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Steam Cooking, Reinvented with Dual Convection.
パワフルな蒸気が作る、驚きの一皿。

Delight in a new standard with the FV-ML75 Multifunctional Steam Oven. 
Built for home cooks who value both performance and precision, it 
features Dual Convection Fans for faster, even heat distribution and Dual 
Temperature Control that lets you take charge of your cooking results 
with fine-tuned top and bottom heat.
The spacious 73L capacity makes it easy to prepare multiple dishes at 
once, while the Fry function has air and steam modes to deliver crispy 
textures and tender finishes with fan and multi-point heating.
Cleaning is just as e�ortless. The Blue Ceramic coated cavity resists grease 
and stains, and Steam Clean helps loosen residue for a quick wipe-down. 
Built for performance and ease, the FV-ML75 is the smart solution for 
everyday cooking.
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A D V A N C E D  F U N C T I O N S

Separate settings for top and
bottom heating elements for 
precise cooking control

02/ Dual Temperature
Control

Enhances thermal e�iciency
for even cooking
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Fans

Ensures rapid steam release 
for faster and more even 
steaming
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COLORS FUNCTIONSINSTALLATIONS

SPECIFICATIONS
Product images are for illustrative purposes only and may di�er from the actual product.

• LOW HUMIDITY STEAM + BAKE
• MID HUMIDITY STEAM + BAKE
• HI HUMIDITY STEAM + BAKE
• TOP + BOTTOM
• DUAL TEMP TOP + BOTTOM
• TOP + BOTTOM + FAN
• CONVECTION
• CONVECTION + BOTTOM
• DOUBLE GRILL

BAKE

FRY
• LOW TEMP STEAM
• MID TEMP STEAM
• HI TEMP STEAM

STEAM
• AIR FRY
• STEAM FRY

ACCESSORIES

Wire Rack

Steam Tray

Baking Tray

Air Fry Tray

Include air vents to ensure 
proper ventilation and prevent 
heat build-up within the 
cabinetry. A �ne mesh may be 
added to maintain air�ow 
while minimising dust entry. Recommended size - 25000mm2

• BREAD
• AUTO MENU
• PROVING
• DEFROST
• QUICK PREHEAT
• KEEP WARM
• DRYING
• DESCALE
• STEAM CLEAN

AUXILIARY

• STEW

STEW
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