CLER con trong khi lam sach, CLER nhap nhay mot lan méi giay.
Sau khi lam sach, thai gian lam viéc tich lGy cta ché dé tao hoi nuéc trg vé 0
va bo dém thai gian tich Gy bat dau. Sau 80 tiéng, ché do vé sinh bat budc

phai thuc hién.



B. Vé sinh chung: Khi néi chién khong dugc sir dung trong khodng thai gian dai,
nhan va git " .9. "trong 5 gidy & trang thai chd dé bat dau ché dé lam sach,
man hinh hién thi " CL: 01", sau 50 phut tu lam sach néi chién sé phat ra am
bao va chuyén sang ché d6 lam sach "CL: 02" sau 5 phut ché dé lam sach két
thuc noi chién sé phat ra dm bao va man hinh trg vé ché dé cha.

* Trong khi mdy dang vé sinh, néu muén diing ché dé lam sach nhan gitt phim
"N trong vong 5 gidy, man hinh sé tré lai ché do cho.

Mét sé luu y:

- Vuilong st dung nudc sach, nuéc da dugc loc qua may loc nuéc, khdng duoc
st dung nudc khoang dé ngan viéc tao can.

- Khéng dung khay chira nudc ctia néi chién dé dung céac chat Idng khac.

- Khi ngén chia nudc day, xin vui long day nap lai

- Sau khi ndu, vui ldbng d6 nudc con lai & khay va lau sach dé tranh vi khuan va
can dong lai.

- Hay vé sinh khay chiia nudc thudng xuyén. Dé ddm bao chat lugng mén an,
hay lam sach va lau kh6 khoang néi cung cac phu kién nhu: khay chién/
nudng, khay hiing mé.,... sau maéi lan st dung.

P4éi véi lan dau tién st dung:

- Thao tat ca cac bao bi va phu kién di kém, lam sach va lam kho tat ca cac phu
kién bao gém khay dung nudc.

- D8 nudc vao khay chia nuéc va Idp vao dang vi tri.

- Bat ché do lam sach trudc khi st dung lan dau.

- Sau khi str dung, lam sach khoang no6i khi nhiét d6 da ha thap.

* Vui long tham khao huéng dan dugc cung cap trong phan Vé sinh va Bdo
quan dé lam sach san pham va phu kién.

Cac hién tuong dugi day la binh thuong:
Hién tugng Giai thich

Ché d6 tao hoi nudc tao | Khi binh nudc day, mot lugng nhd nudc sé dugc
ra tia nudc thoat ra thanh tia nudc, day la hién tugng binh
thudng

RO nuéc & clra thoat khi | Sau khi st dung ché d6 nau, ap suat trong khoang
noi rat I6n. Néu clra noi dugc dong ngay lap tuc,
mot lugng nhd nudc sé thoat ra tur thoat khi, day la
hién tugng binh thudng, nén dgi khodng 60 giay
trudc khi déng ctia noi.

VE SINH VA BAO QUAN

Hoi nudc ngung tu Khi ndu, hoi nuéc thita trong khoang noéi  dugc
trong I6p kinh ctia néi thoat ra ngoai clra thoat khi dé lam lanh nhanh
nhung mét phan nhé hai nuéce sé ngung tu & kin,
day la hién tugng binh thudng

Quat van chay sau khi | Sau khinau, do nhiét d6 trong noi cao, quat sé van
nau chay cham mot luc dé tan nhiét, day la hién tugng
binh thudng

Né&u néi chién khéng hoat déng, nén kiém tra:
« Phich cam dién cé dugc két néi dung cach khéng.
« Clfa c6 dong khong.
- Khay dung nudc cé dugc dat dung khong.
«Pudng day dién trong nha cé bi chap hodc chdy khong.

Trong trudng hop mat dién, cac thiét 1ap da chon cho néi chién sé bij xéa.
Sau khi c6 dién tré lai, hay thiét lap lai dong hé va chuong trinh nau an
mong muén.

@ Trusc khi di chuyén, vé sinh hodc kiém tra néi chién, hay dam bao néi da duac
lam ngudi hoan toan, tat va rut day nguén khoi 6 cam.

@ Khong str dung chat tdy &n mon, xang, chdi kim loai, khan lau c6 chia kim loai
hodc khan lau bé mat tho rap dé lau bat ki b phan nao cta néi.

€) Luon gilrkhoang néi sach sé. Khi thiic &n bén vao thanh néi, c6 thé dung khan
udt dé lau sach. Khdng duing cac vat liéu ciing, an mon dé lam sach chinén su
dung céc chat tay rlra diu nhe.

@ Vui long st dung nudc da duoc loc khi dung ché d6 hdp vi cac chat khoang
trong nudc mady sé lam cho khoang néi bi dong cén.

© Sau méi lan su dung:
- D6 hét nuéc du trong khay chita nudc, khay tiép nudc va khoang néi.
- Vé sinh ki khoang néi, khay chiia nudc va cac phu kién di kém nhu khay

chién/nuéng, khay hiing nuéc va lau kho

- M@ clra n6i trong 10-15 pht sau khi st dung dé nhiét dé trong néi ngudi bét

(6 Thudng xuyén st dung vai mém dé lau mép lam kin clra néi.

0 Khéng dung chat tdy rlira c6 tinh an mon hodc kim loai sdc nhon dé cao cura
kinh vi sé lam kinh bi vé.



TIENG VIET

Khi vé sinh khay chién/nudéng, khay hiing dau va cac dé dung khac, vui long
st dung chat liéu mém nhu vai dé lam sach, khéng dung chat liéu cing nhu
vat liéu kim loai dé€ khéng lam xuéc, hong 16p bao vé.

Khong doi nudc truc ti€p vao noi.

@ Néu khong str dung 16 trong thai gian dai, nén tit ngudn va rat dién, vé sinh
khoang, lau khé khoang chita sau d6 bao quan néi & noi khé rao.

Néu bd san pham nay, vui Idng tuan th cac quy dinh vé tai ché va bao vé moi
trudng clia khu vuc nai ban sinh séng.

XU'LY sU co

Néu cac ma 16i sau dugc tim thay trén man hinh hién thi, vui long kiém tra bang
bén dudi trudc khi guii dén trung tam bao hanh.

Maléi |Lido Giai phap

E-1 Cam bién nuéng hé Tat nguén, md ctia cha 8-10 phut
mach roi khéi dong lai

E-2 Ngan mach cam bién nudng Tat ngudén, ma& clra chG 8-10 phut

roi khai dong lai

E-3 Cam bién nuéng qua Vuilong lién hé trung tam bao
Nhiét hanh dé dugc kiém tra va slfa chira

E-4 Mach dién bi 16i Vui long lién hé trung tam bao
hanh dé dugc kiém tra va sfa chira

E-5 Cam bién tao hoi nudc 16i Vui long lién hé trung tam bao
hanh dé duoc kiém tra va stra chira

E-6 Mach cam bién may phun Vui long lién hé trung tam bdo

suong 16i hanh dé dugc kiém tra va slfa chiia

BAO VE MOI TRUONG

Hay bao vé mai trudng ctia ban!
Ton trong quy dinh cla dia phuang: hay dem nhiing thiét bi dién
— khong st dung nira dén nhiing nai thu gom phu hop dé tai ché.

SlueStone”™ / .

Capacity: 24 L

Big capacity up to 24 L, making it easy . ~

to process large volumes of food BAO p
HANH NAM
TWO YEARS WARRANTY

a

. BAO HANH DIEN TU'

Combines unique Rapid Air and Steam
Active technology.

Modern touch screen with 8 preset
cooking modes

Always keep manual for your safety



PRECAUTIONS BEFORE INSTALLATION AND USE

1. This product is for domestic use only and can only be used at specified voltages
and frequencies (please refer to the crystal specification table).
2. This product can only be used as a table, not for embedded installation or

li
* Standard Compliance placed in the kitchen cabinet and other closed space.

BlueStone products are manufactured under the Standards 3. Please use the plug above 13A, do not use the universal plug or with other
and the technical rules for product safety design and testing. electrical appliances at the same time, so as not to cause fire caused by
BlueStone products and associated accessories intended for excessive current.

professional, industrial process under CB, RoHs (Restriction of 4. This product is not suitable for external timer or independent remote control
Hazardous Substances) have been successfully tested on device.

areas: sampling test, assembling test and lot test. 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.

* Industrial design 7. Please carefully check whether there is any damage to the steam oven, whether

Bluestone provides products with industrial design and color the furnace door can be closed normally, and if there is any damage to the
variations offering a broad range of possibilities for customers. power cord or plug.If there is any damage, please contact our maintenance
Through the experienced designers and technicians, Bluestone department immediately.

design has highly reliable solutions so the customers are 8. The product will be tested several times before leaving the factory to ensure
assured of quality designed systems that meet stringent normal operation. Some moisture and water stains may remain in the tank or
industry and international compliance regulations. the fuselage, which is normal.

9. This product should be placed on a horizontal surface with sufficient supporting

= Aftersales service force to ensure that the steam oven and food can be safely supported.

After sales service is considered by BlueStone as a major 10.This product should be used in a ventilated, dry, non-corrosive gas,
concern for our customers. With such, we provide our non-flammable, non-explosive, non-chemical crystal environment, and away
BlueStone products with a 2 years guaranteed warranty that from high temperature and steam.

help our end user feel at ease. 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 Scm 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. It is recommended to bake in an empty
machine for a minute before cooking food.

14.1f 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 purpososes other than those recommended in
tge instructions.

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

4. The product is not a toy.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 illness, and people with little experience and education,

unless it is used safely under the guidance or assistance of the person
responsible for its safety.

Do not store anything in a steam oven.

Keep the stove door closed at all times.

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

Each layer can withstand up to 3.5kg. In order to avoid damage to the product,

please do not exceed this limit.

10.1t is 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 it is in a fixed position.

11.The product 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 when it is closed.

15.When using the steam oven, do not leave the oven fora long 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.

16.0verheated 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.

© ®© N o

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

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

20.Do not insert or block the intake/exhaustto 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.

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 or inserting 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 a hot surface.

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 centerofthe 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 not touch it!



BEFORE YOU CALL FOR THE SERVICE DETAILS DESCRIPTION

I If the Air Fryer fails to operate Product model AFB-5895
0 Check to ensure that the Air Fryer is plugged in securely. If it is not, remove the The rated voltage Py Capacity 24l
plug from the outlet, wait 10 seconds and plug it in again firmly. Rated frequency LAk Water tank capacity TL
@ Check for a blown circuit fuse or a tripped main circuit breaker. If these two iy s [ et Rrodlctisize AUDRBTRERIL mi
issues are not found, test the outlet with another appliance. Steam power 985 W The net weight 12.0kg
IF NONE OF THE ABOVE RECTIFIES THE SITUATION, THEN CONTACT A
QUALIFIED TECHNICIAN. DO NOT TRY TO ADJUST OR REPAIR THE AIR I PRODUCT AND ACCESSORIES INTRODUCTION
FRYER BY YOURSELF.

GROUNDING INSTRUCTIONS

This appliance must be grounded. It is equipped with a cord having a grounding
wire with a grounding plug. It must be plugged into a receptable wall that
is properly installed and grounded. In the event of an electrical short circuit,
grounding reduces risk of electric shock by providing an escape wire for the
electric current. It is recommended that a separate circuit serving only this slow
juice must be provided. High voltage appliance is dangerous and may result in a
fire or other accident causing appliance damage.

WARNING: Improper use of the grounding plug can result in a risk of electric
shock.

NOTE:

If you have any questions about the grounding or electrical instructions, consult a
qualified electrician or service person.

Neither the manufacturer nor the dealer can accept any liability for damage to

Eglz:éczgg:lgfolgj:?nal injury resulting from failure to observe the electrical | BeereiEyania
The wires in this cable main are colored in accordance with the following code: ; WMWWWMW )
Green and Yellow =  EARTH 3. |Layerframe ¥
Blue = NEUTRAL N I
Brown = LIVE \
5. | Rack
’ 6. | Drop Pan
7. | Water storage box/ BB RRRRRRG S BRRR
N | | | waste water box ODRBDRRDNDDRDADOND |
For the user’s safety, this slow juice must be applied following the grounding - %
instructions as above. | Airoutlet




Control Panel

Pure steam, wet baking or air baking un-
der the power of wet mode, such as water
shortage then flashing alarm, while the
buzzer'drip Drip-drip "sends 10 alarms.
After the water in the water tank is loaded
into the machine, press the key for water
shortage to recover.

Water shortage
alarm

In baking/air blasting mode, the button is
not lit by default. If the sub-power wet is
selected, it will be lit.

Sub power wet

Control Panel Function Icon Description: In standby or paused state, this icon will

& Full steam mode (D | Time to adjust flash. The light will stay on while the fryer
— - is working and turn red when the fryer
& | Steam plus grill mode 3 Temperature control Pl pause-start is off. When the fryer is operating, if the
TS Air fry mode +/— | Time/temperature ON dooris opened, t'he' appl@mce will stop
' plus or automatically, this icon will flash. When
0, Humidifying switch - the door is closed, the pot will continue
[}
& | Tip water shortage working
X% | The lamp switch :
- ¥ | Pizza
o | Start/Pause : : Description of functional dishes and auxiliary functions
#y | Chicken wings
] French fries & | The cake Figure The menu [Working  |Auxiliary function selection
e | Barbecue function mode 'Manually |Tem- Time ad- |Furnace
mark add wet |perature |justment |lights
Function key definition control selection
_ _ _ selection
Icon Function Functional properties w French The Do not Optional |Optional |Can open
Press the Force/Subtraction + /= button .  |fries default choose
to adjust the temperature or time when - -
the time or temperature button can be Barbecue |[The Do not Optional |Optional |Can open
Temperature and . . default choose
time regulation selected. Time: press 1 minute, long press : : :
+ / - 10 minutes force reduction temperature: v) Pizza The Donot  |Optional |Optional |Can open
press 5°C, long press 5°C fast force default choose
reduction ®) The cake |The Do not Optional |Optional |Can open
@ default choose
Roast The Do not Optional |Tuy chinh |Can open
% chicken |default |choose
wings




Baked pizza Wet baking 160'C 10 minutes
. Air fry ;h;: | Optional |Optional |Optional |Can open The portugues Wet baking 160'C 12 minutes
t
L etad Roast pork ribs Wet baking 200 °C 20 minutes
) Steam The Donot  |Optional |Optional |Can open Bake the chicken Wet baking 200 °C 40 minutes
517 plus grill  |default choose
Q Full steam [The Do not Do not Optional |Can open m
[} default choose choose
1. In the standby 0 state, the switch key is lit, and then gently touch the switch
COOKING MODE SETTING key. The function icon and digital tube are all lit, and the digital tube shows )
and keep it always on.
Cooking mode | The preset The default | Adjustable | Adjustable
temperature | time temperature | time 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
French fries 230°C 22 minutes | 100-230°C 1 to 60 minutes function. Press the time button and then press (4 / —) to adjust the time,
Barbecue 175°C 25 minutes | 100-230°C 1 to 60 minutes press the temperature button to enter the temperature adjustment, and press
Pizza 180°C 15 minutes | 100-230°C 110 60 minutes the plus/minus button (4 / =) to adjust the temperature
The cake 160°C 30 minutes | 100-230°C 1 to 60 minutes 2. Full steam mode:
Roast chicken | 200°C 25 minutes | 100-230°C 1 to 60 minutes In standby state, gently touch the pure " €3 ", steam button Start flashing,
wings temperature can not be adjusted, press the time key can be adjusted by adding
Air fry mode 200°C 30 minutes | 40-230°C 1to0 60 minutes or subtraction time, other non-selected function keys are all extinguished.
Steam plus grill | 150°C 30 minutes | 100-230°C 1 to 60 minutes 3. Airfry mode:
Full steam 100°C 30 minutes | Do not adjust Gently touch the air " »}« " bombing button when the air blasting machine is
model 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.
Index Table .
- - - 4. Steam plus grill mode:
The dishes of draft Cooking mode temperature Tlme‘ in standby state, gently touch the wet baking button " €3 " Start flashing, press
Steamed corn The whole steamed | 100 °C 30 minutes the time/temperature key to adjust the time by adding and subtraction, other
Steamed bread The whole steamed 100 °C 15 minutes can not be selected, function keys are all out. With this function, the heating
Steamed egg The whole steamed 100 °C 12 minutes pipe and the steam generator work alternately.
Steamed fish (about half | The whole steamed 100 °C 15 minutes 5. Humidification:
acatty ) In the process of air blasting function, the steam can be made up manually
Steamed pork ribs The whole steamed | 100°C 20 minutes at any time. Gently touch the humidification button " .9. " the heating pipe
Steamed purple potato | The whole steamed 100 °C 30 minutes will stop working and the steam generator start working to make up steam.
Steamed shrimp The whole steamed 100 °C 8 minutes Humidification button flashes. After T 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.

. Start/Pause:

During the working process, press the starUpause 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.

. Furnace light:

Kduring operation, tap this button " -‘Q’- " to turn on the furnace light (turn off
in 30 seconds by default), and then tap to turn off the furnace light.

. 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 " ‘}\Q\- " to restore after adding water.

. Buzzer

a. Simply press any button, the buzzer will "drip" A prompt sound, indicating
that the button is responsive, and the unselectable button will not issue A
voice.

b. Set the work menu to confirm the start of work. One "drip drip" signal indi-
cates 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.

Cleaning function:

A. Forced cleaning: when the steam generator works for 80 hours in total, the
washing procedure shall be performed. Long press " ‘&- " for 5 seconds,
and then the solution cleaning procedure shall be entered. After the end of
the long press " .9. " 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 fryer is not used for a long time, press and hold
the " .9, " for 5 seconds in the standby state to start the cleaning mode. the
display "CL:01", after 50 minutes the fryer will sound and switch to cleaning
mode "CL:02", after 5 minutes the mode ends the fryer will sound and the
display returns to standby mode

2]
* If you want to stop cleaning mode, press and hold the "on " key for 5 seconds,
the screen will return to standby mode.

Note:

- Please try to use distilled water or filtered drinking water, do not using
mineral water, which can effectively prevent the generation of scale.

- Do not use water containers to hold other liquids.

- When the water box is filled, remember to cover the water tank.

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

- 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 oven is cooled.

For the first time to use:
- Remove all packaging and accessories, and clean and dry all accessories

including water storage boxes

Pour water into the water storage box and install the water storage box.

Run cleaning mode once.

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.

The following phenomena are normal:

The phenomenon of The original

The steam jet spouts When the water tank is full, a small amount of water

water will be water released from the steam jet, which is a
normal phenomenon.




Exhaust water spray 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 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.

Steam condense in th e | When cooking, the excess steam in the furnace
furnacedoorglass 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 phenomenon

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

In the event ofa power failure, the steam oven setup is eliminated. After
power is restored, reset the clock and the required cooking procedure.

CLEANING AND STORAGE

0 Before moving, cleaning, or inspecting the unit, make sure the steam oven is
completely cooled, turned off, and unplug the power cord from the socket.

@ 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.

e 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 wall is dirty, can use soft
detergent, do not use rough, wear detergent.

@ 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.

TROUBLE SHOOTING

e 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 accesso-
ries 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.

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

Do not use a rough cleaner or sharp metal to scrape the glass stove door, as
this will cause the glass to break.

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.

Do not flush the steam oven directly with water.
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If the steam oven is not used fora 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.

e

If you want to discard this crystal, please comply with local environmental
protection and recycling regulations.

If the following fault codes are found on the display screen, please check against
the table below before maiintenance.

Fault | Why The solution
code
E-1 Bake sensor open circuit Turn off the power, open the door

and wait for 8-10 minutes, then
restart

E-2 Bake sensor short 9 Turn off the power, open the door

and wait for 8-10 minutes, then

restart




E-3 The baking sensor is Please contact the maintenance
overheated centre for inspection and repair

E-4 Power board communication Please contact the maintenance
centre for inspection and repair

E-5 Steam generator sensor open Please contact the maintenance
centre for inspection and repair

E-6 Steam generator sensor short | Please contact the maintenance
circuit centre for inspection and repair

ENVIRONMENT FRIENDLY DISPOSAL

You can help protect the environment!

Please remember to respect the local regulations: hand in the non-
working electrical equipments to an appropriate waste disposal
BN center.
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