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IMPORTANT SAFETY INSTRUCTIONS, READ CAREFULLY AND KEEP FOR FUTURE
REFERENCE.

SAFETY INSTRUCTION - GENERAL

Read this manual thoroughly before first use. The safety precautions enclosed herein
reduce the risk of fire, electric shock and injury when correctly adhered to. Keep the
manual in a safe place for future reference, along with the completed warranty card,
purchase receipt and carton.

Always follow basic safety precautions and accident prevention measures when using
an electrical appliance

Please use this product in accordance with these instructions.

Appliance is intended to be used in household and similar applications such as:

- Staff kitchen areas in shops, offices and other working environments

- By clients in hotels, and residential environments

No outdoor use: Do not use the appliance outdoors or in areas of high humidity.

Do not use the appliance for anything other than its intended use.

Remove all packaging material from the appliance before use.

This appliance shall not be used by children from 0 to 8 years old.

This appliance can be used by children older than 8 years old and persons with reduced
physical, sensory or mental capabilities or lack of experience and knowledge, but only
if they have been given supervision or instruction concerning use of the appliance in a
safe way and understand the hazards involved.

Keep children away from the appliance when it is being used, supervise children to
ensure they do not play with the appliance. Close supervision is necessary when any
appliance is used by or near children.

Cleaning and maintenance must not be done by children.

Have any repairs carried out solely by a qualified electrician. Never try to repair the
appliance yourself.

Do not use the appliance if damaged in any way until it is repaired by a professional
repairer.

Do not handle the plug or appliance with wet hands.

WARNING: Do not immerse! To protect against electric shock, do not immerse the
cord, plug or the appliance itself in water or other liquid. If it falls into water, immediately
unplug it from the electrical outlet. Do not touch it or reach into the water. Dry the
appliance and have it checked by qualified service personnel.

Only use the attachments/accessories supplied with the product.

Improper use or installation may cause injury and/or damage. We accept no
responsibility for any eventual damage or injury caused by misuse of the product or
noncompliance with the instructions



SAFETY INSTRUCTION - ELECTRICITY AND HEAT

» Place this product on a stable surface before use.

» Ensure your outlet voltage and circuit frequency match the voltage indicated on this
product.

» This product should only be used with a grounded power outlet.

* Insert the plug firmly into the outlet. The outlet must be properly grounded and easily
accessible for unplugging.

* When not in use, unplug the product from the wall outlet.

» When unplugging from the wall outlet, hold the plug, not the power cord.

» Keep the plug away from water. Do not use the appliance or touch the plug in humid
environments or when the appliance itself is wet. Do not use it near open windows, as
rainwater may cause an electric shock hazard.

» Ensure this product, power cord, and plug do not come into contact with hot surfaces
such as open flames.

» Do not twist, flatten, or pull the power cord, and protect it from sharp edges. Do not
allow the cord to come into contact with hot surfaces. Do not place anything above the
power cord. Do not lift or move this product by pulling on the power cord alone.

* Regularly inspect the power cord for visibly damaged areas. Do not use the device if
it is damaged. Damaged wiring must be replaced by an authorized service center or
equivalent personnel to avoid any danger.

* WARNING: Do not use if damaged! Do not operate the appliance with a damaged wire
or plug, or after the device has malfunctioned, fallen, or is damaged. Please contact
our after-sales support center for advice.

* When not using this product, before cleaning, and before installing or removing parts,
disconnect the power and turn off all control menus, then turn off the power to the
outlet and unplug it. Hold the plug when unplugging the power; do not pull on the wire.
Allow the product to cool down before cleaning or installing/removing parts.

« After use: Unplug the power and allow it to cool completely before installing/removing
parts, and before cleaning, maintaining, or moving the appliance.

* Residual Current Device (RCD): Most homes in Hong Kong are equipped with an
RCD. If not, please install an RCD with a rated residual current operating current of
30mA or less to provide additional safety protection when using electrical appliances.
Please consult a professional electrician for assistance.

* Winding the cord: If winding the power cord, avoid tight bends as this could damage
the cord.

» Do not cover this product or place anything on it to avoid overheating.

» This product cannot be installed behind decorative doors to avoid overheating.

» Warning: If the microwave oven door or door seal is damaged, do not use it until it has
been repaired by a qualified technician.

» Warning: It is dangerous for anyone other than a qualified technician to perform any
maintenance, including removing the protective cover to prevent microwave energy
leakage.

» Warning: Do not heat liquids or other foods in sealed containers, as this may cause
an explosion.



Do not store or use flammable or explosive gases, liquids, or materials near this prod-
uct. Do not place flammable materials inside the product to avoid causing a fire.
Users should not disassemble this product themselves, nor should they alter the inter-
nal wiring, components, or protective devices.

Do not share an outlet with other high-power electrical appliances to avoid fire caused
by circuit overload.

Before disposing of this machine, turn it off and disconnect the power supply. Cut off
the plug and discard it. Directly disconnect all power cords from the back of the ma-
chine to prevent misuse.

SAFETY INSTRUCTION - DURING OPERATION

The appliance will get hot during use. Avoid touching the heating elements inside the
oven.

Warning: Accessible parts may get hot during use. Keep out of reach of children.

Do not use metal containers when cooking food and beverages in a microwave oven.
When heating food in plastic or paper containers, observe the microwave oven care-
fully to prevent the possibility of fire.

Heating food and beverages in a microwave oven, drying food or clothing, and heat-
ing pads, slippers, sponges, damp cloths, and similar items can cause injury, fire, or
conflagration hazards.

If smoke is detected, turn off the appliance or unplug it, and keep the oven door closed
to prevent the spread of flames.

Microwaving beverages may cause delayed splattering and boiling; therefore, handle
with care.

Food in baby bottles and food containers should be stirred or shaken. Check the tem-
perature of the food in the container before feeding to avoid burns.

Microwave ovens should not be used to heat eggs in their shells or whole, cooked
eggs, as they may explode during or even after microwaving.

If the product exhibits abnormal noise, odor, temperature, or malfunction, please stop
using it immediately, turn off the switch, and disconnect the power.

The appliance shall be kept in a dry and flat place with plenty of space around it, and
should be kept free space at least 50mm from back, left and right sides and at least
200mm on the top of machine for heat dissipation. Do not place any object on the
product (Please refer to the installation instructions for detailed heat dissipation space
distance).

Do not place the appliance on or near a hot gas or electric stove/cook-top, oven or
heater.

Do not operate the air fryer oven in a pantry, appliance garage or under a wall cabinet
or shelving. If storing it in an appliance garage, always unplug the unit from the electri-
cal outlet. Not doing so could create a risk of fire, especially if the appliance touches
the walls of the garage or the oven door touches the unit as it closes.

Beware of hot steam! Hot steam is released during appliance operation. Keep your
hands and face at a safe distance from the vent, Hot steam may also escape when
you open the oven door of the appliance, Take proper precautions to protect yourself



from burns.

NOTE: Some benchtop and table surfaces are not designed to withstand the pro-
longed heat generated by certain appliances, Do not set the heated appliance on a
finished wood table. We recommend placing a hot pad or trivet under your appliance
to prevent possible damage to the surface.

When closing the oven door, pay attention to the position of the chain and be careful
of pinching.

Do not use the oven if the glass door is damaged, as it may shatter during operation.
Additionally, do not place cooking utensils or baking trays on the glass door.
WARNING: Ensure that the cavity does not contain any items or utensils that are not
suitable for the use with this appliance before you operate the appliance.

Do not overfill the water tank. Do not exceed the maximum water level line.

Do not touch hot food! When removing food, always use tongs, heat-resistant gloves,
or a trivet. Never move the equipment during cooking! Exercise extreme caution when
removing hot food, oil, or other liquids. Always protect your hands with non-slip heat-
resistant gloves.

When placing or removing cooking containers or condensate pans, be careful to pre-
vent splashes and avoid contact with the product and its top to prevent burns.

Do not store any materials other than the oven accessories included with the appli-
ance inside this product. Never put paper, cardboard, plastic, or similar items inside.
Do not leave unattended when plugged in. Always unplug the appliance after use and
when you are leaving the room.

Do not heat food in airtight containers, such as airtight bottles, boxed milk, etc., as it
may burst. The packaging must be torn open and the food placed in other containers
to be heated.

Do not place oversize foods, metal foil packages and utensils in the air fryer oven as
they may cause a risk of fire or electric shock.

After turning on the machine, it will enter standby mode after 10 minutes without run-
ning any programs.

Slight smoke on the first use is a normal occurrence. It will disappear shortly after-
wards (It is recommended to run the air fryer mode once without any food inside).
WARNING: Do not use the cavity for storing combustible products, cooking utensils,
or food and similar when the appliance is not is use.

WARNING: HOT SURFACES! RISK OF BURNS!

Take proper precautions to prevent the risk of burns, fires or other
injury to persons or damage to property.

This appliance is not suitable for operation via external timers or other
remote control systems.



PRODUCT OVERVIEW
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ACCESSORIES

15 16 17

12. Perforated tray: Used when steaming food.
A Note: Do not use in microwave-related modes.

13. Baking tray: Used during baking or when catching dripping liquids or debris.

A Note: Do not use in microwave-related modes.

14. Grill Rack (must be use with Baking tray): Use when grilling food.
A Note: Do not use in microwave-related modes.

15. Heat-resistant oven glove: Use when removing the baking tray, perforated tray or
other utensils from the oven to prevent burns.

16. Absorbent sponge: Used for cleaning accumulated water in the water receving box
and the cavity.

17. Humidity control clip: Used for Dehydrate mode when high levels of dehumidification

are required.

Remarks:
Slight deformation may occur under prolonged high-temperature use;

this does not affect functionality and will return to its original shape after cooling.
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OPERATING INSTRUCTION

Function buttons

Corresponding functions

Microwave mode
Button (18)

Microwave

7

& “

il

Time Range: 10 seconds — 1 hour 30 minutes
(Default time: 30 seconds)

Power Range: 100W — 1000W, (10-levels setting)
(Default power: 1000W)

Usage: For rapid heating of food.

/\ Do not use metal containers or utensils.

How to Use:

1.Press the Microwave Mode Button (18) to enter microwave
mode.

2.Press the Temperature / Time Adjustment Button (25) to
switch between time and power (W) settings.

3.Use the Up / Down Buttons (26) to adjust the desired power
or time.

4. After completing the settings, press the Start / Pause
Button (31) to begin operation.

5.The Time display (23) will start counting down once the
operation begins.

Steam mode
Button (19)

This function includes three modes: Pure Steam /
High-temperature Steam / Microwave + Steam

1. Pure Steam (c)

Time Range: 1 minute — 1 hour 30 minutes (Default time: 20 minutes)
Temperature Range: 30°C — 100°C (Default temperature: 100°C)
Usage: Suitable for steaming pasta and most dishes.

Fill the water tank with purified water before use.

2. High-Temperature Steam (d)

Time Range: 1 minute — 1 hour 30 minutes (Default time: 20 minutes)
Temperature Range: 100°C — 120°C (Default temperature: 110°C)
Usage: Suitable for foods that require stronger steaming.

Fill the water tank with purified water before use.

3. Microwave + Steam (e)

Time Range: 1 minute — 1 hour 30 minutes (Default time: 10 minutes)
Temperature: 100°C (not adjustable)

Usage: Combination of microwave and steam for assisted
cooking.

A Do not use metal containers or utensils.




How to Use:

1.Press the Steam Mode Button (19) to enter steam mode.

2.Press the Steam Mode Button (19) repeatedly or press
Steam Mode Button (19) and press Up / Down Buttons (26)
to select the desired mode (the corresponding icon on the
Display (28) will light up).

3.Press the Temperature / Time Adjustment Button (25) to
switch between temperature and time settings (the selected
parameter will flash).

4.Use the Up / Down Buttons (26) to adjust temperature or time.

5. After completing the settings, press the Start / Pause But-
ton (31) to begin operation.

6.The Time display (23) will start counting down when opera-
tion begins.

Bake Mode Button
(20)

This function includes 7 modes:
Top-bottom Girill / Top Grill / Convection Baking / Steam Bake /
Microwave + Bake / Top Grill & Bottom Steam / Preheat

1. Top-bottom Grill (h)

Time Range: 1 minute — 1 hour 30 minutes (Default time: 20 minutes)
Temperature Range: 100°C — 230°C (Default temperature: 180°C)
Top-bottom heaters can be adjusted separately

Usage: Suitable for baking and grilling.

2. Top Grill (i)

Time Range: 1 minute — 1 hour 30 minutes (Default time: 20 minutes)
Temperature Range: 100°C — 200°C (Default temperature: 180°C)
Usage: For browning food and making the surface crispy.

3. Convection Baking (j)

Time Range: 1 minute — 1 hour 30 minutes (Default time: 20 minutes)
Temperature Range: 120°C — 230°C (Default temperature: 180°C)
Usage: Suitable for multi-level baking and roasting meat.

4. Steam Bake (k)

Time Range: 1 minute — 1 hour 30 minutes (Default time: 20 minutes)
Temperature Range: 120°C — 230°C (Default temperature: 180°C)
Usage: Baking or roasting with added steam moisture.

Fill the water tank with purified water before use.
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5. Microwave + Bake (I)

Time Range: 1 minute — 1 hour 30 minutes (Default time: 10 minutes)
Temperature Range: 100°C — 200°C (Default temperature: 180°C)
Usage: Microwave-assisted baking for faster cooking.

/\ Do not use metal containers or utensils.

6. Top Grill & Bottom Steam (m)

Time Range: 1 minute — 1 hour 30 minutes (Default time: 20 minutes)
Temperature Range: 120°C — 230°C (Default temperature: 170°C)
Usage: Suitable for combination dishes. Fill the water tank with
purified water before use.

7. Preheat (n)

Time Range: Not adjustable

Temperature Range: 120°C — 230°C (Default temperature: 200°C)
Usage: Preheats the oven to the selected temperature before
cooking.

How to Use:

1. Press the Bake Mode Button (20) to enter bake mode.

2. Press the Bake Mode Button (20) repeatedly or press Bake
Mode Button (20) and press Up / Down Buttons (26) to select
the desired mode (the corresponding icon on the Display (28) will
flash).

3. Press the Temperature / Time Adjustment Button (25) to switch
between temperature and time settings (the selected parameter
will remain lit).

4. Use the Up / Down Buttons (26) to adjust temperature or time.
5. After completing the settings, press the Start / Pause Button
(31) to begin operation.

6. The Time Display (23) will start counting down when operation
begins.
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Air Fry Mode Button
(21)

Time Range: 1 minute — 1 hour 30 minutes (Default time: 20 minutes)
Temperature Range: 120°C — 230°C (Default temperature: 200°C)

Usage: Suitable for foods such as chicken wings, fries, and similar

items.

How to Use:

1. Press the Air Fry Mode Button (21) to enter air fry mode.

2. Press the Temperature / Time Adjustment Button (25) to switch
between temperature and time settings.

3. Use the Up / Down Buttons (26) to adjust the desired tempera-
ture or time.

4. After completing the settings, press the Start / Pause Button (31)
to begin operation.

5.The Display (28) will start counting down when operation begins.

Assist Mode Button
(24)

Assist

L110)

This function includes 8 modes: Keep Warm / Fermentation /
Defrost / Descaling / Sterilization / Dehydrate / Cavity Drying /
Healthy Stew

1. Keep Warm (p)

Time Range: 5 minutes — 24 hours (Default time: 2 hours)
Temperature Range: 60°C — 80°C (Default temperature: 70°C)
Usage: Keeps food warm. Fill the water tank with purified water
before use.

2. Fermentation (q)

Time Range: 5 minutes — 24 hours (Default time: 20 minutes)

Temperature Range: 30°C — 45°C (Default temperature: 30°C)
Usage: For fermenting dough, buns, yogurt, etc. Fill the water
tank with purified water before use.

3. Defrost (r)

Weight Range: 100 g — 1000 g (Default time: 8 minutes for 5009)
Time Setting: Determined automatically based on weight (Refer
to the defrost time reference table)

Usage: For defrosting frozen foods.

A Do not use metal containers or utensils.
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4. Descaling (s)
Time: 1 hour 5 minutes (not adjustable)
Usage: Removes limescale from pipelines and the evaporator.

Descaling steps:

1. Mix the citric acid granules or descaling agent according to the
instructions to make a 500ml aqueous solution, pour it into the
water tank, and empty the water receiving box at the same time.

2. Select the “Descaling” function to start the work.

3. When there are 3 minutes left in the operation, an audible
prompt will sound to change the water. Empty the water receiv-
ing box and any remaining citric acid solution or descaling agent
from the water tank.

4. Refill the water tank with 300ml of purified water, replace the
water, and then press the “Start/Pause” button. The machine will
continue operating.

5. After the work is completed, clean the water tank and water
receiving box, and the descaling is completed.

Note: Depending on the water quality and frequency of use in differ-

ent regions, it is recommended to use it for descaling once a month.

5. Sterilization (t)

Time: 30 minutes (not adjustable)
Temperature: 120°C (not adjustable)
Usage: Sterilizes the oven cavity.

6. Dehydrate (u)

Time Range: 5 minutes — 24 hours (Default time: 3 hours)
Temperature Range: 60°C — 120°C (Default temperature: 70°C)
Usage: For drying and dehydrating food (use with humidity control
clip if applicable).

7. Cavity Drying (v)

Time: 10 minutes (not adjustable)

Temperature: 140°C (not adjustable)

Usage: Dries the oven cavity. It is recommended to wipe off excess
moisture inside the cavity before use to keep the interior dry and
prevent bacterial growth.

8. Healthy Stew (w)

Time Range: 1 minute — 1 hour 30 minutes (Default time: 20 minutes)
Temperature Range: 100°C — 150°C (Default temperature: 115°C)
Usage: Suitable for stewed soup.
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How to Use:

1.Press the Assist Mode Button (24) to enter assist mode.

2.Press the Assist Mode Button (24) repeatedly or press
Assist Mode Button (24) and press Up / Down Buttons (26)
to select the desired mode (the corresponding icon on the
Display (28) will flash).

3.Press the Temperature / Time Adjustment Button (25) to
switch between temperature and time settings (the selected
parameter will remain lit).

4.Use the Up / Down Buttons (26) to adjust the temperature,
time, or weight (for defrost).

5. After completing the settings, press the Start / Pause But-
ton (31) to begin operation.

6.The Time Display (23) will start counting down when opera-
tion begins.

Temperature / Time
Adjustment Button
(25)

8§/C

Temp / Time
BE | B

After selecting the desired function:

1.Press the Temperature / Time Adjustment Button (25) to
switch between time and temperature settings.

2.Then use the Up / Down Buttons (26) to adjust the value.

Notes:

» Some modes under Assist functions do not allow adjust-
ment of time or temperature.

» Cooking time may be adjusted based on the type and
quantity of ingredients.

» During operation, press the Temperature / Time Adjustment
Button (25) to modify settings. The updated parameters will
be applied automatically once adjusted.

Up / Down Buttons
(26)

Used for:

» Selecting preset menus

» Adjusting assist functions

» Setting temperature, time, or weight

Cancel / Power
Switch Off Button
(27)

Q

» Press and hold the Cancel / Power Switch Off Button (27)
for approximately 1.5 seconds to turn the appliance OFF.

» Touch any button to power on the appliance.

» During operation, press the button briefly to cancel the
current setting or cooking program and return to standby
mode.
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Auto Menu Button
(29)

|AF
Megnu

¥E

Provides 42 preset menu options. (Please refer to Auto Menu

Programs List for details)

How to Use:

1.Press the Menu Button (29).

2. Press Menu Button (29) repeatedly to select the desired category.

3. Use the Up / Down Buttons (26) to select the desired menu item.

4.Cooking time can be adjusted according to the ingredients.

5.Press the Start / Pause Button (31) to begin operation.

6. The Time Display (23) will start counting down when operation.

Notes:

» Cooking results may vary depending on the ingredients.

» Cooking time can be fine-tuned using the Temperature /
Time Adjustment Button (25).

» Preset temperature and cooking mode cannot be changed.

Lamp / Reserve
Button (30)

Q:/

Lamp / Reserve
HiE / FAK

1. Oven Lamp

* Press the Lamp Button (30) to turn the oven light ON or OFF.

2. Reserve

» Time Range: 1 minute — 24 hours

How to Use:

1. Select the desired cooking mode and set time / temperature
/ power.

2.Press and hold the Lamp / Reserve Button (30) for 1.5 seconds
to enter reserve mode (icon will remain lit).

3. Press the Up / Down Buttons (26) to set the reserve time in hours.

4.Press the Temperature / Time Adjustment Button (25) to
switch to the minute and press Up / Down Button (26) again
to set the reserve time in minutes.

5.Press the Start / Pause Button (31) to confirm.

6. The countdown will begin, and cooking will start automati-
cally when the time reaches zero.

Start / Pause Button
(31)

Pl

Start / Pause
BAs | GBS

After completing the settings for cooking functions, time, tem-
perature, etc., press the “Start / Pause” button (31) to start
the cooking program. During cooking, if you need to pause
the program, press the “Start / Pause” button (31) to pause
the operation and a prompt sound will be emitted. Press the
button again to resume the program.

Water shortage
prompt icon

1.When the water tank is empty, the water shortage prompt icon
will flash and an audible prompt will sound indicating that the
water tank is short of water and needs to be refilled.

2. After adding water, press the “Start / Pause” button (32) to
resume operation.

3.If the indicator continues flashing after refilling, check whether
the water tank is properly installed.
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Defrost Time Reference Table (For Reference Only)

Weight 100g 200g 300g 400g 5009
Time 1 min 30 sec 3 min 30 sec 5 min 6 min 30 sec 8 min

Weight 600g 700g 800g 900g 1000g
Time 9 min 30 sec 11 min 12 min 30 sec 14 min 15 min 30 sec

Important Notes

When using microwave or microwave-related functions, do not use metal containers or
utensils. Do not operate the appliance empty. Do not heat food with shells (e.g., eggs)
or sealed food items.

When using microwave mode only, place the container at the center of the turntable.
When using steam-related functions, fill the water tank with clean water (do not exceed
the maximum water level).

When using steam functions for the first time, or after a long period of non-use, water
may drip from the water tank after starting operation. This is normal. Restart the func-
tion to continue operation.

Cooking results may vary depending on the ingredients. Adjust cooking time as need-
ed. When performing continuous cooking cycles, monitor the oven cavity temperature

and adjust settings as necessary to prevent overcooking.
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AUTO MENU PROGRAMS

Preset menu program function options — 42 recipes are included, please refer to the
recipe for detailed cooking methods.

The built-in recipes are for reference only, if you put more food in or cook in mul-
tiple layers/multiple times, please select other cooking modes to adjust the time

and temperature.

F03 Sauteed Eggplant with Minced Pork

F04 Fish Skin Dumpling Soup with Egg Drop

F05 White Fungus Soup with Lotus Seeds

F06 Braised Snow Hash with Papaya and
Coconut Milk

F07 Ginseng Chicken Soup

F08 Rock Sugar Stewed Pear

F09 Longan and Red Date Soup

F10 Lotus Root and Pork Rib Soup

F11 Fig and Lean Pork Soup

F12 Double-Stewed Pigeon with Cordyceps
Flower

Category Auto Menu Description Category Auto Menu Description
Steam C01 Steamed Buns Bake / Air Fry | EO1 Orleans Chicken Wings
(CO1 -C12) C02 Steamed Handmade Buns (EO1 - E18) E02 Grilled Chicken Skewers
CO03 Steamed Frozen Dumplings E03 Roasted Herb Chicken
C04 Steamed Egg with Shrimp EO04 Roasted Pork Ribs with Cumin
CO05 Steamed Fish E05 Grilled Chicken Soft Bone Skewers
C06 Steamed Fish Head with Chopped Chili EO06 Grilled Squid with Sauce
C07 Steamed Scallops with Glass Noodles E07 Roasted Shrimp with Salt and Pepper
C08 Steamed Prawns with Garlic EO08 Roasted Pacific Saury
C09 Steamed Clams with Black Bean Sauce E09 Black Pepper Steak
C10 Steamed Baby Cabbage E10 ltalian Pizza
C11 Steamed Pork Ribs with Pumpkin E11 Baked Sweet Potato with Cheese
C12 Steamed Chicken with Shiitake Mushrooms E12 Roasted Savory Vegetable Skewers
E13 Cranberry Cookies
Microwave | F01 Braised Pork Ribs with Potatoes E14 Portuguese Egg Tarts
(FO1 - F12) | F02 Yuxiang Shredded Pork E15 Chiffon Cake

E16 Butter Roll
E17 French Fries
E18 Popcorn Chicken
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COOKWARE SELECTION

The cookware guidelines provided are for reference only. Please follow the cookware
manufacturer’s recommended temperature and instructions during use. This appliance
comes with basic accessories.

A Warning: When using microwave or microwave-related functions, do not use
metal containers (including aluminum foil).

Unless specifically recommended, use heat-resistant glass or microwave-safe contain-
ers..

Cookware Compatibility Table

ve]
[
x
(]

Cookware Type Microwave | Microwave+Steam | Microwave+Bake Steam

x
x
x

Steam Tray (Accessory)

Baking Tray (Accessory)
Grill Rack (Accessory)

Heat-resistant Glass

Non-heat-resistant Glass

Ceramic / Porcelain

Lacquerware

Metal Containers

Heat-resistant Plastic

Non-heat-resistant Plastic
Wood /Bamboo

Heat-resistant Plastic Wrap

AN R A AN E I R AN R AN BT B
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AN B B BN B R BN B RN B B

Aluminum Foil
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WATER TANK USAGE INSTRUCTION

Regularly clean the water tank and water receiving box to ensure water safety and hy-
giene.

» Before use, make sure the sealing ring of the tank is fully covered.

» Before use, check whether the water tank and water receiving box are properly in-
stalled in place to avoid water leakage or misalignment of the water tank position.

» Use purified water, otherwise limescale may form.

* Never pour boiling water into the tank.

* When filling the tank, try not to exceed the maximum water level.

 After use, please clean the water tank and water receiving box in time.

« Dripping water when placed on the side of the tank or turned upside down is normal. It
is recommended to place the water tank horizontally.

» Do not use a dishwasher to clean the water tank and water receiving box, as this may
cause damage.

« If the tank needs to be cleaned, remove the tank cover for cleaning and then reinstall it.

 After use, please wash the water tank and water receiving box in time.

Water filling steps for the water tank:
1.Remove the water receiving box: Hold both ends of the water receiving box with both
hands and slide it outwards to remove it.

2.Remove the water tank: Reach down into the water tank with one hand, hook the tank
onto the latch, and slide it outwards to remove it.

3.Add water - Open the rubber sealing cap and add a sufficient amount of purified water.

4.Install the water tank: Push the full water tank firmly into the installation position to
ensure it is in place.

5.Install the water receiving box: Hold both ends of the water receiving box with both
hands and push it inwards to ensure it is in place.

Water inlet

%— Water tank
Water

receiving box
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INSTALLATION INSTRUCTIONS

» Place the machine on the countertop. ensuring that the machine has sufficient space
for heat dissipation and exhaust.

» Aheat dissipation space of more than 50mm should be set on the back, left, and right
sides of the machine.

» A steam exhaust space of more than 200mm above the top of the machine.

The installation space dimensions of the gray part.

» The appliance should not be placed in a cabinet and not intended to be placed or used
on a working surface lower than 850mm above the floor.

Life-side heat Right-side heat Back-side heat
dissipation space dissipation space  dissipation space
50 mm
50mm 50 mm
3
200 mm
Top steam
exhaust
space
[ ] p—
385mm p—
— J
Note:

Measurements are taken manually and may have slight deviations. Please refer to the
actual product for accuracy.
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HUMIDITY CONTROL CLIP — USER INSTRUCTIONS

Purpose of the Humidity Control clip:
Only applicable for use in Dehydrate mode that require significant moisture removal.

Operating Instructions:

Open the oven door. As shown in the illustration, attach the humidity control clip to the
center position on the top of the product. Close the oven door gently to ensure that the
inner side panel securely adheres to the humidity control clip.

This side is tightly Humidity control clip

attached on outer case

Product outer case

This side is tightly
attached on panel

Inner side panel
The product image is for reference only.

Please refer to the actual product.

Important Notes:
« If the humidity control clip is installed and the product cannot start, please check

whether the humidity control clip is correctly positioned.
« If the product still cannot start after correct placement, adjust the clip slightly to the left

or right.
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TROUBLESHOOTING

If your appliance fails to operate, or you experience any other problems with the appliance,
check the table below for solutions to common problems. If none of the solutions offered

helps you solve the problem, please contact our customer service.

Problem

Possible causes

Processing Method

Display screen is
not lit up

Power not connected

Connect to the power supply.

The display screen is broken.

Contact after-sales service.

System failure.

Power on again.

Display screen
shows abnormalities

System failure.

Power on again.

Screen damage

Contact after-sales service.

Buttons are
unresponsive

Water droplets/mist on the display
screen

Wipe the screen and touch it
again. Power on again.

System failure.

Loose Internal cable / Touch panel
now working

Contact after-sales service.

Door is leaking air

The oven door seal is damaged,
deformed or displaced.

The oven door hinge is damaged.

Contact after-sales service.

Oven light failure

The light bulb is damaged.

The computer board is damaged.

The plug is loose.

Contact after-sales service.

Microwave not
heating

Food placed outside microwave heat-
ing area

Place food within designated
heating area (center area)

Use of non-microwave-safe containers,
such as metal.

Use appropriate microwave-
safe containers, such as
ceramic or glass.

Microwave heating system failure

Contact after-sales service.

No steam is

The water tank is not filled with water
(indicated by the water shortage icon).

Add water to the water tank
and then start working.

The steam system is abnormal

enerated
9 (fault prompt)
The water tank sealing ring is missing.
microwave communication module out

Displays E02 of service (the microwave function can
no longer be used)

. Inverter microwave error (the micro-
Displays E03 wave function can no longer be used)
Displays E04 Heating failure.

NTC of the evaporation pan is open-
Displays E05 circuited (the steam function can no
longer be used).
NTC of the evaporation pan is short-
Displays E06 circuited (the steam function can no
longer be used).
Displays EO7 NTC of the cavity is open-circuited.
Displays E08 NTC of the cavity is short-circuited.

Contact after-sales service.
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CLEANING AND MAINTENANCE

Do not use abrasive cleaners or sharp metal scrapers to clean the glass oven door, as
this will scratch the glass surface and may cause it to shatter.

Clean the door seal, cavity, and adjacent parts thoroughly.

Clean this product regularly and remove all food residue.

Failure to clean this product will degrade the machine’s surface, shorten its lifespan,
and may lead to dangerous situations.

Do not use a steam cleaner to clean the appliance.

Before cleaning the machine, always disconnect the power cord and allow it to cool
completely.

Wipe the exterior with a cloth dampened with a mild detergent (such as dish soap),
then wipe clean with a damp cloth, and finally dry the cavity with a dry cloth.

Grease produced during cooking can corrode the interior, affecting heating efficiency
and food flavor. After use, clean the interior with hot water, wipe dry, and use the dryer
function to keep it dry and prevent bacterial growth.

Clean accessories with warm water. Do not clean with cold water immediately after
prolonged cooking.

Never spray water directly onto the machine body.

Steam generator maintenance: To ensure the continuous and effective operation of
steam-related functions, it is recommended to descale every 1-3 months, depending
on local water quality and usage frequency.

Do not use organic solvents (such as gasoline, alcohol, etc.) or strong acids, strong
alkalis, or strong oxidizing solvents (such as laundry detergent, scouring powder,
soapy water, etc.), otherwise it will cause discoloration of the machine and cracking of
the surface paint.

It is recommended to use purified water to fill the water tank. If using tap water or
drinking water, scale will easily form; please clean it regularly.

The water tank should be checked and cleaned regularly. When removing the water
tank, it should be removed horizontally. Clean the water tank gently with a soft cloth.
After wiping or cleaning the inner wall, the water tank should be returned to its original
position.

After cooking, please remove food and cooking utensils promptly. Do not leave them
inside the machine cavity for too long. Clean the inner cavity and door seams after the
machine has cooled down to prevent grease buildup and corrosion.

After cooking, remove the water tray to drain any residual water. - Clean the seal of the
oven door regularly and wipe it with a soft, dry cloth.

If not used for an extended period, unplug the appliance, clean the interior, and then
place the steam oven in a dry environment free of corrosive gases.

Do not use harsh cleaners or sharp metal scrapers to clean the oven door, as this may
damage the glass.

Before storing, disconnect the power to the product and allow it to cool completely.
Before storing, ensure all parts are clean and completely dry.

Do not immerse this product in water or other liquids. When cleaning the exterior, use
a sponge or cloth dampened with warm soapy water. Do not use steel wool pads, as
they may break and come into contact with live parts, posing a risk of electric shock.
Do not use strong, abrasive cleaners.

Wipe the exterior of the product with a damp cloth and mild laundry detergent. Apply
the cleaner to the cloth, not directly to the oven.

23



* Remove all accessories from inside the oven cavity when cleaning.

» Hand wash accessories with hot, foamy water.

« If accessories require scrubbing, use a nylon scouring pad or brush. Rinse thoroughly
and dry accessories after washing.

» Store appliances and accessories safely in their original packaging to protect them
from dust.

« Store appliances in a dry place out of reach of children. Do not store any materials
inside the appliance except for the included oven-safe accessory. Never put paper,
cardboard, plastic, or similar materials in the oven.

* Never place any heavy objects on top of the appliance while storing it, as this may
damage it.

PRODUCT SPECIFICATIONS

Model no.: GMSO32BK

Capacity: 32 Litres

Voltage: 220-240V~

Frequency: 50/60Hz

Bake Power: 1900W - 2250W Steam Power: 2000W - 2400W
Microwave Input Power: 1550W; Microwave Output Power: 1000W
Microwave Frequency: 2450MHz

Product dimensions: 385(H) x 485(W) x 497(D) mm
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The product specifications may be changed without prior notice.
Please contact customer service for details if necessary.
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If there is any inconsistency or ambiguity
between the English version and the Chinese version,
the English version shall prevail.
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