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Steam Cooking, Reinvented with Dual Convection.
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Delight in a new standard with our FV-ML75 Multifunctional Steam Oven.
Designed with Dual Convection Fans, this oven ensures faster heat
distribution and even cooking results every time. The Dual Temperature SR
Control puts you in the driver’s seat, enabling precise fine-tuning for any JE—
gastronomic creation. Our healthy fry function creates wonderfully crispy,
tender dishes using less oil, while preserving flavour and nutrients.
Cleanup is remarkably easy thanks to the Steam Clean function and the
oven’s Seamless Cavity design. Simplify diverse cooking techniques and
make every meal preparation a delight.

ADVANCED FUNCTIONS

01/ Dual Convection 02/ Dual Temperature 03/ Healthy Fry
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Enhances thermal efficiency Separate settings for top and Air fry and steam fry
for even cooking bottom heating elements for options for healthier cooking
precise cooking control without oil
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while minimising dust entry.

INSTALLATIONS

Include air vents to ensure

Recommended size - 25000mm?

[Unit: mm]

Product images are for illustrative purposes only and may differ from the actual product.

SPECIFICATIONS
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General Model Name FV-ML75
Type Built-in Multifunctional Steam Oven
Performance Highlights Dual Convection Fan, Dual Temperature Control,
Double Steam Outlets
Functions 24
Cooking Functions 20
Auto Cook Menu 30
Temperature Range [°C] Min / Max 30 - 250
Bake 50 - 250
Grill 50 - 230
Steam 50 - 150
Fry 120 - 230
Stew 110 - 150
Features Cavity Capacity [L] 73

Cavity Material

Stainless Steel + Blue Ceramic

Wi-Fi Connection

No

Display Information

LED Display

Control Type

Touch Switch

Integrated Cleaning System

Steam Clean

Water Tank Type

One-Touch Auto Flap

Water Tank Capacity [ml] 1200
Rack Positions 5
Soft Close Door No
Safety Function Safety Features Lock
Glass Door Layers 3
Child Safety Lock No

Technical Information

FUJIOH INTERNATIONAL TRADING PTE. LTD.

3014A Ubi Road 1 #06-04 Singapore 408703

Dimensions [mm]

W595 x D550 x H595

Cut-Out Dimensions [mm]
Flush Dimensions [mm)]

W560 x D560 x H590
W600 x D580 x H600

Weight [kg] 38

Voltage [V/Hz] 220, 230, 240/50
Ampere Required [A] [Based on 230V] 15

Rated Power Consumption [W] 3200

Accessories

For enquiries, email fit@fujioh.com.sg | Telephone +65 6286 3286
Fax +65 6285 3285 | Service Hotline +65 6286 2284

Wire Rack, Baking Tray, Steam Tray, Air Fry Tray,
Oven Glove, Water Dropper
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