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Safety precautions

READ ALL INFORMATON BEFORE USE.

Please keep the instruction and installation manuals in a safe place.

Please pass on these manuals to the new owner if you sell the appliance.
WARNING: The installation height after embedding should be more than
850mm from the ground.

The appliance must not be installed behind a decorative door in order to
avoid overheating.

Before installation

Damage during transport.

Check the appliance for damage after unpacking it.

Do not connect the appliance if it has been damaged in transit.

Electrical connection
Only a licensed expert may connect the appliance. You will lose your warranty
entitlement in the event of any damage caused by incorrect connection.

Safety notes

This appliance is intended for domestic use only. This appliance is not
intended for use by persons (including children) with reduced physical,
sensory or mental capabilities, or lack of experience and knowledge, unless
they have been given supervision or instruction concerning use of the
appliance by a person responsible for their safety.

B Children should be supervised to ensure that they do not play with the
appliance.

B Never touch the interior surfaces of the cooking compartment or the
heating elements. Open the appliance door carefully.

Hot steam may escape. Small children must be kept at a safe distance from
the appliance.

W Hot cooking compartment: Risk of burns!

B Never prepare food containing large quantities of drinks with a high alcohol
content, as alcoholic vapors can ignite in the cooking compartment. Only use
small quantities of high-alcohol drinks, and always open the appliance door
carefully.Risk of fire!

B If the supply cord is damaged, it must be replaced by the manufacturer, its
service agent or similarly qualified persons in order to avoid a hazard.
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B When the appliance is not in use and before cleaning, always unplug the
appliance from the outlet first.

B During use

The appliance becomes hot. Care should be taken to avoid touching the
heating elements inside the oven.

WARNING: Accessible parts may become hot during use.

B Young children should be kept away.

B Do not use harsh abrasive cleaners or sharp metal scrapers to clean the
oven door glass, as they can scratch the surface, which may result in
shattering of the glass.

B Never store combustible items in the cooking compartment.

Never open the appliance door if there is smoke inside.

Switch off the appliance, and then unplug it from the mains or switch off the
circuit breaker in the fuse box.

Bl Do not place greaseproof paper loosely over accessories during preheating.
A draft is created when the appliance door is opened, which may cause the
greaseproof paper to come into contact with the heating element and catch
fire. Always weigh down the greaseproof paper with a dish or baking tin, and
only cover the necessary surface. The greaseproof paper must not protrude
over the accessories. Risk of short circuit!

B Never trap the connecting cables of electrical appliances in the hot appliance
door, as the cable insulation could melt. Risk of scalding!

B Never pour water into the hot cooking compartment, as this will produce
hot steam. Hot accessories and ovenware: Risk of burns!

B Never remove ovenware or accessories from the cooking compartment
without an oven cloth or oven gloves.

Improper repairs: Risk of electric shock!

B Improper repairs are dangerous. Repairs should only be carried out by well-
trained after-sales engineers. If the appliance is defective, unplug it from the
mains or switch it off at the circuit breaker in the fuse box, and call the after-
sales service. Self-cleaning: Risk of fire!

B Loose food residues, grease and meat juices can catch fire during the Self-
cleaning cycle. Always remove coarse dirt from the cooking compartment
before every Self-cleaning cycle.

WARNING: The handle may become hot due to the high temperature of the
surface of the water storage drawer, so be aware that these surfaces can get hot.
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B Only use the temperature probe recommended for this oven.A steam
cleaneris not to be used.

B Never hang flammable items, such as tea towels, on the door handle.
The appliance will become very hot on the outside during the Self-cleaning
cycle. Keep children at a safe distance.Risk of serious damage to health!
Never let non-stick baking trays and tins go through the Self cleaning
cycle. High temperatures damage the non-stick coating and poisonous
gases are released.

Causes of damage

Caution!

B Accessories, foil, greaseproof paper or ovenware on the cooking
compartment floor: do not place accessories on the cooking compartment.
Do not cover the cooking compartment floor with any sort of foil or
greaseproof paper. Do not place ovenware on the cooking compartment
floor if a temperature of over 50°C has been set. This will cause heat to
accumulate. The baking and roasting times will no longer be correct and the
enamel will be damaged.

B Water in a hot cooking compartment: do not pour water into the cooking
compartment when it is hot. This will cause steam. The temperature change
can cause damage to the enamel coating.

B Moist food: do not store moist food in the cooking compartment when it is
closed for prolonged periods. This will damage the enamel coating.

B Fruit juice: When baking particularly juicy fruit pies, avoid overfilling the
baking tray. Fruit juice dripping from the tray can leave stains that cannot be
removed. If possible, it is recommended to use the deeper universal pan.

B Cooling with the appliance door open: only allow the cooking compartment
to cool when it is closed. Even if the appliance door is only open a

little, front panels of adjacent units could be damaged over time.

l Heavily soiled oven seal: if the oven seal is heavily soiled, the oven

door will no longer close properly when the oven is in operation. The

fronts of adjacent units could be damaged. Always keep the oven seal clean.
B Oven door as a bearing surface: do not stand or place objects on the

oven door when it is open. Do not place ovenware or accessories on the
oven door.

B Carrying the appliance: do not carry or hold the appliance by the door
handle. The door handle cannot support the weight of the appliance and
could break.
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Your new oven

B Product characteristics

This product is heated by a heating pipe, which warms the air in the chamber,
allowing the food to bake until fully cooked. Simultaneously, it can generate
high-temperature steam through the steam generator to cook the food in the

chamber. The combination of both methods helps to better retain the moisture
and nutrients contained in the food.

M Part name
Depending on the type of food, flexible choices of different product accessories
can enhance the cooking experience.

Control panel

Mounting hole
Tray rack
Cooking dish
Door hook
Door panel
Handle
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Accessories

Line sketch

Function

For steaming food. (Note It cannot be used in single

Steam tray microwave mode)
For grilling food or can also be placed under other
Baking tray trays to collect dissolved grease or food residues.
(Note: It cannot be used in single microwave mode)
: For air frying food. (Note: It cannot be used in single
Air fry tray microwave mode
It can be used to roast chicken wings and other foods,
. and can also be used as a support for placing food
Wire rack

containers on the top. (Note: that it can also be used in
single microwave mode)

Water dropper

Used to draw water from the water tank and cavity

Used to take utensils out of the oven to

Oven glove prevent burns

Screw Cabinet installation

Instruction Guide to oven operation and understanding the
manual oven better

Recipe Auto Menu P01-P30

Installation guide
Preparation and inspection before installation

M Installation must comply with current standards and regulations and be

carried out by a qualified professional.

H Cabinet requirements:For the oven to be installed in the cabinet, the
components (plastic material and decorative wood) must be assembled

using heat-resistant adhesive (up to 100°C); Improper materials and
adhesives can cause deformation and non-fit.

l Cabinets need to have sufficient space for electrical connections.

B All the packaging in the cavity of the oven need to be removed.

B When using without steam function, take out the water tank.

B You should carefully check whether there is damage in the oven. If there is
damage, please contact the distributor or the maintenance department of the

company immediately.

B When installing the cabinet, the socket should be installed outside the
cabinet. If the socket is installed in the cabinet, the double-knife
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double-throw switch should be installed outside the cabinet to ensure
that the power supply of the oven can be cut off at any time after
installation. Use 16A or above sockets alone, do not use the same socket
with several appliances at the same time, and ensure that the socket is
safely and effectively grounded.

B For permanent installation, the circuit must be equipped with the
appropriate cut-off and protection devices. The power plug and socket must
be of the same model and comply with relevant local regulations.

B If there are other electrical appliances nearby, ensure that the
installation distance is greater than 100mm.

21~22.5mm

Must be
grounded

445mm
Machine height

Note: The height of the whole machine
is the maximum distance from the bottom
of the furnace to the top

Machine height

%mm

Air vent

+ The placement and area of air vents can vary
widely, allowing for flexible installation options.

« Air vents are used to prevent the oven from

becoming stuffy, allowing for proper ventilation.

Additionally, a small piece of mesh can be added

to prevent cockroaches and other pests from entering.

450mm

the panel of the machine)

Air vents

Air vents

Electrical outlets can
alsobe installed in
the next drawer

Warning: The installation height after
embedding should be more than 850mm
from the ground

aue|d swes ay} uo

Cabinet door The depth of the

slotis =540mm
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ATTENTION:

When using a new oven for the first time, fill the water tank to the maximum
level, set the steam function to 100°C for 20 minutes, and then clean any
water from the inner cavity. After that, use the baking function to run the oven
empty at 180°C for 20 minutes. Once the oven has cooled, open the door to
allow it to ventilate. The accessories should be cleaned separately.

ATTENTION:
When heating liquid foods such as soups, juices or drinks, take care when
removing them. Pay attention to the following points to ensure safe cooking:

a. Do not overheat, as this may cause the liquid to suddenly boil and splash
when removed, potentially burning the operator.

b. When heating liquid, the container should be filled at least 60% full.
Heating a small amount of liquid can cause a sudden splash due to rapid
boiling.

c. Do not stir before or during heating.

d. After heating, let the food sit in the chamber for a while, stir slightly and
then remove.

e. After using a bottle or heating baby food, it should be stirred or shaken,
and the temperature should be checked before feeding to avoid burns.

ATTENTION:

Do not use a normal thermometer, you must use a meat thermometer to
check cooking results. If the cooking is insufficient, put it into the cavity
and continue cooking.

ATTENTION:

When using the baking function, you must control the cooking time and
always pay attention to the food being heated. Do not leave the oven
unattended, as overheating can cause smoke and fire.
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Control panel
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Steam button
<) +Press this button to select the steam function.

+Press again or use the 3/~ to choose the steam types.
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Fry button
+Press this button to select the fry function.
-Press again or use the v/ & to choose the fry types.
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Bake button
+Press this button to select the bake function.
+Press again or use the /& to choose the bake types.
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Microwave button
-Press this button to select the microwave function.
*Press again or use the &/ to choose the microwave function.
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oo

Auxiliary button
+Press this button to select a variety of functions.
-Press again or use the 3 /© to choose a variety of functions.

Time/Temp button
+Press to switch between the time window and temperature window.

Light button
Press to turn the light on and off.

ffe

Water tank button
When this button is illuminated, press it to open and close the control panel and access the water
tank storage compartment.

>)

Increase button
+Press this button to increase the value of time or temperature.
+In the "selection function" window, use this button to switch between functions.

0

Decrease button
-Press this button to decrease the value of time or temperature.
+In the "selection function" window, use this button to switch between functions.

Start/Stop button
Press this button to start or stop the cooking .

)

Power button
«After this button is pressed: turn the machine on or off.
-Click: Cancel function, return to the selected state, and press power down again.
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Functional guideline

Time window @ lock

Temperature window

Thawing weight and schedule
WEIGHT(g) DEFAULT TIME WEIGHT(g) DEFAULT TIME WEIGHT(g) DEFAULT TIME WEIGHT(g) DEFAULT TIME
(WD) (m/s) (m/s)

Button Function Default temp Defaulttime Temprange Timerange Adjust
(°C) (min) o)
LOW TEMP STEAM 85 20 50-90 1min-9h 5°C/press

(\U’ MID TEMP STEAM 100 20 95-100 1min-9h 5°C/press

STEAM HI TEMP STEAM 110 20 105-150 1min-9h 5°C/press
STEW 110 40 110-150 Imin-9h | 5°C/press
N e 180 20 120-220 1min-oh | 5°C/press
ng“g /ﬂ\ﬂ\g AKE 180 20 120-220 1min-gh | 5°C/press
A BAKE 180 20 120220 1min-oh | 5°C/press
TOP+BOTTOM 180 20 50-220 1min-9h | 5°C/press

) . 0. _

TOPrBOTTOM | potom1to | 20 |sotemioozoo| Lminoh | SC/press
TOP+BOTTOM+FAN 180 20 50-220 1min-9h 5°C/press
CONVECTION 180 20 50-250 1min-9h | 5°C/press
ggg\‘_\r’gﬂ'om 220 20 50-220 1min-9h | 5°C/press
DOUBLE GRILL 220 20 50-230 1min-9h 5°C/press
DEHYDRATE 70 2h 50-90 1min-24h 5°C/press

AIRFRY 190 20 120-230 1min-9h 5°C/press

FRY STEAM FRY 190 20 120-230 1min-9h 5°C/press
MICROWAVE 1100W 30s 100-1100W 1s-90min | 100W/press

= MICROWAVE +BAKE 200 20 100-230 1min-3h 5°C/press

MICROWAVE
MICROWAVE +STEAM 100 10 80-100 1min-2h 5°C/press
This function includes the ferment and grill programs. Press this
BREAD button to complete the fermentation and baking processes.
Fermentation: 35°C for 40min; Grill: 180°C for 20min.
AUTO MENU 30 menu
PROVING 30 20 30-45 1min-24h 1°C/press
DEFROST See attached table: Thawing weight and time
Auxiliary QUICK PREHEAT 140 15 / 1min-1h /
KEEP WARM 60 20 60-80 1min-24h | 5°C/press
DRYING 180 / / / /
DESCALE / / Complete in two steps, About 50 minutes
STEAM CLEAN 100 30 / / /

(WD)
100 2m 700 12m 1300 22m 1900 32m
200 3m40s 800 13m40s 1400 23m40s 2000 33m40s
300 5m20s 900 15m20s 1500 25m20s
400 m 1000 17m 1600 27m
500 8m40s 1100 18m40s 1700 28m40s
600 10m20s 1200 20m20s 1800 30m20s

o Tips

1. You can set the local time when the machine is connected to the electricity.
2. After connecting to electricity, the buzzer will beep once, and all the
buttons and icons will light up fully for 2 seconds. In standby mode, the
time can be set at any time. If no operation is performed within 2 minutes,
the device will enter shutdown mode. In shutdown mode, the power
button remains on while all other functions are off.

3. In selection status, long press the Time/Temp“ (¢ ” button, and the
hour indicator will blink to indicate that the hour is available for
adjustment. Press the“ =/~ ”to adjust it, then press the Time/Temp
button® ¢ "to confirm and switch to the minute position.Next, the
minute display will flash, indicating that the minutes are available for
adjustment. Press the“ ™ /&)” to adjust it, then long press the
Time/Temp button® (&) "to confirm. The local time is now set.

4. In standby mode, if there is no operation within 3mins, the machine
will enter power-saving mode. All buttons will turn off except for the
power button, which will remain fully bright.

5.Lock“ (3] ”: after 30 seconds of cooking, the lock will active
automatically. Long press the start/stop button® ”to unlock.

6. During the Bake and Fry menus operation, the oven will first enter
the preheating phase. A prompt tone will sound at the end of preheating.
When the prompt tone stops, the timer will begin counting down, and
the cooking will start.

7. During and after preheating, the fan and rear vent operate according
to the oven cavity temperature to help cool the machine components.
8. Non-cooking modes (Descale, Drying) cannot be reserved, other
modes can be reserved.

09

10




Procedure of use B Steps for using the auto-cook menus

The auto menu functions have multiple steps. For some menus, the food needs
to be removed halfway through the process. When the door is opened to take
out the food, the oven automatically stops. After the door is closed, it will

B Detailed usage instructions for the various programs
Each program has a corresponding default temperature and time, and the
parameters can be adjusted within the range if necessary. (Temperature or

time adjustments are not available for some programs.)

automatically continue to operate.

Step 1: In standby mode, when selecting a desired program, the display
window will show the default temperature and time for the current
program.

Step 2: After selecting program, press the time/temp button“ 7,
temperature window“ HHH:- ” will blink. Adjust the desire temperature
by pressing “ @/~ ”. Once the temperature setting is set, press the
time/temp button (& ” again, and the time window“ HH HH " will blink.
Adjust the desire time by pressing “©/ & ”. Once the time setting is
confirmed, press the start/stop button “ () ” to start the operation,
then the cooking time will start countdown.

Step 3: Choose the microwave button, press the time/temperature
button®“ < ”, and the power “1100W ” flashes on the screen.

Adjust the desired microwave power by pressing “ /&7 . After setting
the power, press the Time/Temp button® ©< ” to adjust the required time.
Once the time setting is confirmed, press the start/Stop button“(l) ” to
start the operation, and then the cooking time will start to count down.
Repeat Step 2 to select the microwave combination function.

Note: When selecting the Bake program, it is recommended that the
temperature difference between the upper and lower heating elements
does not exceed 20°C. For Dual Temp Top+Bottom, the temperature
difference between the upper and lower heating elements should not
exceed 40°C.(The temperature range of the lower layer is determined by
the temperature setting of the upper layer.)

Step 1: Press the auxiliary button® ”,then press “©/&” button to
select the auto menu.

Step 2: When the word “Auto menu”will appear on the screen, press the
start/stop button “ ” or time/temp button “ ” to enter the
secondary interface, and the screen will show menu number “P01”.
Step 3:Then touch “ &/ &” button to select the desired menu number
(P01-P30).

Step 4: Press the start/stop button “ ” to start operation.

B Deatiled instruction on the water shortage reminder

This prevents the oven from operating in case of water shortage and
provides precautions for the extraction and installation of the water tank.

Step 1: When the water tank is low on water, the water tank button “ (&) ”
on the panel will flash, and the buzzer will sound, stop in 30 seconds. When
the water shortage appears, the machine will stop working promptly.
Step 2: Press the water tank button “ (&) ” ;the panel will flip down
automatically, then take out the water tank and pour in an appropriate
amount of water, and put the water tank back into the machine.

Step 3: Press the tank button® ", After the control panel is reset,
press the start/stop button“ ) ” . The machine will continue work.
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B Detailed instruction on descaling

The default temperature and time are not adjustable, as they are suitable
for descaling the water pipe of the oven.

After 100 hours of accumulated work, the steam mode will remind the user
to descale, and the display will display the “DESCALE” icon. If the
descale is not carried out, the steam mode cannot be used normally.

The descale mode is divided into two stages. In the first stage, a descaling
agent and pure water are added for descaling, which takes about 25
minutes. In the second stage, pure water is added for cleaning, which also
takes about 25 minutes.

Step 1: Take out the water tank, put in the detergent, and add an
appropriate amount of water, then put the water tank back.

Step 2: In standby status, press the auxiliary button® ”, then touch
“/ & button to select descale function.

Step 3: When the word “DESCALE” is showing on the screen, the temperature
area is displayed as “C01”. press the start/stop button “ 7.

Step 4: When the first stage is complete, the water tank icon®  (&)” will
flash, the temperature area is displayed as “C02”. It's the machine's
reminder to the user to replace the fresh water.

Step 5: After replacing the fresh water, turn back the water tank and
press “ ” to start the second stage of cleaning.

B Detailed usage of reserve cooking

To set the reserve cooking time, follow the instructions below:
For example, if the user wants to start the operation after 30mins;

» o«

Step 2: Long press the time/temp button® , “00:01” appears and
blinks on the screen. Press “ ” to adjust the Preset time to 30mins,
then press the “ ” to start the working.

Step 3: “RESERVED” appear and blink on the screen and the machine
will start cooking your food after 30mins.

Step 1: Select a function, set your desire cooking temperature and time .

After® pre-set” press the power button ” to cancel the pre-set”
function.

Hl Detailed instruction on dry mode

The default temperature and time are not adjustable, as they are suitable for

drying water in the inner cavity.

Step 1: In standby status, press the auxiliary button® ”, then touch
“®/©” button to select dry function.

Step 2: Press the “ () ” button to start the operation, after the water
in the cavity dries, the program automatically ends.
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Selection of cooking utensils

. Constant . Constant
Type of Roasting/ temperature picrowave Type of Roasting/ temperature  picrowave

utensil baking steam utensil baking steam
fermentation fermentation

“ e 0 0| o o o

Heat-resistant Heat-resistant
glass wares plastic wares

Non-heat-resistant Non-heat-resistant
glass wares plasticwares

Pottery/porcelain|  Note 1 ‘I:/J\la\?r?goe:cirr‘ldtainers Note 2 Note 7

///w
* o © 0 5 o o o

High temperature

Lacquerware plastic wrap

Metal container Note 3 Aluminum foil

Steam tray Note 5 Bake/Air fry tray Note 4

Note 4 Wire rack

Grooved
baking tray

Note 1: Containers with colored pictures may cause color glass phenomenon, please do not use.

Note 2: You can use containers that have undergone heat-resistant processing at a cooking
temperature of 230°C or below.

Note 3: The handles of metal containers are made of resin material, please do not use.
Note 4: All baking modes can be used, including microwave combination.

Note 5: All steaming modes can be used, including microwave combination.

Note 6: Plastic wrap will melt at high temperatures.

Note 7: Wood and bamboo containers can be used.

Warm note: Under microwave function, metal utensils (including tin foil) can not be used
unlessrecommended by the manufacturer.

When using the “ Steam and Bake Mode” function, use the same cooking utensils as “Bake/
bake” inthetable above.

Do not use cooking utensils during the preheating phase.
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It is recommended to avoid using accessories during
the preheating phase.

W Recommendations for cooking utensils for the steam programs

It is important to select appropriate utensils based on the type of food. Utensils used in
the Microwave Steam grill oven should be designed specifically for non-toxic, high-
temperature cooking, ensuring they are safe for volatile foods. All utensils used under the
steaming and baking oven shall not have covers, if there is no special need, please use the
steam tray and other accessories attached to the product. The specific recommendations
for the selection of utensils are as follows.

1. For relatively large foods such as sweet potatoes, corn, potatoes, eggs, steamed
stuffed buns and steamed buns which do not produce dripping oil, you can directly use
perforated steam tray or grid racks as utensils.

2. For foods such as shrimp, crab, chicken wings, chicken legs and pumpkin, if there is
no need to retain the juice penetrated from the food after steaming, steam tray or wire
rack can be used as a utensil;

3. For foods such as fish, ribs, whole chicken and beef, you can place the food on the
household plate and then place the household plate on the steam tray or wire rack for
steaming.

Recommendations for cooking time of common foods

B Dessert making

When making desserts, it is usually necessary to preheat the oven cavity and use the
baking mode. If you encounter the following problems during baking, address them
using the corresponding methods:

The pastry is too dry - Lower the temperature by 10°C, extend the cooking time or change
the cooking mode.

The pastry does not expand ----- Lower the temperature by 10°C.

The color of the upper surface of the pastry is too dark ----- Put it on the lower layer,
reduce the cooking temperature, extend the cooking time, or cover the surface with
aluminium foil.

The inside of the pastry is baked well but the crust is too hard ----- Lower the temperature
and extend the cooking time.

Pastry sticks on the pan ----- Grease the pan and sprinkle flour.

W Fish and meat making

To avoid overcooking fish and meat, the temperature should not be set to the highest
level. If you want the meat to be charred on the outside and tender on the inside, you
can start with 200°C-220°C for a while and then lower the temperature. The larger the
meat, the lower the temperature should be, and the longer it will take to cook.

B Precautions

1. Do not pull the power plug of the steam and baking oven out of the socket by pulling the cable.
2. When cleaning the cavity, take out the accessories first, and then clean it with a cloth.
3. ltis strictly prohibited to spray the machine directly with water, and it is necessary
to avoid using strong acid and alkaline detergents.

4. Clean the inner cavity after each use, that is, wipe the whole inner cavity with a dry cloth
when the inner cavity is cooled, or open the box door to completely dry the inner cavity.
5. If the steam and baking oven fails or does not work normally, cut off the power supply
and do not try to repair it by yourself.
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Water tank use precautions tips Electrical Diagram

It is best to use pure water in the tank; do not use water with high mineral
content, such as well water, as it may affect the service life of the oven.
After using the steam oven, be sure to pull out the tank, drain any

remaining water in the tank, and clean it. o g ¢

This will prevent the formation of bacteria and limestone. Please do not B BN
use the dishwasher to clean it. &8 3 EHH r:] 2
The steam related mode requires water inthe tank to avoid water gl_ T4 EIEIES

shortage. Do not add hot water to the water tank to avoid deformation of

~
the water tank and damage to the oven. g \|
2
=
Z \
~
NN
Technical Parameter : _={ [
23 Evaporator  £3 _<§: E % §
Product Category Built in Multifunctional Steam and Microwave Oven Rear fan . - E
= :
Model Name FV-AL81 — {%
Rated Voltage 220-240V~
Top inner heating. 2 g
Rated Frequency 50-60Hz L {
Boiler inner heating 2 I~
Rated Power 3200W s =t |
Microwave operating Boiler out heating < £ 8
frequency 2465MHz s — L { a
Microwave input power 1900W | v J,—_{ £
Microwave output power 1100W Rear heating F_SC g
Control type Touch control z l T
. 2o Mg
Net capacity 461 £ '|' b H
Temperature 30-250°C 1|J% §§S¥
Cavity material Stainless steel+ Blue ceramic coating = =& §
Display LED screen éwﬂ
Door 3 layer tempered glass |—|:|
Light type LED 3 | | §
Lock system Yes ? <& g
Product size 595*455*555(W*H*D)mm
NW/GW 35kg/43kg £

N
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Troubleshooting and handling

Not working

The lamp does not work

Smoke comes out when
the product is running

There is still motor sound
after the power has been
turned off

The glass inside the
product is not clear and
there is oil dripping

The screen shows
E-1alarm

The screen shows
the E-2 alarm

The screen shows
the E-3 alarm

The screen shows
the E-4 alarm

The screen shows
the E-5 alarm

The screen shows
the E-6 alarm

The screen shows
the E-7 alarm

The screen shows
the E-8 alarm
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+ No power supply
+ The product is not powered on

+ Bulb issue

The power connection of the
product s faulty or the fuse
has blown

+ There is residual grease in the
product

+ Cooling the motor and oven

+ Baking food produces droplets
of oil or water

+ The temperature of cavity
temperature sensor is higher
than 290°C

- Temperature of steam tray
temperature sensor is
above 200°C

« Continuous operation for 5
minutes, the cavity temperature
is lower than 35°C

- Work continuously for 5 minutes,

steam tray temperature is lower
than 35°C

+ Cavity or steam tray sensor has
open circuit

+ The cavity or steam tray sensor
is short-circuited

+ The communication of the display

board is faulty

- Variable frequency plate fault

+ Check the power connection

+ Connect the power supply
correctly

- Contact after-sales service

+ Clean the residual grease
in the product

» Normal

« Clean the glass inside the door
after the product cools

- Contact after-sales service

- Contact after-sales service

- Contact after-sales service

- Contact after-sales service

- Contact after-sales service

- Contact after-sales service

- Contact after-sales service

- Contact after-sales service
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