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Congratulations on the purchase of your Primada Steam Oven! We hope it
brings you many years of satisfaction. We trust the purchase of your new
cooker will help you for fast/convenient cooking. Let you enjoy cooking and
delicious foods.

Should you encounter situations that have not been properly addressed in this
Instruction Manual, please contact our Customer Service Center where a
technician can address your specific problem or question.

For more information, please visit the official website: www.primada.com.hk

The Company reserves the right to make technological and/or design changes
to this product for continuous improvement.

Thank you for choosing!
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1. Safety Instructions (please be sure to)

Read all Instructions before using this appliance.
In order to prevent accidental damage and property damage to users and others, be sure to

observe the following.

B In order to strengthen the following precautions, the following signs will be used to distinguish

and explain:

injury.”

. This sign means “there is the possibility of causing death or serious
/\ Warning J P Y 9

. This sign means “the possibility of causing injury or damage to
A Attention property surrounding the goods”.

B For the types of content to be observed, the following graphic symbols will be used to
distinguish and explain (the following graphical symbolic examples):

® This graphic symbol means "prohibited meaning".

execution.

This graphical symbol means that you must follow the instructions and “force” the

A Warning

® This product is not for commercial
use and is for home use only.

@ Do not allow children to use this product
without permission.

Not for laboratory experiments or other Children play as toys.
commercial purposes.

the after - sales service center for
replacement.

@ Use only 220v power and do not use @ Do not use chemical liquids or solvents to
multiple outlets to avoid danger. The power clean this product.
cords should not be affected by moisture.
If there is any damage, please contact
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1. Safety Instructions (please be sure to)

A Warning

® Do not approach fire, water or flammable
materials.

® During to ensure the use life of the
machine, do not disassemble the parts.

® Do not wash the water with the body
contact or soak the water directly to
avoid the malfunction of the body and
the accident.

@ \When not using or going out for a long time,
please turn off the power switch before
unplugging the power cord, otherwise it is
prone to malfunction or danger.

® When removing the plug, please hold
down the plug and then remove it. Do
not pull the power cord hard, and please
pay attention to whether the hand is dry.

® Do not use extension cords and external
plugs, and do not share sockets with
other appliances to avoid danger.
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1. Safety Instructions (please be sure to)

A Warning

@ |f an abnormality (burnt smell, etc.)
occurs, stop the operation immediately
and unplug the power cord.

@ Inplaces near fire sources or up to
40°C, where there are many waste
paper and metal scraps, there are
places where flammable gas, moisture,
heavy oil, and water will be drenched.
Do not use them.

@ Itis absolutely forbidden to place
anything on the oven when baking in
the oven.

® Place the oven horizontally on the
water platform and do not place the
table edge to avoid tipping.

® When the machine is working, the
temperature inside the body and
the case is high. Do not touch it to
avoid burns.

® Do notusethe oven near flammable
materials such as curtains.
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1. Safety Instructions (please be sure to)

A Warning

@ Pay attention to the collection and protection of the power cord:
When using and collecting, be careful not to process, break, pull, twist, lengthen,
and do not let heavy objects be pressed, so as to avoid damage and accidents
caused by damage to the power cord.

O ¥

® When used for the first time, there is smoke in the cavity. This is a normal
phenomenon. Please use it with peace of mind.

® Do not use the power cord if itis damaged.

® Do not leave the site when using this product.

® To bake more oily ingredients, please cut the block first to avoid accidents
caused by grease spray.

® When using the oven, please open the glass door gently to avoid being
broken by impact.

® Do not touch the heating tube when baking food to avoid danger.

® The repair service uses the original parts. If any parts that are not approved
by the original manufacturer are replaced and the machine or surrounding
property is damaged, the company is not responsible for the repair or all
damages.

Read it carefully and keep it in a safe place

Before using this product, please check the following items:

1. Whether the door and body of the product are damaged or cracked.
Do not use ifitis deformed, damaged or cracked.

2. The product must be grounded. In case of leakage, the grounding can provide a
current loop to avoid electric shock. The power plug must be plugged into the single
phase two-pole grounded socket.

3. Read the instructions carefully before use. The products are only suitable for the
purposes described in this manual.

= i
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1. Safety Instructions (please be sure to)

1.Please read this manual carefully before use.

2.Keep out of the way when using, and pay close attention if there are children approaching.
3.l1f the power cord is damaged, it must be replaced by our service department or qualified
personnel to avoid danger.Unplug if not used.

4. Before using for the first time, clean the grilling net, steaming pan and other accessories
with warm water, and wipe the inside of the oven with a soft damp cloth soaked in detergent,
and wait until it is completely dry before using.

5.When using the oven, the grilling net is placed on the corresponding shelf on the inside of
the electric oven, and then the oil pan is placed under the grilling net to receive the grease
dripping when the food with grease is baked.

6.When using a steaming pan, itis best to use aluminum foil to lay the mat to prevent the oil
from staining the steaming pan.

7.Since the food left on the steaming pan or the grilled netis easy to cause burning,
remember to clean the steaming pan and the grilling net after use.

8.0ven can only be baked withsuitable food. Metal objects, paper cards, fabrics, plastics,
flammable materials, explosives, etc. should not be placed in the oven for grilling to avoid
the risk of fire.

9.1f the door or door seal is damaged, it should not be used any more.

10.Please contact the after - sales service station for troubleshooting.

11.Do not damage the door hinges.

12.This product should not be operated by a person who is weak or otherwise (including
minors) or who lacks experience and relevant operational knowledge, unless safely used
under the supervision of a guardian.

13.Except for qualified maintenance personnel, itis very dangerous for others to perform
maintenance operations.Do not disassemble, repair or modify the product without
authorization. When you find that the product is not working properly, do not continue to use
it. Please contact the after - sales service center for troubleshooting.

14.When there is a crack or gap in the water tank, do not continue to use it to avoid leakage
or electric shock caused by water leakage. Do not use when the socket hole is loose or the
power cord or power plug is damaged.

15.Do not touch or plug in the power plug with wet hands, which may cause electric shock.
16.Do not knock the control panel, cabinet, furnace chamber, furnace door and other
components to avoid malfunction.

17.Do not place the product or power cord in a hot, humid place, such as agas stove, a live
area, or asink.Do not use arough scrubbing tool or a sharp metal scraper to clean the door
glass, which can cause the glass to rupture.

18.When cooking, the appliance used cannot be operated in the form of an external timer or
a separate remote control system. Do not block the exhaust port, otherwise it may cause a
fire. Please maintain it frequently to avoid the garbage, dust, etc. blocking the exhaust port.
19.Do not place flammable objects around the product orin the oven cavity to avoid fire.
20.1f smoke is found, turn off the appliance switch or unplug the power cord, and keep the
door closed to prevent the fire from spreading. Press the Cancel button, then unplug the
power cord or turn off the main power switch.

Bl
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1. Safety Instructions (please be sure to)

21.Do notuse it outside of the intended use of the product manual, for example for drying
wool products, which may cause a hazard.

22.Uncleaned products can cause deterioration of the surface of the appliance and can
affect the lifeof the appliance, which can lead to dangerous situations.

23.The surface becomes very hot when and after use.The surface of the casing, the
exhaust port, the furnace door and the furnace chamber are at a high temperature. In
order to avoid burns, please do not touch it with your hands.

24 When the baking function is used for the first time, if white smoke emerges, itis nota
malfunction, which is caused by the volatilization of the component protection oil.
25.When stirring during cooking, turning food or taking food after cooking, the
temperature of utensils and food is high. Use insulated gloves or pot holders to avoid
burns.

26.In the process of using steam, if you need to open the furnace door to stir, fliporre
discharge the food, please keep a distance to avoid steam burning your face or hands.
27.When the oven dooris open, do not place containers and food on the oven door.

1. Before using the vessels of different materials, you should first check whetheritis
resistant to high temperature. When cooking in plastic or paper packaging, you should
observe itto avoid fire.

2. Food should be placed in suitable utensils and food should not be cooked directly in
the oven cavity.

3. After cooking, the surface temperature and internal temperature of the productare
very high. Do not clean itimmediately. Be sure to clean it after cooling to avoid burns.

4. Unplug the power plug before cleaning. Do not use corrosive cleaning agents to avoid
damage or corrosion.

5. Pleaseregularly remove the dust from the power plug. When not using it for along
time, please unplug the power plug. When unplugging the power plug, do not pull the
cord. Please remove the plug by hand.

Power Supply

This product must use the power supply system separately. Please confirm that the
power supply is 220V~50Hz.If this system is not used, the electrical fuse may be blown.
Itis recommended to use a 10A fuse. High - capacity fuses cannot be used in the circuit.

Grounding Instruct

This product must be grounded. In case of leakage, the grounding can provide a current
loop to avoid electric shock. The grounding plug provided by this product must be

plugged into a single - phase two - pole grounded socket.
33

¥ Attention: Incorrect use of the grounding plug may result in electric shock.
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2. Product Placement

This product must be placed at a distance of more than 85cm from the ground.
During normal use, air must be circulated around the product. The top ofthe
product should be kept open, and no obstructions should be placed. The left
wall should retain a gap of more than 5cm, and the right wall should be kept
10cm. For the above gap, the back wall needs to retain a gap of more than
10cm. Do not block the vents and keep the environment clean to prevent
cockroaches and otherreptiles from entering the cavity.

Space above

(a) Do not block the exhaust port, otherwise it may cause product failure.

Please carry out maintenance frequently to prevent garbage and dust from
blocking the exhaust port.

(b) Please do not place the productin a hot or humid place, such as a gas
stove, a charged area or a sink.

(c) The product must be laid flat.
(d) Do not remove the feet and place them in a stable place.
(e) Do not expose the door and top of the product to excessive pressure.

(f) If the indoor humidity is too high, you cannot use this product.

Bl
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3. Product Contents and Technical Specifications

3.1 Product Contents
Main

Steam inlet
Vapor entering the cavity

Control Panel
See Control Panel Instructions
P38-39 for details

Water tank
Contains water used to
generate steam and
wastewater produced

by work
Steam mouth
For dischargeing steam

Grilled net
Holding food to
be cooked

Accessories

Steaming tray

Holding food to

be cooked Pan
Installed under the
food, used to pick
up the grease when
cooking food

Bl
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3. Product Contents and Technical Specifications

The tank must be placed in place when itis placed
to avoid water leaks.

If the machine is notused for along time, the water
in the water tank should be drained, and fresh water
should be added next time.

Water tank should be often cleaned, cleaning can
not use high temperature boiling water to clean the
water tank, will lead to tank deformation, please
use pure water or distilled water, avoid using tap
water or mineral water, in order to avoid scaling or
impurities blocking the pipeline.

Water tank/Water tray After each use, itis necessary to remove the water

in the water tank and clean it.

When taking out the water tank, hold both ends of
the water tank with both hands and gently pull it
out. After cleaning, reinstall it.

Warm soapy water is recommended

Grilled net

The steaming tray (with holes) is stainless steel.
The baking net is made of stainless steel.

The steaming tray and baking net must be placed on the rack.

After cooking, wear gloves to take out the steaming dish or
baking net, do not directly contact with hands, so as not to burn.

When the steaming tray and baking net are putinto the oven
cavity for cooking, please be careful that the food does not
block the airinletin the cavity.

Do notdrag on the door when taking the steaming tray and
baking net to avoid damage to the glass of the door.

The maximum placing weight of the steaming tray and baking
netis 3kg (including food and tableware).

When food is not served in a container, use baking paper or
aluminum foil to spread the food on a tray or baking net.

When baking at a high temperature for a long time, itis
recommended to spread baking paper or aluminum foil on a
steam tray or baking net to avoid Browning.

Steam dishes and baking nets should be cleaned frequently.
Do not use corrosive cleaning agents, or scrape the surface
with metal or sharp appliances.

Bl
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3. Product Contents and Technical Specifications

3.2 Technical Specifications

r Product Primada Steam Oven \
Rated Voltage 220-240V
Rated Frequency 50Hz
Rated Power 1500W

384*297*210 (length

Inner cavity size * width * height) mm

460*416*335 (length

Body size * width * height) mm

Body weight 13 kg

Bl
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3. Product Contents and Technical Specifications

3.3 Control Panel Description

Start/Cancel
& & Time Temp  \L/ = & 4
% fooe ¥ D mInNnin] 10N 8 (i} T O
. |
Icon Function Features
Description u

Menu

Used to select various functions in the
secondary menu.

Light

Control the switch of the light, it will light
up when opening/closing the door.

Steam

Use steam to cook the food.
The temperature setting range is 110 °C, and the
time setting range is 20 minutes (adjustable) .

Ciliaid

Steam and Bake

At the same time, the upper and lower heat pipes
and steam are used to cook the food.

The temperature setting range is 110 °C, and the
time setting range is 20 minutes (adjustable).

Bake

At the same time, the upper and lower heating tubes
are used to bake the food.

The temperature setting range is 200 °C, and the
time setting range is 20 minutes (adjustable).

gso‘c

Insulation

Keep the chamber in a constant temperature ambient;|
The temperature is set to 50 °C (not adjustable)
and the time setting range is 5-60 minutes.

Thaw

Quickly thaw frozen food or ingredients;
The temperature is set to 60 °C (not adjustable)
and the time setting range is 5-60 minutes.

Disinfection

Steam sterilization of cooking utensils, cups, etc;
The temperature is set to 100 °C (not adjustable)
and the time setting range is 5-30 minutes.

Grilled on

Use the top heating tube to bake or heat the food;
The temperature setting range is 100-230 °C, and
the time setting range is 5-60 minutes (adjustable).

Under roast

Use the bottom heating tube to bake or heat the food;
The temperature setting range is 100-230 °C, and
the time setting range is 5-60 minutes (adjustable).

Appointment function reminder icon.

COHOQ| =+

Reservation Every adjustment means 10 minutes, and the
time setting range is 0.5-12 hours .
This icon lights up, indicating that the water tank is
Water shortage low and needs to be filled with water.

Bl
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3. Product Contents and Technical Specifications

3.3 Control Panel Description

Function

con Description Features

Use this function to cook rice;
Steamed rice Steam and bake function. The temperature is set to 180
°C, and the time setting range is 15 minutes (adjustable).

Use this function to cook fish;
Steamed fish Steam function. The temperature is set to 110 °C,
and the time setting range is 15 minutes (adjustable).

. Use this function to cook chicken;
Steamed chicken | Steam function. The temperature is set to 120 °C,
and the time setting range is 18 minutes (adjustable).

Use this function to cook egg;
Steamed egg Steam function. The temperature is set to 100 °C,
and the time setting range is 10 minutes (adjustable).

Use this function to heat and steam the supermarket
refrigerated steamed buns;

The temperature is set to 110 °C and the time setting
range is 15 minutes (adjustable).

Steamed buns

Use this function to cook soup;
Soup Steam function. The temperature is set to 120 °C, and
the time setting range is 180 minutes (adjustable).

0 @R SO

L Use this function to dry the fruit thinning;
Air dried The temperature is set to 40 °C -80 °C, and the
time setting range is from 1 hour to 12 hours.

aa
J8

Use this feature to ferment dough or other

. fermentable ingredients;

Fermentation | The temperature is set to 38 °C (not adjustable) and
the time setting range is 5-250 minutes.

Use this function to make cheese
Cheese The temperature is set to 40 °C (non-adjustable),
and the time range is set to 4-8 hours.

& ®

In standby mode, the current time can be displayed
) as a clock here;

Time After the program starts, the remaining working time
is displayed here.

Shown here is the set temperature, the actual

c2

e
i
€3] €3

|
| Temperature temperature inside the chamber.
Display Codemethod The Reason Exclusion
E | Cavity temperature sensor Please contact the after-sales service unit
| failure for replacement
- E] Evaporator temperature Please contact the after-sales service unit
- sensor failure for replacement

Bl
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4. Schematic Diagram

= [

o[ Y 12v
Electronic Heater
Y p— T —— 12v
Bottom Heating Tube P C B
T - . 12V
—o ! o AW i
Top Heating Tube
r —L12V
—olio &
Light
Indicator,
Screen
o—1|
Gate
Switch
L N
220V ~50Hz




5. Operation

5.1 Water Tank Operation

B8 Distilled or purified water is recommended for food hygiene.
(The steps are as shown below.)

2. Press the middle of silicone plug from the water tank, then uncover and add water, and
fill the watertank with a silicone plug to ensure that the water tank is completely sealed.

3. After confirming the seal, push the tank horizontally back to the original position
(the left and right ends must be pushe).

/\Attention

% Please make sure that the water tank cover is leveled in the water tank to
prevent the water in the water tank from flowing to the table and affect food

cooking.
41
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5. Operation

5.2 Instructions For Use

n In standby mode, short press [ [E] Menu] key, the time bar will display 01~55 as
the menu numbers.

/ & [i53) i3] Time Temp & s o> o Start/Cancel \
B Eo S T ¥ 'RTRORE] A e - - O
50T S
/ &) il [ Time Temp  \L/ e > o Start/Cancel \
B ¥ = * O ol T e o © O
" B o {f e

a Rotate the knob to select the menu number.

Start/Cancel

® ® Time Tmp L/ e o 4
8 L ¥ o D ! =BD 8 ST
O @ © @ W
B After completed the selection, press the knob to activate the function.
Start/Cancel
&) ® = Time Temp  \&/ e > o
L R < ] T e o ©
] ]
(] (] (&) = oz ® % (@
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5. Operation

5.2 Instructions For Use

Steam - Steam and Bake ~ Bake ~ Grill On * Under Roast

- The steam function temperature is set from 50 °C to 115 °C, and the time range is
from 5 to 60 minutes.

- The steam and bake, bake, grill on and under roast function temperature setting
range is from 120 °C to 230 °C, and the time range is from 5 to 60 minutes.

n In standby mode, rotate the knob until the screen is fully illumionated.

Start/Cancel

& [ Time Temp \L/ S e Yo
B oI # i) e el 8 () ju)
-uu-uu [RN[N]
0O @ e “ @ % (@

a Rotate the knob, choose [[@)Steam] . [[(&/Steam and Bake] . [[£/Bake] .
[(TJGrilon)] . [l.)Under Roast] key, then the icon flashes.

/ i N g Start/Cancel \
v aran] [T 6 o ©
4 SRR . —— )
|

o>
7 O
®

B Press the knob, the time setting flashes, rotate the knob to adjust the time.

=)
3
foo0

& G R

Press the knob again, the temperature setting flashes, rotate the knob to adjust
the temperature.

Start/Cancel

@ B = Time Temp \L/ o
8

o£p g
B ¢ = ot aTaEaTEl Tk o B O
6 | 1
mow e ygdl LI ooy

a After completed the selection, press the knob to activate the function.

Start/Cancel

& & ) Time Temp \L/ S & o
s ¢+t o O (OO & © °
O = © hiad ® 4
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5. Operation

5.2 Instructions For Use

Functions

n In standby mode, rotate the knob until the screen is fully illumionated.

Start/Cancel

& o 4
B Eo S T ¥ . ) &
O & © a2 @ 4

a Rotate the knob, choose [§stinsulation) . [ ¥ Thaw] . [ Disinfection] .
[@ Steamed Rice] . [ Steamed Fish] . {@ Steamed Chicken] .
[&steamed Egg]l . [ Steamed Buns] . [TFSoup] . [$¥2Air Dried] .
[$5) Fermentation] . [@ Cheese] . [\&/ Water Shortage] key, then the

icon flashes.
Start/Cancel
/ &) & = Time Temp  \L/ S £ g \
g o ¥ ® RN TN 6 o ©uB
. I
o @ e S 2 = ® ¥ {j@
/ Femmmmm e — Start/Cancel \
@ )] ] Time Temp  \L/ 8 o> :
----------- 1
Eo T ¥ D! 0 !
® g 3 Cmmom, e o o O
o & o {‘/y?_“f“’___i@____‘%_l
-

B After completed the selection, press the knob to activate the function.

Start/Cancel
® Time Temp  \L/ o o g
- oo [OpOD OO0 & © °
O L Q S ® 4
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5. Operation

5.2 Instructions For Use

Preset Menu Description

Function
con Description Features
(M Steam function. The temperature is set to 100 °C, and
ool Steamed Tofu the time setting range is 8 minutes.
N Steam function. The temperature is set to 100 °C, and
i e Steamed Eggs the time setting range is 10 minutes.
(] Steam function. The temperature is set to 100 °C, and
:i Loofah

(. Steamed Loofa the time setting range is 10 minutes.
| Steam function. The temperature is set to 110 °C, and
(] L‘ Steamed Eggplant the time setting range is 20 minutes.
mI ) Steam function. The temperature is set to 110 °C, and
(N l:' Steamed Pumpkin the time setting range is 15 minutes.
] E] Steamed Minced Stea_m functi_on. The te_mperat_ure is setto 115 °C, and
[} Pork with mushroom the time setting range is 18 minutes.
mh Steamed Minced Steam function. The temperature is set to 115 °C, and
(| Pork with Dried Squid the time setting range is 12 minutes.
(] B Steamed Pork Ribs Stea.m functipn. The tqmperatpre is setto 115 °C, and
I with Black Bean Sauce | the time setting range is 22 minutes.
o Steamed Pork Ribs Stea.m functipn. The tqmperatyre is setto 115 °C, and
I with Rice Powder the time setting range is 35 minutes.

10 Steamed Chicken Feet | Steam function. The temperature is set to 115 °C, and
(N} with Black Bean Sauce | the time setting range is 9 minutes.

11 Steamed Pork with Steam function. The temperature is set to 100 °C, and

(N Rice Powder the time setting range is 20 minutes.

13 Steam function. The temperature is set to 110 °C, and
c Steamed Pork Belly the time setting range is 20 minutes.

Steamed Cured Meat

Steam function

the time setting range is 17 minutes.

. The temperature is set to 115 °C, and

Steamed Chicken with
Black Fungus&Lily Buds

Steam function

the time setting range is 20 minutes.

. The temperature is set to 115 °C, and

Steamed Chicken with
Mushroom in Lotus Leaf

Steam function

the time setting range is 19 minutes.

. The temperature is set to 115 °C, and

Steamed Shrimp

Steam function

the time setting range is 14 minutes.

. The temperature is set to 115 °C, and

Steamed Shrimp with
Garlic

Jlon|on | oo

Steam function

the time setting range is 12 minutes.

. The temperature is set to 105 °C, and

B
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5. Operation

Preset Menu Description

o
(@]
=1

Function
Description

Features

Steamed Hairy Crab

Steam function. The temperature is set to 100 °C, and
the time setting range is 30 minutes.

oo

Steamed Grouper Fish

Steam function. The temperature is set to 115 °C, and
the time setting range is 15 minutes.

)
(-

Steamed Grass Carp

Steam function. The temperature is set to 110 °C, and
the time setting range is 15 minutes.

Steamed Abalone

Steam function. The temperature is set to 115 °C, and
the time setting range is 17 minutes.

Steamed Chicken

Steam function. The temperature is set to 120 °C, and
the time setting range is 18 minutes.

oy

Snow Fungus Papaya
Soup

Steam function. The temperature is set to 115 °C, and
the time setting range is 20 minutes.

Raisin Bread

Steam function. The temperature is set to 100 °C, and
the time setting range is 20 minutes.

Roasted Beef

Steam and bake function. The temperature is set to
180 °C, and the time setting range is 12 minutes.

Roasted Pork Chop Rice

Steam and bake function. The temperature is set to
200 °C, and the time setting range is 10 minutes.

Jd|on|u| C

Roasted Chicken

Steam and bake function. The temperature is set to
200 °C, and the time setting range is 30 minutes.

Roasted Dumplings

Steam and bake function. The temperature is set to
180 °C, and the time setting range is 15 minutes.

Roasted Eggplant

Steam and bake function. The temperature is set to
180 °C, and the time setting range is 10 minutes.

CJ|wo |0

Roasted Sweet Potato

Steam and bake function. The temperature is set to
180 °C, and the time setting range is 20 minutes.

Roasted Yam

Steam and bake function. The temperature is set to
180 °C, and the time setting range is 30 minutes.

Roasted Corn

Steam and bake function. The temperature is set to
200 °C, and the time setting range is 20 minutes.

LU o

Roasted Salmon

Steam and bake function. The temperature is set to
180 °C, and the time setting range is 12 minutes.

XL

NN NN e N e N e N N N N e N e N T

Roasted Squid

Steam and bake function. The temperature is set to
200 °C, and the time setting range is 10 minutes.

4
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5. Operation

Preset Menu Description

Function
lcon Description Features
:i Seared Scallops with Steam and bake function. The temperature is set to
- Butter 200 °C, and the time setting range is 8 minutes.

Steam and bake function. The temperature is set to
200 °C, and the time setting range is 30 minutes.

Bake function. The temperature is set to 200 °C, and

:= 5 Red Bean Mochi
A
| the time setting range is 10 minutes.

Potato Chips

3 8 Honey BBQ Pork Bakg function. The ten)perature is set to 200 °C, and
the time setting range is 15 minutes.

Bake function. The temperature is set to 200 °C, and

3 9 Skewered Meat the time setting range is 20 minutes.

Bake function. The temperature is set to 200 °C, and

"
Li I Baked Bread the time setting range is 8 minutes.

Bake function. The temperature is set to 220 °C, and

1l
'-l | Baked Egg Tart the time setting range is 15 minutes.

|_E e Baked Cookies Bakg functiqn. The temperature is set to 160 °C, and
the time setting range is 8 minutes.

. Bake function. The temperature is set to 160 °C, and
Li 3 Swiss Roll the time setting range is 10 minutes.

(N Bake function. The temperature is set to 180 °C, and
l'—H Souffle the time setting range is 10 minutes.

Bake function. The temperature is set to 180 °C, and

Butterfly Cracker the time setting range is 10 minutes.

Bake function. The temperature is set to 200 °C, and

Banana Cake the time setting range is 25 minutes.

Bake function. The temperature is set to 200 °C, and
the time setting range is 10 minutes.

L

I
J|o|un

Madeleine

Bake function. The temperature is set to 180 °C, and

Seafood Pizza the time setting range is 12 minutes.

L

Co 0| ao

Bake function. The temperature is set to 200 °C, and

Grilled Pork Chop the time setting range is 15 minutes.

. Bake function. The temperature is set to 180 °C, and
Grilled Lamb Chop the time setting range is 35 minutes.

Bake function. The temperature is set to 200 °C, and

Grilled Chicken Wings the time setting range is 25 minutes.

N L
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5. Operation
Preset Menu Description
Function
lcon Description Features
Iy . Bake function. The temperature is set to 220 °C, and
- e Grilled Saury the time setting range is 20 minutes.
S :l Garlic Toast Bake function. The temperature is set to 200 °C, and
- arlic foas the time setting range is 10 minutes.
N . Bake function. The temperature is set to 160 °C, and
lj | Grilled Nuts the time setting range is 15 minutes.
55 Grilled Vegatables Bakg function. The temperature is set to 230 °C, and
the time setting range is 15 minutes.

% When the preset menu is entered, the default temperature and time are
displayed. The temperature and time can be adjusted according to personal
habits, food status or ambient temperature.

* The temperature of insulation, thaw, disinfection, fermentation, and cheese
in the function table is not adjustable (the temperature can be displayed
when setting).

* The steam function temperature is set from 50 °C to 120 °C, and the time
range is from 5 to 60 minutes.

* The steam and bake function temperature is set from 130 °C to 230 °C, and
the time range is from 5 to 60 minutes.

* The bake function temperature is set from 100 °C to 230 °C, and the time
range is from 5 to 60 minutes.
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5. Operation

5.2 Instructions For Use

Reservation

In standby mode, rotate the knob until the screen is fully illumionated.

Start/Cancel

O

& B ® Time Temp  \2/
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Rotate the knob, choose [@ Reservation] key, then the icon flashes.

Start/Cancel
Temp  \L/ 1=
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Press the knob, the time setting flashes, rotate the knob to adjust the time.

After adjusting the time, press the knob again.
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5. Operation

Crimadanss’

5.3 Use Common Sense

The following phenomena are normal:

Phenomena

The Reason

Intermittent noise during work

Working sound of circuit components.

Water sound during steaming

When the steam function is used for a long time, the
condensed water formed by the steam is accumulated
in the exhaust pipe of the cavity, and when there is
steaming.

When the steam passes through the exhaust pipe,
the impact condensate forms a wave sound.This is
normal.

Steam condenses in the
louver

Excess steam in the furnace cavity is rapidly cooled
and discharged through the exhaust port during
cooking, but a small part of the steam will condense.
This is normal at the vents of the blinds.

Voltage fluctuationscan affect
cooking time and results

When the voltage fluctuates between -10% and +5%,
the steam oven can still work, but the voltage is too
high.

Or the effect of low, the output power is relatively
increased or decreased, so the cooking time and
effect will change, which is normal.

Steam-related function and a
small amount of residual
water on the door glass plate
after baking some foods with
more moisture

During the steam function, some condensation water
will be generated in the cavity, and some of it will be
evaporated and reused.

However, some of them will collect at the bottom edge
of the cavity and will not evaporate, and the exhaust
pipe will also.
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5. Operation

5.3 Use Common Sense

/\ Attention

% If the steam oven is not working, check:
® Whether the power plug is inserted properly
e Whether the furnace door is closed properly
® Whether the water tank is in place
o Whether the household protector trip or burn out

% Thereis no food in the oven and the steam oven is started: please
open the door immediately and stop working.

% For the health of you and your family, itis recommended that when
cooking, please use pure water or distilled water, try not to use tap
water or mineral water, in order to avoid scaling or impurities blocking
the pipeline.

¥ Use the baking or air drying function to dry the moisture in the furnace
first to achieve the drying effect.

* The product must be tested for water before leaving the factory, and it
is normal for the new machine to find moisture residue.
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6. Cleaning and Maintenance

/\ Attention

X Never use strong detergents, banana water, benzine, abrasive powder
and metal brushes to clean any part of the stove.

01. Before cleaning the chamber, close the steam oven and unplug the power cord from the
outlet.

02. Always keep the cavity clean.When food or soup splashes on the inside of the oven,
wipe it off with a damp cloth.Hard materials should not be used.

If the inner wall of the furnace is dirty, use a soft lotion. Do not use a rough, abrasive lotion.
03. It is recommended to use pure water or distilled water for steam oven cooking water.

If tap water is used for a long time, scale will be generated on the inner wall of the chamber.
04. The water tank should be inspected at least once a month. If necessary, remove the
water tank horizontally, scrub it and place it.

05. After cooking, the residual water in the water tank and the cavity should be cleaned to
avoid bacteria and odor. When cleaning the residual water in the cavity, the cavity should be
cooled to avoid being burnt by high temperature.

06. Clean each time after cooking. Apply a toothpaste to the top of the cavity with a cleaning
cloth or a toothbrush, and then clean the cavity with a cleaning cloth.

07. If the control panel is wet, wipe it with a soft dry cloth. Do not wipe the control panelwith
a rough, abrasive detergent. When wiping the control panel, please cut off the power to avoid
misuse.

08. If the steam oven is not used for a long time, unplug the power supply, clean the cavity
and put it in a dry and ventilated environment without corrosive gas.

09. Do not scrape the glass door with a rough cleaning device or sharp metal, as this will
cause the glass to break.

10. When cleaning food trays and oil pan utensils, please use soft materials (such as cloth
materials) to clean, do not use hard materials.(such as metal materials), so as not to scratch

the vessel and damage the protective layer.

2
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7. Troubleshooting

Phenomenon

The Reason

Exclusion method

Control panel is
not lit

1.The steam oven is not
connected to the power supply
2.The power cord is not working
properly

1. Steam oven connected
to the power supply

(The door is not closed)
2. Please contact the after-sales
service unit for processing

The control panel
displays an
exception.

1. Control panel damage
2. Damage to electronic
components on the board

Please contact the after-sales
service unit for processing

Water splashes
and splashes out
of the oven during
cooking

1.The door is not closed
2.Door seal failure put it back in
place.

1.Re-close the door
2.Please contact the after-sales
service unit for processing

Gas leakage at
the door

1.Poor assembly of the seal on
the door assembly
2.Door hook damage

Please contact the after-sales
service unit for processing

Furnace light is
not bright

1.Furnace lamp damage
2.Main computer board is
damaged

Please contact the after-sales
service unit for processing

Button failure

1.Damage to electronic
components on the board
2.Poor internal line contact

Please contact the after-sales
service unit for processing
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