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USER MANUAL

SMART CONTROL STEAM OVEN

MS5-STR30SC(BK)

Please review this instruction manual before operating.

TOSHIBA
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Bl 10T SMART CONTROL

PRODUCT WIRELESS NETWORK CONNECTION

1 Connect the network

Press and hold " = " #EXE/BBYA (Start/Confirm) for 3 seconds, till a beep sounds,
"AP"and flashing" = " show on display. If it fails, "NO~N5" will display, and the
oven will return to standby after 30 seconds.

2 Disconnect from the network

Press and hold " = " for 8 seconds, till a beep sounds, "--" flashes for few seconds,
if the link has been removed successfully, the screen will display "8888" and then
return to standby after 3 seconds. If it fails, "FFFF" will display, and the oven will
return to standby after 3 seconds.

- NOTE: Only 1 main account allowed to control the device and invite other
family accounts to use at current stage.
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QUICK START GUIDE

CONNECT YOUR DEVICE TO YOUR MOBILE PHONE WITH TSmartLife App

1 DOWNLOAD THE TSmartLife App 2 REGISTER AND LOG IN
Scan QR code or find us on your App Log in for existing users or sign up
store for new users

2 Download on the
o App Store

’)’ écogle Play

3 CONNECT YOUR DEVICES TO TSmartLife

STEP 1. STEP 2. STEP 3.

Connect to wireless network Open the TSmartLife App. Add your device using one

and enable Bluetooth. Power on selected device. of the following methods:
SCAN PRODUCT
QR CODE

% + DEVICES

SELECT
MANUALLY

STEP 4. STEP 5. STEP 6.

Ensure device and App are Press "= " button fgr 3seconds Rename your device and

under same wireless network. On the panel.Following try to remote control it.

instruction to set up, it will
connect automatically.

connected
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HOW CONNECT YOUR DEVICES TO TSmartLife

TIPS

= Make sure your devices are powered on.
= Keep your mobile phone close to your device during connection.
= Connect your mobile phone to the wireless network at home.
=Enable the 2.4GHz frequency on your wireless network router. Contact the
manufacturer if unsure whether the router supports 2.4GHz.
= The device is unable to connect to wireless network that requires authentication
and also appears in public areas such as hotels and restaurants.
= |t is recommended to use a wireless network name that only contains letters and
numbers. If your wireless network name contains special characters, modify it in
the router. Disable WLAN+ (Android) or WLAN Assistant (iOS) when connecting
your devices to the network.
= To reconnect a device to the wireless network, click “+” on the App home screen

and add the device again by the category and model according to the App
prompts.
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TSmartLife APP TROUBLESHOOTING

Background :
Offering dual-band support provides choices and maximum flexibility of the product to have successful experience
on home network. Home networks can be expected to have multiple = service possibilities, depending on how
their router is configured. There are four ~—=router configuration modes: A, B, Cand D.
A.2.4GHzonly ... e.g. older model “~router
o In this case dual band radio will automatically operate at 2.4GHz
B.5GHz only ... some people may choose to turn off older 2.4GHz band due to conflicting interference
o In this case dual band radio will automatically operate at 5GHz
C. 2.4GHz and 5GHz sharing same SSID name ... e.g. Johns &>
o In this case the > router and dual-band radio will negotiate the best frequency to use
D. 2.4GHz and 5GHz with different SSID names ... e.g. Johns == _2G and Johns—~_5G
o Inonly this case is there a choice which=~ band to use.
Having a dual band radio in the appliance means it is not necessary to change routers or router configuration unless
problems are experienced, in which case knowing what ~~router configuration you have (see above A, B, Cor D) is
important to know and understand.

If unable to join network at the first time
- Cannot see home SSID network :

o Weak signal ... Since appliance radio is dual-band this means neither 2.4GHz nor 5GHz signal is being
received by the appliance. Just because the = signal can be seen by the phone doesn’t necessarily mean
that the appliance radio can see it if the signal is marginal. Long distance between router and appliance or
encountering too many barriers can reduce the signal level too much. Reorienting the router may improve
the situation slightly. A better solution would be a=~repeater or a higher quality router. Recognize that
all=routers transmit power is limited by federal regulations, but a higher quality router can do a better
job of transmitting the signal equally in all directions, have more sensitive receivers to better handle weak
signals, and have higher quality software to minimize the dropping of connections.

- SSID network seen but cannot join:

o Networks requiring authentication ...often used with public networks at restaurants or hotels.
Products cannot accept the legal agreement required to join the network. Please switch to a network
that does not require authentication.

o Insufficient encryption ... for cybersecurity reasons Toshiba does not recommend products to join
non-encrypted or insufficiently encrypted networks (e.g. WEP encryption).

o Password length ... for cybersecurity reasons Toshiba recommends networks to have strong passwords,
but the maximum password length supported is 32 characters.

o Incorrect password ... If trying to join a different network than the one the phone is currently using,
then it is always possible that the network password in the phone is no longer correct. In this case,
new credentials will need to be provided.

o lllegal SSID name ... TSmartLife App accepts any SSID name, but the App may issue warning when
attempting to join network with certain non-alphanumeric or foreign language characters.

« WLAN+ (Android) or WLAN Assistant (iOS) functions are turned on, please turn off and reconnect to the Internet.

If can join network but the connection is unstable

For=configuration modes A, B and C, follow the instructions provided by your router manufacturer to make the
indicated router configuration changes :

« In case of router configuration A (see above), Toshiba recommends enabling 5GHz band if it is disabled in your
router and choosing a distinct SSID name for the 5GHz band (e.g. SSIDname_5G). Then follow the normal joining
instructions to join the 5GHz network. If your router is an older 2.4GHz only router, Toshiba recommends
upgrading to a newer dual-band router.

In case of router configuration B (see above), Toshiba recommends enabling 2.4GHz band (all routers that offer
5GHz also support 2.4GHz), and choose a distinct SSID name for the 2.4GHz band (e.g. SSIDname_2G). Then follow
the normal joining instructions to join the 2.4GHz network.

In case of router configuration C (see above), Toshiba recommends assigning distinct SSID names for the 2.4GHz
and 5GHz bands. Then follow the normal joining instructions to one of the networks, and subsequently follow the
troubleshooting instructions for =~"mode D.

For these steps router configuration changes are not required:

- In case of router configuration D (see above), then it is worthwhile to try operation on the other band before
making changes to the router configuration or upgrading the router. In other words, if unstable connection using
2.4GHz then try 5GHz instead. Or if unstable connection using 5GHz then try 2.4GHz instead. Follow the
instructions below “How to set the network to 2.4GHz or 5GHz.”

WLAN+ (Android) or WLAN Assistant (10S) functions are turned on, please turn off and reconnect to the Internet.

If your Device offline, check your connection status Please confirm that

« Whether the device is properly powered.

« Whether the network signal is stable.

- Whether the "= name or password has been changed, if so, please add the device again.
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TSmartlife OPERATION

INTERFACE INTRODUCTION _ .4 Child Lock

Pure Steam

High-temp. steam

Slow Steam

Cooking Functions

Fermentation

[ )
b
Pur
. Convection Bake
&
Fermantation Convection Bake Steam—assisted .
Bake Steam-assisted Bake
@ 8 ©
Convection Gril Gril Preheat I i Preheat

| Grill

Convection Grill
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TSmartlife OPERATION

How to start cooking

1 Select Cooking Program

Pure Steam

2 Click temperature

Pure Steam

5 Press "start" button
on the phone

Pure Steam

100 < 00 n 15+

!

EN-9

3 Select temperature

Pure Steam

00 < 001 15

6 Press "Confirm/Start"
button on the device

Prass button "START to
start cocking

Cancel
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HOW TO USE ONLINE RECIPES?

1 Select "Recipes"

el 20 LR AT
< Appirec scciacs 5
&
@B i e e s

Selection

3 Check recipe details or
start cooking by press
"one-click start"

Crispy Golden Pork Belly
TR S -

g 4y 2hr (=} 20 min
Do e £3rrun
o Mrdin—

St ]

2 Select one recipe you prefer

aputoe (TR
< AR aree Rt pas.
o Y o e e S

brenich Lok Haze

e ¢

4 Press "Start/Confirm" button
on the device

Frass butto- "START" to
t rizaking
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PRODUCT SAFETY Il

PRECAUTIONS

1 Do not attempt to operate this oven with the door open. It is
important not to break or tamper with the safety interlocks.

2 Do not place any object between the oven front face and the door
or allow soil or cleaner residue to accumulate on sealing surfaces.

ADDENDUM

If the apparatus is not maintained in a good state of cleanliness,
its surface could be degraded and affect the lifespan of the
apparatus and lead to a dangerous situation.
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IMPORTANT SAFETY INSTRUCTIONS WARNING A

To reduce the risk of fire, electric shock, injury to persons when using

your appliance, follow basic precautions, including the following:

¢ Read and follow the specific:"lPRECAUTIONS”.

e This appliance can be used by children aged from 8 years and above
and persons with reduced physical, sensory or mental capabilities or
lack of experience and knowledge if they have been given supervision
orinstruction concerning use of the appliance in a safe way and
understand the hazards involved. Children shall not play with the
appliance. Cleaning and user maintenance shall not be made by
children unless they are older than 8 and supervised. Children less
than 8 years of age shall be kept away unless continuously supervised.

e Keep the appliance and its cord out of reach of children less than 8
years.

e 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.(For appliance with type attachment)

e WARNING: Ensure that the appliance is switched off before replacing
the lamp to avoid the possibility of electric shock.

e When heating food in plastic or paper containers, keep an eye on
the oven due to the possibility of ignition.

e WARNING: It is hazardous for anyone other than a competent
person to carry out any service or repair operation.

® Only use the temperature probe recommended for this oven.(for
ovens provided with a facility to use a temperature-sensing probe.)
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IMPORTANT SAFETY INSTRUCTIONS WARNING A

e This 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, motels and other residential type environments;
-farm houses;
-bed and breakfast type environments.

e The appliance shall not be cleaned with a steam cleaner.

o WARNING: Accessible parts may become hot during use. Young
children should be kept away.

® Steam cleaner is not to be used.
e Surface of a storage drawer can get hot.

e WARNING: The appliance and its accessible parts become hot during
use. Care should be taken to avoid touching heating elements.
Children less than 8 years of age shall be kept away unless
continuously supervised.

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

® The appliance must not be installed behind a decorative door in
order to avoid overheating. (This is not applicable for appliances
with decorative door.)

e Care should be taken not to displace the turntable when removing
containers from the appliance.

e WARNING: When move the oven, do not carry handle.( Oven is
overweight, handles are easily broken.)

e The water in the receiving tank, inside the oven and in the water tank
should be cleaned up after each use.
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IMPORTANT SAFETY INSTRUCTIONS WARNING A

e Do not use paper cups and plastic containers with a temperature
resistance of less than 120 degrees.And use a container suitable for
cooking temperature.Can use glass, ceramics, stainless steel utensils.

e Steam is the main heating function for this product.

e There may be water stains in the oven cavity before first use, which is
a normal phenomenon as part of the factory test.

e The combi steamer produces a large amount of steam under steam
cooking mode. Most of the steam will be vented from the frontal
ventilation and some condensation water will be found around the

ventilation vent.

READ CAREFULLY AND KEEP FOR FUTURE REFERENCE
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GROUNDING INSTALLATION

m Electric Shock Hazard

Touching some of the internal components can cause serious personal
injury or death.

Do not disassemble this appliance.

m Electric Shock Hazard A

e Improper use of the grounding can result in electric shock. Do not
plug into an outlet until appliance is properly installed and grounded.

TO REDUCE THE RISK OF INJURY TO PERSONS f

e This appliance must be grounded. In the event of an electrical short
circuit, grounding reduces the risk of electric shock by providing an
escape wire for the electric current. This appliance is equipped with a
cord having a grounding wire with a grounding plug. The plug must
be plugged into an outlet that is properly installed and grounded.

¢ Consult a qualified electrician or serviceman if the grounding
instructions are not completely understood or if doubt exists as to
whether the appliance is properly grounded. If it is necessary to use
an extension cord, use only a 3-wire extension cord.
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TO REDUCE THE RISK OF INJURY TO PERSONS
GROUNDING INSTALLATION

1 A short power-supply cord is provided to reduce the risks resulting
from becoming entangled in or tripping over a longer cord.

2 If a long cord set or extension cord is used:

1) The marked electrical rating of the cord set or extension cord should
be at least as great as the electrical rating of the appliance.

2) The extension cord must be a grounding-type 3-wire cord.

3) The long cord should be arranged so that it will not drape over the
counter top or tabletop where it can be pulled on by children or
tripped over unintentionally.
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PRODUCT INTRODUCTION IS

SETTING UP YOUR OVEN A

NAMES OF OVEN PARTS AND ACCESSORIES

Remove the oven and all materials from the carton and oven cavity.
Your oven comes with the following accessories:

L L /1NN

12

Steaming tray Steam rack Baking tray
(Can only be used in (For grilling, baking and steam (Can be used in convection
pure steam function) cooking, place it on a flat plate in and combi function.)

the cavity or use it with a baking (Please spread tinfoil on the
tray; it is forbidden to use a steam tray when it is used.)

rack with microwave function)

Instruction
Manual =,

H Handle

Control panel

knob

Water box

Dirty water box
EN-17
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IMPORTANT INFORMATION ABOUT INSTALLING A

e This appliance is NOT intended for use in a commercial environment.

e Please observe the installation instructions provided and note that
this appliance should only be installed by a qualified technician.

e The appliance is fitted with a plug and must only be connected to a
properly installed earthed socket.

* In case a new socket is needed, installation and cable connection
must only be done by a qualified electrician. If the plug is no longer
accessible following installation, a pole disconnecting device must
be present on the installation site with a contact gap of at least 3 mm.

e Adapters, multi-way strips and extension cords must not be used.
Overloading can result in fire.

e If the appliance is not fitted with a supply cord and a plug, the
connection equipment must have a contact separation in all poles
that provide full disconnection, and the appliance must be
incorporated in the fixed wiring in accordance with the wiring rules.

& The accessible surface may be hot during operation.
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ATTENTION IN PLACEMENT A

In order to avoid the oil and smoke discharged from the exhaust
port polluting the furniture or even causing fire due to overheating in
the cooking process, the steam oven should be kept at a certain
distance from walls and cabinets. Please place it at a safe distance as
indicated in the figure below.

Front| Open space

*To avoid fire hazard or explosion, do not heat or use flammable materials in or near
the appliance.

e In order to avoid injure and property damage to the user, the
product body and the User' s Guide contain important contents,
such as proper usages.

e Icons and symbols are designed to help understand and may differ
from the real product.

e Please read the relevant labeling carefully before use and strictly
observe it; please keep it properly for future reference.
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ATTENTION IN PLACEMENT A

Notes

e If there is any difference between the physical object and the
following figure, the physical object shall prevail.

e Please refer to the safety distance marked in the figure to place the
product.

e This product is a desktop product, and it is forbidden to be used as a
built-in product.
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INITIAL USE A

Please read the User’ s Guide carefully before use and keep it properly
for future reference.

It is forbidden to insert metal or foreign objects, such as wire and fingers,
into the suction vent, exhaust port, and louver in the rear side of the
steam oven.

Otherwise, it may cause electric shock or injury. If any foreign object is
inserted into the product by accident, please unplug the power cord
and contact our customer service center.

Exhaust vent
Louver

Suction port

Steaming tray (Can be used in Baking tray (Can be used in convection
steam function) and the combi function)

Steam rack (For grilling, baking and steam cooking, place it on a flat plate
in the cavity or use it with a baking tray; it is forbidden to use a steam
rack with microwave function)
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INITIAL USE

1 Open the door of the steam oven, take out
everything, and then close the door.

*Note: If water stains are found in the furnace, it is
still normal, because the product has been tested for
water first. Please wipe the water in the furnace first.

2 Fill up the water box, rotate the selector to select (=) auto function;
J to confirm. Then rotate the selector to (38 Cavity CIeaningJ

[

3 Press the key to start cleaning, which takes about 10 minutes.

4 When cleaning is completed, the buzzer will sound for one times,
and then please open the oven door for cooling.

Reminder:

a. If the seal of the furnace door is found loose, press it back into the
groove.

b. Do not touch the oven chamber with your hands immediately after
cleaning.

c. Please wipe off the accumulated water in the oven chamber with a
soft cloth after cooling.

d. Do not close the oven door before the chamber is completely
cooled down.
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CLEANING AND CARE B

WATER BOX USE A

Waste water box
QAIL

Clean water box

Uncover the rubber ring,add ~ Uncover the water lid
a proper amount of room- to clean, or drain the
temperature boiled water, remaining water.

cover the rubberring and
ensure good fitting.

1 a proper amount of room-temperature boiled water in the water
box to prevent scale from affecting the service life of the machine.

2 After cooking, the water in the waste water box and the clean water
box must be drained to avoid generating bacteria.

Please fill the water box with water in time.

When the water box is short of water, the water pump will send out a
beep-like prompt to remind the user of water shortage.

Please fill the water box with water in time.If the water box isin a
water shortage state all the time, the machine will stop working 5
beep sounds,and the screen will diaplay [FO2 ] at the same time.
Please add water to clean water box until reach "MAX" line, then
reload the water box to the oven to continue cooking process.
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BEFORE USING A

o First cleaning

Remove all protective foils from the front of the steam oven. Before
using, please check the "Cleaning and Care" section for more
information.

e Cleaning before using

Before heating, wipe the inside of the steam oven with a damp
cloth to remove dust accumulated during the process and residual
packaging material.

There is protective coating on metal parts, which may emit a slight
odor when first heated.

This odor dissipates in a short time along with vapor. This does NOT
indicate any mechanical faults. Also, please make sure the kitchen
is well ventilated when you first heat it up.

o Please remove ALL accessories and clean outside the
oven

There is often odor when new appliance is first used. Please use
Auto Menu No.39 for cleaning to remove odors.
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CLEANING AND MAINTENANCE PRECAUTIONS A

* Oven door and enclosure
-Wipe with a slightly damp cloth. Wipe stubborn stains firstly with
mild soap and then wipe with a slightly damp cloth;
-WARNING Do not clean with much water, or water may rust the
appliance and cause damage;

* Vapor vent
-Wipe with a slightly damp cloth. After steam cooking, there will be
white marks (dissolvable substances in the water) near the vapor
vent. Carefully wipe with a wrung-out colth;

* Oven cavity and door (interior)
-Wipe with a slightly damp cloth. parts with stubborn stains can be
soaked in a mild soap solution for 30 minutes before wiping;
-After steam heating, wait for the steam oven to cool down, and then
wipe off any condensated water with a dry cloth;
-WARNING Do not use sharp objects, such as a wire brush or fork, as
this may result in scratches or cracks;

* Door Seal
-If water drops or food residues get stuck in the door seal, please
remove the seal with care. Wipe and clean it with a soft cloth after
wringing out the water, and then install it in place;

/B\ WARNING

1 When cleaning, do not scrape or wipe the seal vigorously to avoid
damage to the seal, or it may result in steam leakage.

2 Be careful when removing and installing the seal,or else it may result
in steam leakage.

EN-25


https://manualsfile.com

CLEANING AND MAINTENANCE PRECAUTIONS A

e Wipe the enclosure with a cloth dampened with a soft detergent
(such as detergent), then wipe it. with a damp cloth, and. Finally
wipe it with a dry cloth. Do not wipe the product with a hard object
such as a wire brush. Do not clean the door safety lock system.
-WARNING Do not use a rough scrubbing agent or a sharp metal

scraper to clean the glass of the oven door, which may cause the
glass to shatter.

e Always keep the door and the body joint clean

e The grease produced during cooking can corrode the chamber and
affect the heating effect, thus changing the taste of the food.
Therefore, please clean the oven cavity with a damp cloth or a cloth
dampened with a soft detergent when the chamber is fully cooled
down.

e Clean accessories with warm water regularly. Do not clean with cold
water immediately after cooking for a long time.

e Do not wipe the oven with poor cleaning agent or corrosive, volatile
chemical solvent to avoid damage to the oven.

Tips and Notes

e To avoid damaging the surfaces of your appliance, do not use:
cleaning agents containing soda, ammonia, acids or chlorides.

¢ Cleaning agents containing descaling.

¢ Agents abrasive cleaning agents, e.g. powder cleaners and cream
cleaners,hard, abrasive sponges and brushes, e.g. pot scourers.

e Stainless steel cleaning agents.
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CLEANING AND MAINTENANCE PRECAUTIONS A

e Do not use coarse scrubbing agent or sharp metal scraper to clean
the glass of the oven door, which may cause the glass to shatter.

e Do not put the power cord and plug directly on the outer cover, so
as to prevent the residual heat of the outer cover from damaging the
power cord.

e When the oven is at high temperature, the internal steam expands.
Due to the air pressure, it is normal to hear an air sound if the door is
closed immediately after being opened, which does not affect the
use. About 10 seconds after opening the door, the oven temperature
drops slightly, and there will be no sound during door closing.

| JolE
- -/

Unplug the machine and
wait for the machine to
cool down completely.

N

Wipe the product housing
with a cloth moistened
with soft detergent, and then
wipe it with a damp cloth.

It is strictly forbidden to In order to achieve the
immerse the steam oven best cleaning effect,
in water or other liquids. it is recommended to clean

accessories with warm water.
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Bl INSTRUCTION FOR USE

OPERATION INSTRUCTIONS

CONTROL PANEL

D EFIEIR B

BEEEY @ tE#E B

SEE O Lt

[=Y it @ ERETERY

1.S’Feam
2.High Temp. Steam
3.Stew
4.Auto Menu
5.Fermentation
6.0ven Light
7.Convection
8.Combi.
9.Convection Grill
10.Grill
11.Preheat
12.Pause/Cancel
13.Start/Confirm
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MENU SUMMARY CHART

Menu

Steam

High Temp.
Steam ©H

Stew £

Convention

Combi. @

Convention

Grill @

Grill ©

Fermentation
8

\'[oJ J I - The step quantities for the temperature of the coding switch is 5 °C

Default
Temperature

9]

100

130

100

180

190

180

180

35

Default
Time(min)

15

30

30

30

30

30

40

Temperature
Range

80~100°C

100~140°C

35~100°C

100~230°C

100~230°C

100~230°C

100~200°C

30~45°C

Time
Range

1~120mins

1~60mins

1min-5hrs

1~120min

1~120min

1~120min

1~120min

1min-12hrs

Description

Simulated fire cooking, accurate heat
power

Suitable for home cooking food such
as meat, steamed eggs and buns

Steaming the food in a short time
with high heat power to keep the
delicious taste of the food

Suitable for home cooking food such
as seafood, vegetables and
quick-frozen food

In this mode, less steam is visible to
eyes

Simmering food with moderate

heat power

Suitable for stews and slowly
-cooked food

Evenly distributed heat power,
cooking crispy food with golden color
There is a fan at the back of the oven
to evenly spread the heat throughout
the cavity. Giving your baked food

a golden color.

Suitable for baked meat, fried food,
baked cake, bread, etc.

Reduced oil and salt, crisp outside and
soft inside Steam is added to cook in
the process of hot air convection, which
provides water for food to be cooked
quickly, locks the internal water and
retains the original flavor.

Suitable for baked vegetables, bread,
cakes and meat

In this mode, the upper heating
element and the hot air fan on the back
work at the same time. The heat wraps
the food in all directions, speeding up
the cooking time and creating a crispy
effect. This mode is suitable for grilling
meat that needs a crispy exterior and a
juicy interior.

The upper heating tube separately
generates heat, which is suitable for
grilling food. The goldenness and
crispness of the food can be enhanced
in the final stage of grilling.

Stable fermentation temperature,
temperature range: 30-45°C
Suitable for fermented dough,
yogurt, etc.
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1.COOKING FUNCTION-STEAM

*To use this mode, the water tank needs to be filled with water.

E 'n waiting state, turn the knob right to select
the cooking mode. 8 modes are available.

E Choose the "Steam" menu,"Steam" will flash.

E Press "Start/Confirm" to confirm the cooking
mode.

B3 Turn the knob to set the temperature which
should be within "80-100°C ", the default
temperature is 100°C .

H Press "Start/Confirm" to confirm.

A Turn the knob to set the time which should
be within "1-120minutes ", the default time
is 1T5minutes.

Press "Start/Confirm" to start cooking.

EN-30
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2.COOKING FUNCTION-HIGH TEMP. STEAM

*To use this mode, the water tank needs to be filled with water.
E In waiting state, turn the knob right to select .
the cooking mode. 8 modes are available. \

Bl Choose the "High Temp. Steam" menu,
"High Temp. Steam" will flash.

B Press "Start/Confirm" to confirm the cooking
mode.

Ed Turn the knob to set the temperature which -
should be within "100-140°C ", the default \
temperature is 130°C.

H Press "Start/Confirm" to confirm.

be within "1-60minutes ", the default time

@A Turn the knob to set the time which should ;EE
is 10 minutes.

Press "Start/Confirm" to start cooking.
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3.COOKING FUNCTION-STEW

*To use this mode, the water tank needs to be filled with water.
K In waiting state, turn the knob right to select -
the cooking mode. 8 modes are available. \

E Choose the "Stew" menu,"Stew" will flash. B EBEE

El Press "Start/Confirm" to confirm the cooking
mode.

Turn the knob to set the temperature which o
should be within "35-100°C ", the default &g
temperature is 100°C.

H Press "Start/Confirm" to confirm.

@ Turn the knob to set the time which should L4
be within "Tmin-5hrs ", the default time is \
30 minutes.

Press "Start/Confirm" to start cooking.
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4.COOKING FUNCTION-CONVECTION

Kl In waiting state, turn the knob right to select
the cooking mode. 8 modes are available.

El Choose the "Convection" menu, "Convection"
will flash.

El Press "Start/Confirm" to confirm the cooking
mode.

E Turn the knob to set the temperature which
should be within "100-230°C ", the default
temperature is 180°C.

B Press "Start/Confirm" to confirm.

[ Turn the knob to set the time which should
be within "1-120minutes ", the default time
is 30 minutes.

Press "Start/Confirm" to start cooking.
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5.COOKING FUNCTION-COMBI.

*To use this mode, the water tank needs to be filled with water.
E In waiting state, turn the knob right to select -
the cooking mode. 8 modes are available. “ﬁ
H Choose the "Combi." menu,"Combi." will flash. B G

El Press "Start/Confirm" to confirm the cooking
mode.

El Turn the knob to set the temperature which <

should be within "100-230°C ", the default \
temperature is 190°C.

H Press "Start/Confirm" to confirm.

@ Turn the knob to set the time which should ax
be within "1-120minutes ", the default time ”
is 30 minutes.

Press "Start/Confirm" to start cooking.
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6.COOKING FUNCTION-CONVECTION GRILL

K In waiting state, turn the knob right to select

the cooking mode. 8 modes are available. AK
El Choose the "Convection Grill" menu, @) e,

"Convection Grill" will flash.

El Press "Start/Confirm" to confirm the cooking
mode.

B Turn the knob to set the temperature which s
should be within "100-230°C ", the default *ﬁ
temperature is 180°C.

H Press "Start/Confirm" to confirm.

B Turn the knob to set the time which should e
be within "1-120minutes ", the default time ”
is 30 minutes.

Press "Start/Confirm" to start cooking.
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7.COOKING FUNCTION-GRILL

El In waiting state, turn the knob right to select
the cooking mode. 8 modes are available.
E Choose the "Grill" menu,"Grill" will flash. O Estm

El Press "Start/Confirm" to confirm the cooking
mode.

B3 Turn the knob to set the temperature which
should be within 100-200°C ", the default

temperature is 180°C.

H Press "Start/Confirm" to confirm.

@ Turn the knob to set the time which should
be within "1-120minutes ", the default time
is 30 minutes.

Press "Start/Confirm" to start cooking.
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8.COOKING FUNCTION-FERMENTATION

*To use this mode, the water tank needs to be filled with water.

E In waiting state, turn the knob right to select ax
the cooking mode. 8 modes are available. ’é

E Choose the "Fermentation" menu,
"Fermentation" will flash.

El Press "Start/Confirm" to confirm the cooking
mode.

E3 Turn the knob to set the temperature which
should be within "30-45°C ", the default
temperature is 35°C.

H Press "Start/Confirm" to confirm.

@ Turn the knob to set the time which should L4
be within"1min-12hrs ", the default time is k
40 minutes.

Press "Start/Confirm" to start cooking.
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9.PREHEAT FUNCTION

B In waiting state, turn the knob right to selec
the preheating function. - T
Preneating Hnct @ IERETER

FRTIN

Bl Press "Start/Confirm" to confirm.

El Turn the knob to set the temperature which
should be range "100-230°C ", the default
temperature is 180°C.

E3 Press "Start/Confirm" to start preheating.

H The buzzer will sound three times to remain A
that the preheating has finished, opening @ LT
and close the oven door, "Convection" will 8w LR
flash, another two menus and the default = s
time "30:00" will display meanwhile. © LERE

B Turn the knob to select the cooking mode,
"Convection", "Combi." and "Convection Grill"
are avilable.

Press "Start/Confirm" to confirm.
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9.PREHEAT FUNCTION

El Turn the knob to set the temperature.

Bl Press "Start/Confirm" to confirm.

! Turn the knob to set the time.

fE Press "Start/Confirm" to start cooking.

« When the preheating temperature has not been reached
within 30 minutes, the buzzer will sound three times to
force the preheating to complete and enter the heat
preservation stage

« In heat preservation stage, if the oven door not be opened
within 60 minutes. it return to the standby state with one
buzzing sound. In the process of waiting for 60 minutes, the
buzzer will sound three times every 15 seconds.

NOTE
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10.AUTO MENU (02-03,05-07,09-17,24,33-36)- PREHEAT

K In waiting state, turn the knob right

to select the "Auto Menu" mode. BIEEME

E Press "Start/Confirm" to confirm.

El Turn the knob to select the desired
menu. (e.g Auto Menu 02)

Press "Start/Confirm" to confirm .

H Turn the knob to set the cook time of the
homologous menu. (Can skip this step)

[ Press "Start/Confirm" to start preheating.

After the preheating is completed, the
"Preheat” light will flash to indicate that the
preheating is complete, put the food in the
oven, and then press "Start/Confirm" to start
cooking.
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10.AUTO MENU(01,04,08,18-23,25-32)- NO PREHEAT

El In waiting state, turn the knob right to select “
the "Auto Menu" mode. BISEIE

E1 Press "Start/Confirm" to confirm .

El Turn the knob to select the desired menu. e
(e.g Auto Menu 01) \

Press "Start/Confirm" to confirm .

[ Press "Start/Confirm" to satrt cooking.

- @ (ERETERL " will flash in those menu which have preheat function
when the preheating has finished.

* Press "Start/Confirm" to start cooking directly between "37-40" menus
when the homologous number flashing.
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10.AUTO MENU(37-40)-CLEANING

El In waiting state, turn the knob right to select
the "Auto Menu" mode.

E Press "Start/Confirm" to confirm.

El Turn the knob to select the desired menu.
(e.g Auto Menu 37)

E3 Press "Start/Confirm" to cleaning.
(e.g Auto Menu 37)

Tableware disinfection (Auto Menu 37) _—
This function is suitable for sterilizing all kinds of tableware (heat resistance higher than 100°C).

*When using the tableware cleaning function, please make sure that the heat resistance of tableware is higher than 100°C
and that the water box is filled with water.

Cavity cleaning (Auto Menu 38)

Clean the oven cavity with steam and heat, which is suitable for cleaning the oven cavity after
cooking. The machine will spray steam to soften the stains, which will make it easier to wipe o minates
the stains away.

* When using the oven cavity cleaning function, please confirm that the water box has been filled with water.

Cavity deodorization (Auto Menu 39)

Use it after cooking or after Menu 38. Wipe and clean the cavity first, and then select this Cleaning

time

function to remove the residual smell from the cavity by the built-in fan.

Steam System Cleaning (Auto Menu 40)

Step 1 "PP1" (with citric acid) cleaning (55 minutes)

1.Put 10g citric acid into 500ml water; stir to melt the citric acid then pour it into water tank.

2.Select auto function 40 Steam System Cleaning,press "@" to start steam system cleaning.

Step 2 "PP2" (water) cleaning (5 minutes)

3.When the remaining cleaning time is 5 minutes, the oven will be paused and the screen will
display "PP2" and "5:00". Please pour the water with citric acid from the water tank and
replace it with clean water.

4.Put the water tank back into the oven, press "@" to start Steam System Cleaning function Cleaning
will start auto matically to finish the remaining cleaning process. —tme

60 minutes,

*Please don't use other substances, such as detergent, except citric acid.
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10.AUTO MENU SETTING

. . Quantity Default . Optional
Function| Function Name Jweight Preheat temperature Default time time Place Power
i o . 33-49 lower C ti
A01 | Roast Chicken 1100g / 220°C 41 mins ine Payer cir&\(/;:gg?n
French Lamb o . 28-41 middle f
A2 1 Rac 8209 v 200°C 35 mins mins layer Combi.
Crispy Golden o o . 36-54 middle "
A03 | o r i 450g v | 170°C+190°C 45 mins 360 v Combi.
German Pork 100°C+130°C+ ) 117-175 lower Steam.
A04 | Knuckle 1300g |/ 1200°C+200°C 146 mins mins layer | 0N mpi"
Roasted Steak 812 top
AO05 \F’>Velg1pEIraCk 5009 Y, 230°C 10 mins mins layer Convection
Baked Lobster o ) 14-20 middle | Convection
A6 | \jith Cheese 6509 v 200°C 17 mins mins layer +Grill
Baked Scallo| o . 7-11 to .
AO7 | ith Chease’ 8 v 230°C 9 mins mins Iaygr Convection
Aog | BarbecuePork | g0, | 170°C 36 mins 2| Miade | combi
AQ9 | Grilled Cod Fish | 2209 v 230°C 9 mins rZ1|1n15 |;(;,2r Convection
Honey Black _ ; .
A10 \F;\ﬁﬁgzser Chicken 4509 Vv 220°C 17.5 mins 1n‘1‘ir%s1 n?;‘;gll,e Combi.
Al gpgvrvneprg 600g v 230°C 10 mins ,?{lLZS |§?,gr Convection
A12 | Grilled Shrimps | 2509 % 230°C 7 mins rﬁlgs é‘;gr Convection
Bacon o : 7-9 middle :
A3 | AsparagusRoll | 3009 v 230°C 8 mins mins layer Combi.
A4 gigav?llecr? icken 1000g v 230°C 17 mins 1,;4"_%2 ,;‘)’,Qr Convection
Julienne ;
22-34 middle ;
A15 | Vegetable- 550 Vv 210°C i . Convection
Stt?ffed Chicken 9 28 mins mins layer
Curry Chicken o . 12-18 middle f
Al6 Skevzers 200g v 230°C 15 mins rhins layer Combi.
i o . 19-29 middle !
A17 | Seafood Pizza 600g Vv 200°C 24 mins mins layer Convection
Braised Chicken o ) 24-36 middle
A18 | Vith Chestnuts | 8009 / 100°C 30 mins ins layer Steam
Steamed ° . 15-21 middle
A19 [ anthus fish 5009 / 100°C 18 mins mins layer Steam
éte"amethork 48-72 |
elly witl o . - ower
A20 | proderved 10009 / 100°C 60 mins mins layer Steam
Vegetable
A21  [pfeamedSole | 554, / 100°C 18 mins | Taadle | steam
Steamed Eggs o : 8-12 middle
A22 | it Crab 2 300g / 100°C 10 mins mins layer Steam
Steamed Pork i -
Sl s00g | /| o0 1emins | e | Tayer | Steam
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10.AUTO MENU SETTING

) Quantity Default ) Optional
Function| Function Name | aveight | Preheat | temperature Default time time Place Power
Steamed ° . 7-1 middle .
A24 Asparagus 3009 \Y 230°C 9 mins mins layer Combi.
Stewed Lamb
- o f 72-108 lower
A25 E/‘g(t)gust\;vkl'éh 2000g / 100°C 90 mins mins layer Steam
Steamed Sea o f 12-18 middle High Temp.
A26 | Bass 490g / 120°C 15 mins mins layer gSteam
n7 | Cobbage 500 / 100°C 20 mins 16-24 middle Steam
Dump[?ngs 9 mins layer
Pork and .
A28 | Mushroom 12 / 100°C 25 mins 20-30 middle Steam
Steamed Buns mins layer
gthe'ag]ed ith 32-48 | High T
icken wi o ; - ower igh Temp.
A29 ganddGinger 9009 / 1oc 40 mins mins layer team
owder
Steamed Pear o ; 48-72 lower
A30 | With Rock Sugar 20009 / 100°C 60 mins mins layer Steam
Jujube and |
A31 | Ginger Juice 1200 / 100°C 45 mins 36-54 ower Steam
Steamed Cake 9 mins layer
Sweet Green o ; 10-15 middle
A32 | Rice Ball 12 / 100°C 12.5 mins mins layer Steam
A33 | Almond Tuiles | 325g v 150°C 24 mins ae | Maadle | convection
Cranber o ; 18-28 middle :
A34  |aneery 4509 v 160°C 23 mins mine layer. | Convection
A35 | RyeBread 5009 % 210°C 21mins 1r'r71|-r%s7 nr;c)j/glre Convection
A36 | Cranberry Bread | 400g % 170°C 25 mins 2n]1|r2\s? n'l‘;‘;glre Convection
Tableware o :
A37 | Disinfection / / 100°C 30 mins / / /
A38 | Cavity Cleaning | / / / 10 mins / / /
Cavit :
A39 Deoc?{)rization / / / 5 mins / / /
Steam System i
A40 Cleaning / / / 60 mins / / /
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OVEN LIGHT A

During standby or cooking, you can touch “@#®s®)” to turn on/off the
oven lamp, so that you can observe the food in the oven at any time.

CHILDREN LOCK FUNCTION

You can use this function to prevent children from accidentally turning
the oven on.

To activate the lock: In waiting state, press and hold " Pause/Cancel " for three seconds.
A long beep sounds and the 223 will display.

E1 To deactivate the lock: In locked state, press and hold "Pause/Cancel " for three seconds.
One short beep sounds and the locked icon 223 will disappear.
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SIGNAL INDICATION A

Oven
overheat

Water
shortage

Standby
mode

Selection
process

If “FO1”appears, it indicates that the oven chamber temperature is
higher than the functional temperature range, and the product can
be used only after it is cooled down.

If “F02" appears, and 5 beep sounds, it indicates that the clean

water box is short of water or not installed in place.Please add
water to clean water box until reach "MAX" line, then reload the
water box to the oven to continue cooking process.

In the standby mode, the oven is left idle for 5 minutes, the whole
panel will be off.

To activate the oven to the standby mode, rotate the knob “@”,
press any of the functions or open the oven door.

During the function selection process, if the oven is left idle for 5
minutes,the selection process will be canceled.
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OTHER IMPORTANT TIPS A

® When baking food in the oven, please spread tin foil on the baking
tray, and then put the food on it. Please do not directly stain the
baking tray with acidic substances, such as vinegar, lemon and juice.

® After using of the steaming function, it is recommended to open the
oven door, which is helpful to remove the accumulated water.

® The oven door seal is designed to be removable. If water drops or
food residues get stuck in the oven door seal, please remove the seal
carefully, wipe it with a soft cloth after wringing out the moisture,
wipe it clean, and then put it back.

e Steam might leaks out from all four sides of the oven door.When a
function related to steam is used, a lot of steam are generated in the
oven cavity during operation of the product. Some steam may leak
from all four sides of the oven door. It is normal.

Warning

E Do not scratch the seal with much effort. Otherwise steam is easy to
escape.

E1 Please install/remove the seal carefully; otherwise, steam may leak.

El Be sure to install the seal before using the oven.
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Bl MAINTENANCE

TROUBLESHOOTING

Check your problem by using the chart below and try the solutions for
each problem.

Trouble

Oven will not
start

Arcing or
sparking

Unevenly
cooked foods

Overcooked
foods

Undercooked
foods

Improper
defrosting

Sensor cooked
foods not

properly cooked

Possible Cause

a.Electrical cord for oven is not plugged in.
b.Door is open.
c.Wrong operation is set.

a.Materials to be avoided in microwave oven

were used.
b.The oven is operated when empty.
c.Spilled food remains in the cavity.

a.Materials to be avoided in microwave
oven were used.

b.Food is not defrosted completely.

c.Cooking time, power level is not suitable.

d.Food is not turned or stirred.

Cooking time, power level is not suitable.

a.Materials to be avoided in microwave
oven were used.

b.Food is not defrosted completely.

c.Oven ventilation ports are restricted.

d.Cooking time, power level is not suitable.

a.Materials to be avoided in microwave
oven were used.

b.Cooking time, power level is not suitable.

c.Food is not turned or stirred.

a.Cover or lid on food not vented.
b.Door opened before sensor-detected
cooking time appears in display.
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Possible Remedy

a.Plug into the outlet.
b.Close the door and try again.
c.Check instructions

a.Use microwave-safe
cookware only.

b.Do not operate with oven
empty.

c.Clean cavity with wet towel.

a.Use microwave-safe
cookware only.

b.Completely defrost food.

c.Use correct cooking time,
power level.

d.Turn or stir food.

Use correct cooking time,
power level.

a.Use microwave-safe
cookware only.

b.Completely defrost food.

c.Check to see that oven
venti-lation ports are not
restricted.

d.Use correct cooking time,
power level.

a.Use microwave-safe
cookware only.

b.Use correct cooking time,
power level.

c.Turn or stir food.

a.Cover or lid over food must
contain vent hole for escaping
steam.

b.Do not open door to stir or
turn food before sensor-
detected cooking time appears
in display.
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PRODUCT PARAMETERS

Volume 30L Grill power 1500-1600W
Eae;ege‘:]‘é'ytage/ 220-230V~50Hz ~ Combination 1550-1700W
Convection Overall dimensions

power 1550-1700W (width x depth x height) ~ 472x465x375 mm
Steam power 1500-1600W Oven cavity dimensions

(width x depth x height) ~ 410x325x230 mm

El The product dimensions are width x depth x height, and the overall depth
includes the length of handle and back plate stretching length, and the height
value includes oven foot.

E The dimensions of the oven cavity includes the stretching length, and the cavity
volume is obtained by multiplying the width, depth and height. Due to the
continuous upgrading of products, there may be differences between volume
parameters and labeled data, with a deviation range of +12%.

El Asour products are constantly improving, the physical parameters may be
different from those labeled. Please refer to the physical parameters for
specific parameters.
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