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Please read this manual
carefully before using this
appliance.
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Safety Precautions (1)

Please read the important safety instructions carefully and keep them for future reference

1. Before using, please check the following items:

Whether the door and body of the appliance are
damaged or cracked.

If there is deformation, damage or cracking,
do not use it as microwave leakage will
occur.

%,

Prohibited

Check if the metal insulation (or anti-leakage) mesh
on the inside of the door is bent or deformed.

If it is bent or deformed, do not use.

Prohibited

Whether the door opening button or door hook
is normal

If the door opening button does not work
properly or the door hook is damaged, do
not use it.

2,

. Note: Not all models have door opening buttons or
Prohibited  door hooks.

Check if the metal insulation mesh on the door and
the cavity is stained with food or grease.

If it is stained with food or grease, it is easy
to spark when the appliance is heated, so
please clean it before using the product.

Caution
. . Power plug
Before use, please‘read Fhe |nstruFtlons « This appliance does not include a power
carefully. The appliance is only suitable for plug. Please have a qualified technician
the purposes described in this manual. connect the power plug and the power cord.
. . * Be sure to use a wall socket dedicated to the
Caution Caution

Oven.

If the power cord is damaged, it must be
replaced by qualified personnel from the
manufacturer, its service department or
similar departments to avoid danger.

®

Must be
grounded

2. Please take precautions against the following matters, or it may cause microwave leakage,

appliance damage or personal injury.

When cooking, do not put metal objects,
including metal containers, metal-decorated
plates or any metal decorations.

Prohibited Note: Please use microwave-specific metal accessories
(grids, etc.) and aluminum foil in accordance with the

Warning: Except for qualified maintenance
personnel, it is very dangerous for other
personnel to perform maintenance
operations, including removing the protective

Disassembly Cover to prevent microwave energy leakage.
Do not disassemble, repair or modify the

instructions. prohibited appliance without authorization.
Warning: If the door or door seal is found to When the appliance is found to be
be damaged, it must not be used until it is malfunctioning, do not continue to use it.
repaired by a qualified maintenance

Prohibited Personnel. Prohibited

Do not continue to use the water tank when
cracks or gaps appear to avoid electric
leakage or electric shock caused by water

Prohibited 'e2kage.

Do not knock on the control panel,
oven cavity, oven door and other parts to
avoid appliance failure.

Prohibited




Safety Precautions (2)

Prohibited

Do not use when the socket hole is loose or
the power cord or power plug is damaged.

This appliance is only suitable for home
cooking and cannot be used for laboratory
tests or other commercial purposes.

O

Prohibited

%,

Prohibited

The appliance cannot be operated under
an external timer or independent remote
control system.

Do not touch or plug in or unplug the
power plug with wet hands, as this
may cause electric shock.

®

No wet hands

%,

Do not place in a hot and humid place. For
example, near a gas stove, an electric area
orasink.

Do not block the air intake and exhaust ports,
or it may cause a fire.

Please maintain regularly to avoid grease or
dust blocking the air intake and exhaust ports.

O

Prohibited Prohibited
Warning: Do not use rough abrasives or sharp
Be sure to clean with a neutral/soft detergent. metal scrapers to clean the glass of the
Do not leave any detergent residue to prevent appliance door. If the glass surface door is
microwave leakage. scratched, it may cause the glass to
Caution Prohibited  shatter.

>

Beware of fire

Do not place flammable items around the
appliance or in the oven cavity to avoid
fire.

>

=

Beware of fire

Do not use for purposes other than those
specified in the manual, such as drying items,
as this may cause a fire.

If smoke is found, turn off the appliance switch or unplug
the power plug and keep the oven door closed to suppress
the spread of flames.

Unplug the power plug or turn off the main
power switch in the house.

©

Must unplug

>

Caution

Improper cleaning of the appliance will cause
the surface of the appliance to deteriorate,
which will affect the life of the appliance and
may cause dangerous situations.

>

Beware of
microwaves

Do not use this appliance to heat chemical
reagents or other non-food appliances to
avoid microwave leakage.

Avoid actions or behaviors that may damage

the power cord and power plug, such as

immersing the power cord or plug in water,

placing the power cord near high

temperatures, or forcibly bending, twisting,

Electric shock  stretching, pressing or bundling the power
cord. Using damaged power cord may cause
accidents such as short circuit, electric shock,
and fire. The appliance must not be immersed
in water.

>

>

Caution

Warning: Do not allow children or other
people who are not familiar with the
operation of the appliance to use it. Children
can only be allowed to use the appliance
without supervision if they have been given
sufficient instructions so that they can use the
appliance in a safe way and understand that
improper use may cause danger.

Note: During and after use, the surface of the cabinet,
the exhaust vent, the oven door, the heating unit and
the cavity are at high temperatures. To avoid burns,
please do not touch them with your hands.

If there is white smoke when using the bake
function for the first time, it is not a
malfunction. This is due to the volatilization
of the protective oil of the components due
to heat.

>

Caution

Do not let the aluminum foil packaging touch
the inner wall of the oven cavity to avoid
sparks during operation and damage to the
appliance.

>

Caution Note: Please use the appliance-specific wire rack,

steam tray, baking tray and glass tray according
to the requirements specified on the manual.




Safety Preca ns (3)

The appliance will heat up during use. Be
careful to avoid touching the heating unit
inside the appliance.

Warning: The touchable part may heat up

Caution during use. Children should stay away.

When stirring, turning over food during
cooking, or taking food after cooking, the
temperature of the utensils and food may be very
high. Please use heat-insulating gloves or pot
clips to avoid burns.

>

Caution

Please unplug the power plug before
cleaning. Do not use corrosive detergents to
avoid damage or corrosion to the appliance.

©

Must unplug

During and after cooking, the surface and
internal temperature of the appliance may be very
high. Do not clean it immediately. Be sure to
clean it after it cools down to avoid burns.
Children should stay away from it.

>

Caution

Please remove dust from the power plug

regularly. When not in use for a long time,

please unplug the power plug. Do not hold

Must unplu the wire when unplugging the power plug,
plug hold the plug instead.

©

When taking out the cooked food or stirring
and turning it during cooking, you must use
pot clips or heat-insulating gloves to avoid

Must burns, because heat will be transferred from
the high-temperature food to the container.

©

Do not start this appliance without food in it,
because when there is no food or water in the
oven to absorb microwave energy, the
microwave energy will continue to reflect in
the oven, which will cause the oven
temperature to be too high and abnormal.
Note: Except as specifically permitted in this
manual.

>

Caution

This appliance is not intended for use by
children or persons with physical, sensory or
mental impairments unless they are
supervised and instructed by a person
responsible for their safety regarding the use
of the appliance. Children should be
supervised to ensure that they do not play
with the appliance.

>

Caution

When using steam, if you need to open the
oven door to stir, turn over or re-arrange food,
please keep a distance to avoid steam
scalding your face or hands.

>

Caution

For electrical appliances that have been used
for many years, you should actively contact
the relevant after-sales service of the
manufacturer for inspection and maintenance
to improve the safety of appliance use.

>

Caution

Do not cook food directly in the oven cavity

Food must be placed in suitable utensils
and used with appliance accessories or
placed directly on appliance accessories.

©

Must

Before using utensils of various materials,
confirm whether they can be used for this
appliance. Metal packaging bags cannot be
used. When heating food wrapped in plastic
Must or paper, pay attention to observation
because there is a possibility of fire.

©

The power cord should be kept smooth and
not squeezed, curled or pulled by objects to
maintain safety of use.

>

Caution

Please use distilled water, purified water or
filtered water. Do not use mineral water or
tap water.

g@
a

3. When using steam functions, please pay attention to the following matters:

If there are cracks or gaps in the water tank,
do not continue to use it to avoid electric
leakage or electric shock caused by water

Prohibited 'eakage.

During steam cooking, if you need to open
the oven door to turn over or stir, please keep
a distance to avoid steam scalding your face

Caution ©F hands.

Factors that affect cooking time include:
preferred degree of doneness, starting
temperature, altitude, portion, size, food
shape and type of container. If you are
familiar with the operation of the appliance,
you can refer to the above factors and
adjust the cooking time appropriately.

>

Caution




Safety Precautions (4)

4.When using bake functions, please pay attention to the following matters:

If white smoke comes out when using various
bake functions for the first time, this is due to
the volatilization of the protective oil of the
components due to heat, not a malfunction.

After baking, the temperature of

baking utensils and food may be very high.
Please use heat-insulating gloves to take out
the food and utensils.

temperature of the cabinet surface, exhaust
vents and oven door may be high. To avoid burns,
please do not touch them with your hands.

Caution Caution
Wamir\g: when the appliance works in. The oven cavity must be cleaned after it is
combination mode, children must use it under completely cooled. When cleaning, please
adult supervision as the temperature be sure to wipe it carefully with a soft
may be high. cloth

Caution During baking and after cooking, the Caution

5.When using the microwave function (including microwave steam

please pay attention to the following matters:

and bake combination functions),

%,

Prohibited

Warning: Do not directly heat liquids or other
foods in sealed containers, as this may cause
an explosion. For example, baby bottles,
canned food, sealed glass bottles, etc. When
the air pressure increases, bottles and cans
may explode.

2,

Prohibited

Do not use microwaves to fry food to avoid
oil splashing and scalding to the user.

Prohibited

This appliance cannot be used to heat fresh
eggs in shells or cooked eggs, because they
may explode during or even after microwave
heating. Shelled foods (such as eggs,
chestnuts, etc.) and unpierced egg yolks may
cause eggs, chestnuts or egg yolks to burst
due to pressure, which may easily cause
appliance damage, burns, injuries, etc.

>

Beware of fire

When heating food wrapped in plastic or
paper, you should observe carefully because
there is a possibility of fire, such as fast food.

©

Must

Potatoes, apples, red sausages, chicken wings
and other foods with skin must be pierced
with a fork or knife before cooking to prevent
burning, cracking or bursting.

©

Must

Popcorn must be cooked in a microwave-safe
popcorn container. Some microwave
popcorn in paper bags can be cooked
directly with this appliance. Please follow the
instructions and usage on the food
packaging. When cooking popcorn, please
pay extra attention and never leave the
product unattained.

%,

Prohibited

When using the microwave function, it is
forbidden to leave the appliance empty or
use metal utensils.

Caution

When heating liquid foods such as soups,
juices or drinks, the liquid may suddenly boil
and splash, causing burns to the user.

Because microwave heating of beverages can
cause delayed splashing and boiling, you must
be careful when taking them out. When cooking,
please pay attention to the following points:

(a) Avoid using “straight narrow opening” or
thick and slender containers.

(b) Do not overheat. Otherwise, when taking out
the food, the sudden boiling may cause the
liquid to splash and scald the user.

(c) When heating liquid food, the liquid should
not be less than 80% full in the container.
Microwave heating of beverages will cause
delayed splashing and boiling, so be
careful when taking it out.

(d) Stir slightly before and during heating.

(e) After heating, let the food sit in the oven for a
while, stir it slightly and then take it out.

(f) Bottles and baby food jars should be stirred
or shaken, and the temperature of the food
in the bottle should be checked before
feeding to avoid burns.




Component Description (1)

M

Q@

@ Air fry rack @Steam @ Bake tray @ Heat insulation @ Absorbent
tray gloves sponge

Notes:
1.The pictures are for reference only. Please refer to the actual appliance.

2.The accessories that come with this appliance are as above. Other cooking utensils mentioned in this manual must be
purchased by yourself.

3. Accessory description:

Air fry rack: Used in all modes that use heating tubes and air fry modes, such as “roast” or “air fry” or “hot air”
modes. Do not use it for cooking functions with microwaves.

Steam tray: Mainly used for steam functions. Do not use it for cooking functions with microwaves.

Bake tray: Mainly used for “hot air + steam’, “full function steam and bake” or “hot air” modes. Or put it on
the bottom layer when cooking meat to collect grease dripping during cooking. Do not use it for cooking functions with
microwaves.

Heat insulation gloves: Use when taking food or trays out of the oven.

Absorbent sponge: Use to absorb condensed water in the oven cavity.

A Note: Before using the microwave function, please check the manual

to understand the selection of cooking utensils for each function.
Caution




Component Description (2)

Water Tank Operation Instructions

Before use, please fill the water tank with pure water or distilled water to prevent the appliance from
interruptions caused due to lack of water; (water tank capacity: approximately 800mL)

Water Tank Usage Instructions

After each use, the accumulated water in the water tray needs to be cleaned.

Placement Instructions

= I At least 20cm space

-
4cm space

Top 20
Left 4
Right 4
Back 4
Front Open
Bottom 0




Selection of Cooking Utensils

Heat-resistant glass
container

[l For cooking with high
temperature such as jam,
please use super
heat-resistant glass container
that can resist sudden

cooling and sudden heating.

[l For cooking with high
temperature such as jam,
please use super
heat-resistant glass container
that can resist sudden cooling
and sudden heating.

Non-heat-resistant glass
container

] Carved glass and
tempered glass cannot
be used.

] Carved glass and tempered
glass cannot be used.

Heat-resistant plastic
container

Please use containers with
the [Microwave safe] mark.

Note 1: Please note that some
container lids have poor
heat resistance.

Note 2: Strongly sealed lids are
prohibited.

Note 3: Foods with high oil and
sugar content tend to
generate high heat and
cannot be used in
heat-resistant plastic
containers.

u Please use containers with

the [Microwave safe] mark.

Note 1: Please note that some
container lids have poor
heat resistance.

Note 2: Strongly sealed lids are
prohibited.

Note 3: Foods with high oil and
sugar content tend to
generate high heat and
cannot be used in
heat-resistant plastic
containers.

Non-heat-resistant plastic
container

B Containers made of the
following materials are
susceptible to microwaves
and will deteriorate, so they
cannot be used

Il Containers made of the
following materials are
susceptible to microwaves
and will deteriorate, so they
cannot be used

phenol, urea resin, etc)

Note: Foam trays can only be used
when thawing fresh food.

phenol, urea resin, etc.)

Note: Foam trays can only be used
when thawing fresh food.

Ceramic, porcelain

Note: Do not use containers with
colored pictures or gold and
silver decorations, it
may cause color peeling and
sparking.

Note: Do not use containers with
colored pictures or gold and
silver decorations, it
may cause color peeling and
sparking.

Lacquerware

W Paint peeling and breaking
may occur.

W Paint peeling and breaking
may occur.

Metal container such as
aluminum

Note: Microwave-specific metal
accessories can be used
under the guidance of the
instructions.

Note: Microwave-specific metal
accessories can be used
under the guidance of the
instructions.

Note: The handles of metal containers are
made of resin and cannot be used.

Wood, bamboo, paper
container

B Easy to cause burning.

B Easy to cause burning.

Note: Wooden and bamboo
containers and paper
products that have
been treated with
heat resistance can
be used.

Note: When the cooking temperature is
below 230°C, paper containers that
have been treated with heat
resistance can be used.

Microwave special plastic
wrap

[l tis recommended to use
plastic wrap with a
heat-resistant temperature of
140°C.

Note: It cannot be used for

cooking with a lot of oil.

W Plastic wrap will melt when
exposed to high temperatures

Aluminum foil (i.e.
household tin foil)

Note: It can sometimes be used to
take advantage of the
microwave reflection
properties (such as defrosting
fresh food), but remember
that the aluminum foil
cannot touch the inner wall
of the oven cavity.

Note: When the cooking
temperature is below 230°C,
paper containers that have
been treated with heat
resistance can be used.




Specifications

Table Top
Name Multifunctional Steam FV-AL1032W
and Microwave Oven
Maximum Power 1900W FV-AL1032 GR
Microwave Input _ -
Power 1500W 220- 240V
Microwave Output 900W 50H2/60Hz
Power
Hicrouaye Operating | 2450MHz WA487xD534xH384 (with handle)
Rated Capacity 32L W487xD493xH384 (without handle)

Note:

* Due to appliance improvement or technical update, the parameters are subject to changes without

notice. Please refer to the appliance nameplate.
» Each Steam Oven with Microwave must undergo necessary water inlet test before leaving the
factory. It is normal if water residue is found after opening the package.

Control Panel Description

- Display description

(m(|
oo
=

o

I

(|

(|

Temperature icon

_O_0_ OO0 tw
E:EEmin Working time icon < E;EE;m
= Gncionieon &
ﬁ Bake function icon WORKING
@ Rear hot air icon WATER
- Buttons

FERMENT AR FRY MICROWAVE

o B

Microwave
power icon Display/ middle
button of knob

Delay time icon

Steam function
icon

Status icon

Water shortage
icon

MICROWAVE-ROAST ©
TIMER

20t
LIGHT



Operation Guide

Safety reminder:

1. Before the first use, all internal and external fixing tapes and packaging must be removed;
2. Please read the relevant safety precautions carefully before use.

Conventional Functions (Fermentation/Air Fry/Baking)

Please refer to the icons on the display screen for each function

Example: Fermentation at 35°C for Th 30min

1. Press |FERMENT| to select the fermentation function; E

&
A
_l .l 2. Rotate the knob to set the temperature and press the Knob b’{‘?ﬁl’b
l_ 'l l'lh middle button of the knob to confirm; Ob
l. _l '_'min
3. Rotate the knob to set the time and press the middle Knob bh:"‘:ib
button of the knob to confirm; b
Example: Air fry at 180°C for 1h 30min
1. Press to select the air fry function; &(\b
e
Middle
l I-I l-l @ 2. Rotate the knob to set the temperature and press the Knob "“;:;;T,b
l‘ " l"h middle button of the knob to confirm; b
l. _l l_lmin
Middle
3. Rotate the knob to set the time and press the middle Knob "“:m,b
button of the knob to confirm; b
Example: Baking at 200°C for 1h 30min
1. Press| BAKE | to select the baking function; E\%
idde
l— l-l l-l 2. Rotate the knob to set the temperature and press the Knob b'{mb
.70 middle button of the knob to confirm; b
U ) twin
Middie
3. Rotate the knob to set the time and press the middle Knob "“i?.‘;"»@
button of the knob to confirm; b



Please refer to the icons on the display screen for each function

Example: Steam at 90°C for 1h 30min

1. Press[STEAM | to select the desired function (steam);

&
07t
-' '—l 2. Rotate the knob to set the temperature and press the
(. :l I-lh middle button of the knob to confirm;
l. _l l_lmin

3. Rotate the knob to set the time and press the middle
button of the knob to confirm;

Example: High temperature steaming at 190°C for Th 30min

1.Press |STEAM | to select the desired function (high

5 temperature steaming);

020

l _' l_l @ 2. Rotate the knob to set the temperature and press the
l. 'I l'lh middle button of the knob to confirm;

l. _l l_'min

3. Rotate the knob to set the time and press the middle
button of the knob to confirm;

Example: Steam + microwave at 90°C for Th 30min

1. Press [STEAM |to select the desired function (steam +

= microwave);
(N ke
A

2. Rotate the knob to set the temperature and press the
middle button of the knob to confirm;

ERES
ES

3. Rotate the knob to set the time and press the middle
button of the knob to confirm;

*Note: Please select suitable utensils for microwave heating;

10

Knob

Knob

Knob

Knob

Knob

Knob

Operation Guide

Professional Steaming Function (Steam/High Temperature Steaming/Steam + Microwave)

Middle.
button of
knol

2)

M
button o
kn

Middle.
button
kn

i
button,
kn

o

Middle.
buttonof

P

Middle.
kn

&ji



Microwave Heating Function

Example: Microwave heating at 700W for 10sec

1. Press |MICROWAVE | 1, select the microwave heating

f o function;
oot
-l I‘I ':l w 2. Rotate the knob to set the power and press the middle
l l: " l button to confirm;
e

3. Rotate the knob to set the time and press the middle
button to confirm;

*Note: Please select suitable utensils for microwave heating;

Microwave Fast Roasting Function (Roast + Microwave/Hot Air + Microwave/Steam + Roast + Microwave)

Please refer to the icons on the display screen for each function

Example: Roast + microwave at 200°C for Th 30min

1. Press |MICROWAVE-ROAST|  to select the desired function

(roast + microwave);

(95
(2

o

0

i

fap—— h 2. Rotate the knob to set the temperature and press the
': _" ' middle button to confirm;
" _U_lmin

3. Rotate the knob to set the time and press the middle
button to confirm;

*Note: Please select suitable utensils for microwave heating;

Example: Hot air + microwave at 190°C for 1Th 30min

1. Press to select the desired function

(hot air + microwave);

(e
(Ol @

——(h 2. Rotate the knob to set the temperature and press the
=; _“ = middle button of the knob to confirm;

= Umin

3. Rotate the knob to set the time and press the middle
button of the knob to confirm;

*Note: Please select suitable utensils for microwave heating;

11

]

Knob

Knob

MICROWAVE-ROAST

a®

Knob

Knob

MICROWAVE-ROAST

&N

Knob

Knob

Operation Guide

Qb Switch

Middle
button o
kn

R

Middle

""mnC%

2)

’);

ob Switch

Middle.
button of
k

Middle.
button of
knoby

Y

2)

2)



Example: Steam + Roast + Microwave at 200°C for 1Th 30min

1. Press |MICROWAVE-ROAST| o select the desired function

= O @8 (steam + roast + microwave);

e

L Ll '.l 2. Rotate the knob to set the temperature and press the
(.- middle button of the knob to confirm;
l. _l l_lmin

3. Rotate the knob to set the time and press the middle
button of the knob to confirm;

*Note: Please select suitable utensils for microwave heating;

Temperature (Microwave Power) Time Reset Function

Example: Air frying at 180°C for 1h 30min, adjusted to at 190°C for 1Th 20min

1.In the running state, press the middle button of the
knob to pause;

1 )1 °
(e
1 = 2. Rotate the knob to set the time;
L)
(e
G2 ) tmin 5
3. Press i to switch the temperature setting;
cavee
4. Rotate the knob to set the temperature and press the
middle button of the knob to confirm;
Delay function

Example: Start air frying at 180°C for 1Th 30min after 2h 30min of delay

. Press to select the required function (air

frying);
(0 te
l L-l ':I @ 2. Rotate the knob to set the temperature and press the
l. _I I ||" middle button of the knob to confirm;
C_Utin
3. Rotate the knob to set the time and press and hold
4. Rotate the knob to set the hour value and press the
_ middle button of the knob to confirm;
(0 te
-l L-l L-l ® 5. Rotate the knob to set the minute value and press the
© _l. _I I lh middle button of the knob to confirm;
L O i

12
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MICROWAVE-ROAST

&
% Switch

Middie
Knob buton

A

Middle.
button of
knol

Knob

Cf@

Middle.
button o
knol

D v

Knob

Ja

Middle.

Knob bution o
knol

Knob @
3s
Middie

Knob b“m'@

Knob bvx‘i’@



Auto Menu Function

Example: Smart menu P16

1. Select the auto menu function Q
@8
I l I.l 2. Rotate the knob to set the value (P16), press the Knob b'{-ﬁd'e
) l W middle button of the knob to confirm;

=
D
&

Auto Menu List

PO1 Steamed sea bass P18 Grilled beef kebabs

P02 Steamed fish head with chilli pepper P19 Roasted whole chicken

P03 Garlic cabbage P20 Roasted corn

PO4 Steamed pumpkin with lily P21 Bread

PO5 Garlic eggplant A P22 Egg tart

P06 Steamed hairy crab P23 Butter cookies

PO7 Steamed egg with white scallop P24 European bread

P08 Steamed rice P25 Chiffon cake

P09 Steamed buns P26 Air-fried French fries

P10 Chicken soup with mushrooms A P27 Honey chicken wings

P11 Papaya stewed with milk A P28 Dried fruit function

P12 Steamed quick-frozen buns P29 Defrost frozen food A
P13 Reheat bread P30 Partly defrost meat A
P14 Yogurt P31 Fully defrost meat A
P15 Fermentation P32 Descaling

P16 Baked sweet potatoes P33 Cavity cleaning

P17 Grilled lamb chop

*When using the microwave auto menu (marked), please select of suitable utensils for microwave heating;

13



Operation Guide

Time Addition Function

Middle.

1. At the end of the work, press the middle button of the D"k‘:;'@ or
knob or open the oven door;

Middle

2.Turn the knob to set the time and press the middle Knob bﬂ@)

button of the knob to confirm;

At the end of the work

14



Daily Care and Maintenance

The following phenomena are normal:

Intermittent noise occurs during | Intermittent noise is the sound of the water pump working, which is a normal phenomenon.
the cooking process
G @ EEES AL During cooking, excess steam in the cavity is discharged through the exhaust port, put asmall
SRS VT part of the steam will condense at the exhaust due to the ambient temperature, which
is a normal phenomenon.
) ) When the voltage fluctuates in the range of -10% to +5%, the appliance can still work, but it is
Voltage f!uctuatlons will affect affected by the low or high voltage, and the output power is relatively reduced or increased,
the cooking effect which will affect the cooking effect but it is a normal phenomenon.
Note:
If the steam oven with microwave does not work properly, check the following:
@ s the power plug @ 'sthewatertank @ s the door properly @ s the circuit breaker
properly plugged in; properly placed; closed; tripped or burned out;
Tips:

@ The exhaust fan will work for 3 minutes to exhaust the heat in the cavity, which is normal;

Cleaning and Maintenance

Unplug the plug and wait for Itis strictly forbidden to Wash the accessories with
the appliance to cool down immerse the appliance in warm water, avoid direct cold
completely water or other liquids water rinsing

@ Do not use strong detergents, thinner, gasoline, abrasive powder or metal brushes to clean any part of the oven.

@ After long-term use, this appliance may have odor in the cavity. If you need to remove the odor, you can place
5-6 pieces of lemon in the cavity, use the normal steam function, set to work for 15-20 minutes at 100°C, and
then the odor can be removed.

@ Before cleaning the oven cavity, turn off the steam oven and unplug the power cord from the socket.

@ Always keep the oven cavity clean. When food or soup spills on the inner wall of the oven, wipe it with a damp
cloth. It is not suitable to use hard materials. If the inner wall of the oven is very dirty, you can use a soft detergent.
Do not use rough or abrasive detergents.

@ It is recommended to use pure water or distilled water for cooking with this appliance. If tap water is used for a
long time, scale will be produced on the inner wall of the cavity.

@ The water tank should be checked at least once a month, take out the water tank, wipe it dry and put it back in place.

@ After cooking, clean the residual water in the water tank.

@ The glass surface of the door should be cleaned regularly, and it can be wiped clean with a soft dry cloth.

@ If the control panel is wet, please wipe it with a soft dry cloth. Do not use rough and abrasive detergents on
the control panel. When wiping the control panel, please cut off the power supply to avoid misoperation.

@ If this appliance is not used for a long time, the power plug should be unplugged, and the cavity should be
cleaned and placed in a ventilated and dry environment without corrosive gases.

@ When this appliance fails, please contact FUJIOH after-sales service; do not disassemble and repair it by yourself
to avoid danger.

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

@ When cleaning food plates and trays, please use soft materials (such as sponge) to clean them, and do not use hard
materials (such as metal wire) to avoid scratching the utensils and damaging the protective layer.

@ When handling and discarding this appliance, local environmental management regulations should be followed.
For more information on the handling and recycling of this appliance, please consult the waste appliance disposal
service station and the relevant management department of the local city.

@ The appliance cannot be cleaned with a steam cleaner.
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Troubleshooting

Fault and treatment method

1. Check if the user’s power supply line
is normal
2.Please contact FUJIOH after-sales service|

Screen does not turn on 1.The appliance is not connected to the power supply
2. Internal circuit failure of the appliance

1. Display screen is damaged Please contact FUJIOH after-sales

Screen displays is abnormal N A A
play 2. Electronic components of the circuit board are damaged service

Steam or water leaks out of | 1 The door cannot be closed tightly 1. Close the door tightly again

the door during cooking 2.The seal of the door is damaged 2. Please contact FUJIOH after-sales
: service
Oven light does not light up. 1.0ven Iight has blown a fus? Plea§e contact FUJIOH after-sales
2.The main computer board is damaged or other faults service
Fan motor does not work 1. Motor is damaged i Please contact FUJIOH after-sales
2.The main computer board is damaged or other faults service
1.The button is poorly assembled or damaged Please contact FUJIOH after-sales

Control panel failure N A q
ontrotp: 2.The electronic components of the circuit board are damaged | service

1. Food is not placed in the microwave heating area 1. Place food in the circular area of
Microwave does not heat 2. Metal utensils are used the oven cavity
3.The friction of the guide rail is large 2. Use ceramic or glassware

3. Contact after-sales service

1.The water pipe has bent, blocked or damaged, inserted
incorrectly or disconnected

No steam is produced 2. Water pump damage Please contact FUJIOH after-sales

3. Poor sealing of water injection system SSCe

4. Faults in control panel or power panel or other faults
E5 Evaporation plate sensor open circuit alarm Please contact after-sales service
E6 Evaporation plate sensor short circuit alarm Please contact after-sales service
E7 Cavity sensor open circuit alarm Please contact after-sales service
E8 Cavity sensor short circuit alarm Please contact after-sales service
E9 Magnetron sensor open circuit alarm Please contact after-sales service
E10 Magnetron sensor short circuit alarm Please contact after-sales service
E1l Magnetron sensor over-temperature alarm Please contact after-sales service
El4a Inverter failure Please contact after-sales service
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