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After plugging in,

w N0 - l_lll
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Manual functions Manual settings for temperature, power and time are required.

—O—

Quick Guide to Operation

3
=

" will appear in the display window, then you can start to operate.

Select the s/ HeE Baga/meE Bs/HeE B/
COlOI’ Dlsplay Start/Set Start/Set Start/Set Start/Set
button in the <D/"J <D/‘J <D/<'J <D/<'J
table and ~—~
press once. Select temperature/ Select
power level. Press once to confirm. temperature. Press once to confirm.
Bata/mEE B/
Start/Set Start/ Set
>l >/
T
Select
time. Press once to cook.
. . . . Initial
Color Display button| Temperature / Power Level Function Max Setting Time Settings
= 30 -90°C Steam Low
7 1 hour
100°C Steam Med 100°C
g 110 - 150°C Steam High 30 minutes
Lo S Stew 3 hours
' 30 -45°C Steam Ferment 9 hours
XE@ 50 - 95°C 9 hours 150°C
R 100 - 250°C 1 hour 30 minutes
ﬁ
’ ‘ o . 1 hour o
a 180 - 250°C Airfry 30 minutes 200°C
% 1000 W 30 minutes
'~ 800 W /600 W /440 W/ | Microwave | .. . . . |1000W
i 300 W/ 100 W
z
& 70 - 250°C Preheat — 150°C
Combination 1 MW+Oven 1 hour 30 minutes —
e Combination 2 MW+Steam 30 minutes —
3@ Combination 3 MW+Airfry 1 hour 30 minutes —
S Combination 4 . o
¥ (Temperature: 190 - 250°C) Steam+QOven 30 minutes 190°C
Combination 5 Grill+Steam 30 minutes —

Note:

1. Step 3 is only required for Combination 4.

2. Steps 3 and 4 are not required for the preheat function.

F0003DPOOHP-Eng.indd 2
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QUiCk GUide tO Operation (continued)

Y \Vi o R illaleife]a I Select the desired function without setting the time.

Turbo Defrost

1 BB 2 N
Turbo Defrost F’?éi/ f?e?:_

@, &1
v

Select
weight. Press once to defrost.

YA/ HEE

Start/Set

O

Press once.

Sensor Reheat

FtA/HEE
Start/Set

1 e ‘
Sensor Reheat
' o N

Press once. Select
temperature. Press once to reheat.

Auto Menu

Without Preheating (Only for menu No. 1-23, 38, 42-58)

1 Aedatal 2 Bt/

Auto Menu Start/Set

o\

Faa/fEE
Start/Set

—
Select Select
Press once. menu No. Press once to confirm. weight/serv. Press once to cook.

Note: Step 3 is only required for menu No 1 and 4.

-41)

With Preheatin

Place food in the
oven immediately 3

1 HER®E Bala /e YL e after preheating.
Auto Menu Start/Set + Start/Set Start/Set
<>/<J O/ D1
"

Select

menu No. Press once to preheat. Press once to cook.

Press once.

- Eng-3 -
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QUiCk GUide tO Operation (continued)

Cleaning
T nns 2 g + (B
O/d O/d
—
Select
Press once. menu No. Press once to clean.
Accessibility Other functions besides manual and auto functions.
To Set: To Cencel:
P OEfE/EE
.'0 ' 0| ancel
To Set/Cancel | /fss2 O » Y
Child Saftey | \g /) UM
Lock :

: Tap twice lightly,
Tap twice lightly, then press and hold once: then press and hold once

LT
Grill+Steam
Grill+Steam @ »

(Quick Select)
Press once.

Set and run the » Start/Set » ( Start/Set

microwave, Steam Optional

Ferment, and Oven ®/<J <D/€J

programs

Steam Shot _ ,
During cooking, press If you need to add 3—4 more
and hold this button minutes of steam, please
until 2 extra minutes of press the button 1-2 more
steam are added. times within 3 seconds after
the previous step appears.
Cautions

1. Never start the microwave program without food in the oven.

2. When using function with Steam, always clean and wipe the cavity, Integrated Water Tank and flat
table after cooling the oven.

3. White smoke or odor may occur during first-time use. This is normal and caused by heating
residual machine oil, not by burning components. It will disappear after a few uses.

4. After using the microwave oven, the fan motor will continue operating several minutes. It's normal.

- Eng-4 -
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IMPORTANT SAFETY INSTRUCTIONS

READ CAREFULLY AND KEEP FOR FUTURE REFERENCE

Precautions to be taken when using
Microwave Ovens for Heating Foodstuffs
INSPECTION FOR DAMAGE:

A microwave oven should only be used if an inspection
confirms all of the following conditions

1.

The door fits squarely, securely and opens and
closes smoothly.

The door hinges are in good condition.

The metal plates of a metal seal on the door are
neither buckled nor deformed.

The door seals are neither covered with food nor
have large burn marks.

PRECAUTIONS:

Microwave radiation from microwave ovens can cause
harmful effects if the following precautions are not
taken:

1.

F0003DPOOHP-Eng.indd 5

Never tamper with or deactivate the interlocking
devices on the door.

Never poke an object, particularly a metal object,
between the door and the oven while the oven is
operating.

Never place saucepans, unopened cans or other
heavy metal objects in the oven.

Do not let other metallic articles, e.g. fast food foil
containers, touch the side of the oven.

Clean the oven cavity, the door and the seals with
water and a mild detergent at regular intervals.
Never use any form of abrasive cleaner that may
scratch or scour surfaces around the door.

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

Always use the oven with the cookware
recommended by the manufacturer.

Never operate the oven without a load (i.e., an
absorbing material such as food or water) in the
oven cavity unless specifically allowed in the
manufacturer’s literature.

For horizontally hinged doors, never rest heavy
objects such as food containers on the door while
it is open.

- Eng-5 -
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10.

1.

12.

13.

14

16.

17.

Do not place sealed containers in the microwave
oven. Baby bottles fitted with a screw cap or a teat
are considered to be sealed containers.

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.

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

It is hazardous for anyone other than a competent
person to carry out any service or repair operation
that involves the removal of a cover which gives

protection against exposure to microwave energy.

. The surfaces are liable to get hot during use.
15.

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

The oven should be cleaned regularly and any food
deposits removed.

Do not place any items on top of the microwave.
Placing items may impact the operation and
reliability of the appliance.

Practical Hints:

1.

For initial use of Steam, Oven, Airfry, Preheat and
Combination, if you see white smoke arise, it is
not a malfunction.

Exterior oven surfaces, including air vents on the
cabinet and the oven door will get hot during use.
Use with care when opening or closing door and
when inserting or removing food and accessory.

& Caution! Hot surfaces

The oven has heating elements situated in the
oven. After using Steam, Oven, Airfry, Preheat
and Combination, the oven will be very hot.

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

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

Before using Oven, Airfry, Preheat and
Combination for the first time, operate the oven
without food and accessory on Oven 230°C for 10
minutes. This will allow the oil that is used for rust
protection to be burned off. This is the only time
that the oven is operated completely empty.

2026/3/6
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IMPORTANT SAFETY INSTRUCTIONS (continued)

Important Instructions

WARNING—To reduce the risk of burns, electric
shock, fire, injury to persons or excessive microwave
energy:

1. Read all instructions before using the microwave
oven.

2. Some products such as whole eggs and sealed
containers - (for example, closed glass jars and
sealed baby bottles with teat) - may explode and
should not be heated in the microwave oven.

3. Use this microwave oven only for its intended use
as described in this manual.

4. As with any appliance, close supervision is
necessary when used by children.

5. Do not operate this microwave oven, if it is not
working properly, or if it has been damaged or
dropped.

Do not store or use this appliance outdoors.
Do not immerse cord or plug in water.

Keep cord away from heated surfaces.

© ® N 2

Do not let cord hang over edge of table or counter.
. To reduce the risk of fire in the oven cavity:

(a) Do not overcook food. Carefully attend
microwave oven if paper, plastic, or other
combustible materials are placed inside the
oven to facilitate cooking.

(b) Heating therapeutic wheat bags is not
recommended. If heating, do not leave
unattended and follow manufacturers’
instructions carefully.

(c) Remove wire twist-ties from bags before placing
bag in oven.

(d) If materials inside the oven should ignite, keep
oven door closed, turn oven off at the wall
switch, or shut off power at the fuse or circuit
breaker panel.

(e) Never leave microwave unattended while
cooking or reheating.

11. Do not remove outer panel from oven.

12. This appliance is not intended to be operated
by means of an external timer or separate

remotecontrol system.

13. Failure to maintain the oven in a clean condition
could lead to deterioration of the surface that
could adversely affect the life of the appliance and

possibly result in a hazardous situation.

14. WARNING: Ensure that the cavity does not contain
any items or utensils that are not suitable for the
use with the microwave oven before you operate
the appliance.

WARNING: Do not use the cavity for storing
combustible products, cooking utensils, or food
and similar when the microwave oven is not in use.

15.

16. The appliance shall not be cleaned with a steam

cleaner.

Circuits

Your microwave ovens should be operated on a
separate circuit from other appliances. The voltage
used must be the same as specified on this microwave
oven. Failure to do this may cause the power board
fuse to blow, and/or food to cook slower. Do not insert
higher value fuse in the power board.

Earthing Instructions

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

WARNING—Improper use of the earthing plug can
result in a risk of electric shock.

Fan Motor Operation after Cooking

After using this oven, the fan may rotate to cool the
electric components. This is perfectly normal, and
you can take out the food from the oven while the fan
operates.

After using Oven mode, it is recommended to open
the door of the oven to accelerate the cooling down
process and shorten fan running time.

- Eng-6 -
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IMPORTANT SAFETY INSTRUCTIONS (continued)

WARNING

a) The door seals and door seal areas should be cleaned with a damp cloth. The appliance should be
inspected for damage to the door seals and door seal areas and if these areas are damaged the
appliance should not be operated until it has been repaired by a qualified service technician trained by the

manufacturer.

) If the door or door seals are damaged, the oven must not be operated until it has been repaired by a

competent person.

service.

It is dangerous for anyone other than a service technician trained by the manufacturer to perform repair

) Itis hazardous for anyone other than a competent person to carry out any service or repair operation that
involves the removal of a cover which gives protection against exposure to microwave energy.

) 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.

Before use, the user should check that whether the utensils are suitable for use in microwave ovens.
) Liquids or other foods must not be heated in sealed containers since they are liable to explode, at the same

time, it should avoid the boiling liquids splash.

) Only allow children to use the oven without supervision when adequate instructions have been given so
that the child is able to use the oven in a safe way and understands the hazards of improper use.

When the appliance is operated in the combination mode, children should only use the oven under adult

supervision due to the temperatures generated.

Installation and General Instructions

General Use
1.

In order to maintain high quality, do not operate
the oven when empty. The microwave energy will
reflect continuously throughout the oven if no food
or water is present to absorb energy. This can lead
to damage to the microwave oven including arcing
within the oven cavity.

. If smoke is observed, switch off or unplug the

appliance and keep the door closed in order to stifle
any flames.

. The microwave oven is intended for heating food and

beverages. Drying of food or clothing and heating of
warming pads, slippers, sponges, damp cloth and
similar can lead to risk of injury, ignition or fire.

. Do not dry clothes, newspapers or other materials in

oven. They may catch on fire.

. Do not use recycled paper products, unless the

paper product is labelled as safe for microwave
oven use. Recycled paper products may contain
impurities which may cause sparks and/or fires
when used.

6. Do not use newspapers or paper bags for cooking.

F0003DPOOHP-Eng.indd 7

. Do not hit or strike control panel. Damage to

controls may occur.

. POT HOLDERS may be needed as heat from food

is transferred to the cooking container and from the
container to the oven. The oven can be very hot
after removing the cooking container from the oven.

. Do not store flammable materials next to, on top of,

or in the oven. It could be a fire hazard.

- Eng-7 -
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10.

1.

12.

13.

14.

15.

16.

17.

18.

Do not cook food directly on the base of oven
unless indicated in recipes. (Food should be
placed in a suitable cooking utensil.)

DO NOT use this oven to heat chemicals or other
non-food products. DO NOT clean this oven with
any product that is labelled as containing corrosive
chemicals. The heating of corrosive chemicals in
this oven may cause microwave radiation leaks.

When using the Combination with Microwave
mode, never place any aluminum or metal
container directly on the Airfry Basket.

Do not use the Airfry Basket and Enamel Tray
when cooking in the Microwave mode only.

During cooking, some steam will condense inside
and/or on the oven door. This is normal and safe.
Steam will disappear after the oven is cool down.

Do not leave the microwave unattended while
reheating or cooking food in disposable containers
made of plastic, paper or other combustible
materials, as these types of containers can ignite if
overheated.

Metallic containers for food and beverages are not
allowed during microwave cooking.

Only use utensils that are suitable for use in
microwave ovens.

Please use distilled water, purified water, or filtered
water; do not use mineral water or tap water.
Failure to use water as required may cause
blockages. If white powder appears at the
steam outlet, water tray, or inside the cavity,
please contact the service department of the
distributor.

2026/3/6
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Installation and General Instructions

Placement of the Oven

This oven is intended for Counter-top use only. It is not
intended for built-in use or use inside a cupboard. The
appliance shall not be placed in a cabinet.

1.

2.

The oven must be placed on a flat, stable surface,
more than 85 cm above the floor. For correct
operation, the oven must have sufficient air flow.
Only the top of the oven needs a 25 cm sapce;
the right, left, and back walls do not require any
sapce. Do not remove feet.

(a) Do not block air vents. If they are blocked
during operation, the oven may overheat. If
the oven overheats, a thermal safety device
will turn the oven off. The oven will remain
inoperable until it has cooled.

(b) Do not place oven near a hot or damp surface
such as a gas stove, electric range or sink etc.

(c) Do not operate oven when room humidity is too
high.

This oven was manufactured for household use
only

Food

1.

F0003DPOOHP-Eng.indd 8

Do not use your oven for home canning or the
heating of any closed jar. Pressure will build up and
the jar may explode. In addition, the microwave
oven cannot maintain the food at the correct
canning temperature. Improperly canned food may
spoil and be dangerous to consume.

. Do not attempt to deep fat fry in your microwave

oven.

. Eggs in their shell and whole hard-boiled eggs

should not be heated in microwave ovens since
they can explode, even after microwave heating has
ended.

. Potatoes, apples, egg yolks, chicken wings, whole

squash and sausages are examples of foods with
nonporous skins. This type of food must be pierced
before cooking, to prevent bursting.

- Eng-8 -

S

5.

10.

1.

(continued)

When heating liquids, e.g. soup. sauces and
beverages in your microwave oven, overheating
the liquid beyond boiling point can occur without
evidence of bubbling. This could result in a sudden
boil over of the hot liquid. To prevent this possibility
the following steps should be taken:

(a) Avoid using straight-sided containers with
narrow necks.

(b) Do not overheat.

(c) Stir the liquid before placing the container in the
oven and again halfway through cooking time.

(d) After heating, allow to stand in the oven for
a short time, stirring again before carefully
removing the container.

(e) Microwave heating of beverages can result in
delayed eruptive boiling, therefore care must be
taken when handling the container.

(f) As a general rule, always cover wet foods,e.g.
soups, casseroles and plated meals.

DO NOT USE A CONVENTIONAL MEAT
THERMOMETER IN THE MICROWAVE OVEN.

To check the degree of cooking of roasts and
poultry use a MICROWAVE THERMOMETER.
Alternatively, a conventional meat thermometer
may be used after the food is removed from the
oven. If undercooked, return meat or poultry to

the oven and cook for a few more minutes at the
recommended power level. It is important to ensure
that meat and poultry are thoroughly cooked.

COOKING TIMES given in the Cooking Guide
section are APPROXIMATE. Factors that may affect
cooking time are preferred degree of moisture
content, starting temperature, altitude, volume, size,
shape of food and utensils used. As you become
familiar with the oven, you will be able to adjust for
these factors.

It is better to UNDERCOOK RATHER THAN
OVERCOOK foods. If food is undercooked, it can
always be returned to the oven for further cooking.
If food is overcooked, nothing can be done. Always
start with minimum cooking times recommended.

Extreme care should be taken when cooking
popcorn in a microwave oven. Cook for minimum
time as recommended by manufacturer. Use

the directions suitable for the wattage of your
microwave oven. NEVER leave oven unattended
when popping popcorn.

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

The contents of feeding bottles and baby food jars
shall be stirred or shaken and the temperature

checked before consumption, in order to avoid
burns.

2026/3/6
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Cooking Mode

This product has multiple cooking functions. The table below shows the heating principle of
each cooking mode, the types of food suitable for cooking, the recommended accessories to
use, and their placement. Cooking results may vary depending on the type, shape, and initial
temperature of the food, the conditions of the containers used, and the placement. Please
adjust according to your actual needs.

Recommended
Cooking mode Heating Principles and Example of Use accessories
and placement
Microwave The action of microwaves causes water molecules to collide
with each other, generating a large amount of frictional heat.
P . Therefore, food can be quickly heated both inside and out.
: i Power Example of Use
Cook fresh fruits and vegetables, cook preserved fruits Use microwave
1000 W | _ 4 candies. heatproof dishes,
- plates or bowls,
800 W Cook fish and seafood, cook meat, poultry, and eggs. directly on the

Cook pastries. base of the oven.

600 W |[Bake cakes, simmer foods, melt butter and chocolate.

440 W |Cook tougher cuts of meat, make soups or stews. (no metal)
300 W | Thaw meat, poultry, or seafood, soften butter.
100 W | Soften ice cream.
No Preheating
Steam Low / Cooking with steam.
t Med .
Steam Me Steam Low: [Single layer]
‘ Temp (°C) Example of Use lower shelf
- - - position: Enamel
Thaw, marinate root vegetables: pickles, pickled T
@ 50 . ray
radish
60-70 | Sous vide cooking [Doubles layers]
- i upper shelf
80-90 |Onsen egg, shrimp, steamed egg position: Airfry
Steam Med: Basket
" lower shelf
Temp (°C) Example of Use position: Enamel
100 Vegetables, buns, rice, whole grains, steamed fish Tray

No Preheating

- Eng-9 -
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Cooking Mode

(continued)

Cooking mode

Heating Principles and Example of Use

Recommended
accessories
and placement

Oven / Airfry

22;

11t

Use both the top and bottom heaters to heat simultaneously.

Oven:
Temp (°C) Example of Use
Keep warm, dried fruits, slow cooking, tender roasting,
50-95 ) . .
low-temperature cooking, jerky, dried meat
Melty beans, roasted vegetables, roasted seafood,
100-145 . .
fruit cakes, cookies
150-185 Macarons, cheesecakes, chiffon cakes, pies, biscuits,
cupcakes
190-230 | Pastries, roast chicken, baguettes, potato dishes
235950 Baked potatoes, baked sweet potatoes, thin-crust
pizza, lamb chops, steaks and other thin cuts of meat
Airfry:
Temp (°C) Example of Use
180-200 Reheat refrigerated fried pork cutlet, roasted garlic
eggplant
French fries, store-bought frozen bite-sized fried meat,
210-250 |roasted potatoes, roasted sweet potatoes, roasted
salmon

Preheating advised

[Single layer]
lower shelf
position:
Enamel Tray /
Airfry Basket

Steam High /
Stew / Steam
Ferment /
Combination 4
(Steam+Oven)

PuR

IS

11t

This function is a heating method that combines steam and

oven, meaning that steam is injected while baking. It can
reduce the loss of nutrients in food and make the baked food

more tender and flavorful.

Steam High
Temp (°C) Example of Use

110-120 Segfood: abalone, oysters, scallops, etc.; spare ribs,

chicken feet

130-150 |Chinese sausage, cured meat, smoked meat
Stew

Power Example of Use

S Foods that are simmered for a long time, such as

stews and braised dishes

Steam Ferment

Temp (°C)

Example of Use

30-45

Fermenting dough, homemade yogurt

Combination 4 (Steam+Oven)

Temp (°C) Example of Use
190-230 | European bread, baguette, whole beef
240-250 |Lamb chops, steak, ribs, seafood baked rice

Combination 4 (Steam+QOven): Preheating advised

Steam High,

Stew, Steam Ferment: No Preheating.

[Single layer]
lower shelf
position:
Enamel Tray /
Airfry Basket

F0003DPOOHP-Eng.indd 10
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Cooking Mode

(continued)

Cooking mode

Heating Principles and Example of Use

Recommended
accessories
and placement

Combination 1
(MW+Oven)/
Combination 3
(MW+Airfry)

g
7y -

B
e
=\

- > =
N
¥

This function is a heating method that combines microwaves
with top and bottom heater heating. Microwaves are added
while the top and bottom heaters are operating, achieving the
effect of rapid baking or quick Airfrying.

Combination 1 (MW+Oven)

Example of Use

Stuffed pastry, roasted chicken leg, potato products

[Single layer]
lower shelf
position:
Airfry Basket

Combination 3 (MW+Airfry) (no metal)
Example of Use
French fries, chicken nuggets, fried pork cutlet
No Preheating
Combination 2 | Adding microwaves while steaming allows for quick
(MW+Steam) penetration of hard-to-cook ingredients, while also locking in [Single layer]
hutrients. lower shelf
position:

Example of Use

Steamed fish, root vegetables, frozen foods, etc.

No Preheating

Airfry Basket

(no metal)

Combination 5
(Grill+Steam)

-

R22
o

ttt

Using steam together with top and bottom heaters
simultaneously can achieve the effect of grilling food in the

upper space and steaming food in the lower space at the same
time.

Example of Use

m Salt-Grilled Prawns / Steamed Clams
m Grilled Mushrooms / Poached Shrimp
m Grilled Enoki Mushrooms / Steamed Tofu with Mixed Vegetables

and Shrimp

No Preheating

[Doubles layers]
upper shelf
position:
Enamel Tray
Flat Table:
Heat-resistant
container

F0003DPOOHP-Eng.indd 11
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Oven Accessories

Enamel Tray

Airfry Basket

(Grill+Steam)

Bottom Heater

Function Power Level
Steam Low St |
eam on
Steam Med y v v
Steam High Steam + Oven v v
Stew Steam + Oven v v
Steam Ferment Steam + Oven v v
Oven Oven v v
Airfry Oven v v
Microwave Microwave X } 4
Preheat Oven X b 4
Combination 1 .
(MW+Oven) Microwave (100 W) + Oven X v
Combination 2 .
(MW+Steam) Microwave (440 W) + Steam X v
Combination 3 .
(MW+Airfry) Microwave (100 W) + Oven X v
Combination 4
(Steam+Oven) Steam + Oven v v
Combination 5 Top Heater + Steam + v X

* When using Combination 1 / Combination 2 / Combination 3, do not use any metal container directly

on the accessories. Place the food directly on the accessory, or put the food in a microwave-safe
container before placing it on the accessory.

Note:

1. The illustration is for reference only.

2. Standard accessories are shown in the table. Please note that additional tools (e.g., heat-resistant
gloves) need to be prepared separately.

FO003DPOOHP-Eng.indd 12
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Parts of Your Oven

Flat Table
1. Clean the flat table after cooling.

2. Do not directly place the food on the flat table. Place it on a container or container rack special for the

microwave oven

LED Light

Door safety lock

Grill Elements |

system *
* To prevent injury,

Steam Outlet

Shelf
Positions

do not insert finger,

knife, spoon or
other object into
the latch hole.

Power supply cord

U

Door hinges
When opening OT’

N\ Power

closing the door,

do not stretch / \ supply plug

your fingers

inside the oven. /

Oven / / \\\

Window Door safety
lock system

—_

il

Door handle

During cooking, opening the oven door will stop the cooking process. Close the oven door and press the
Start/Set to continue cooking. After the oven door is opened, the oven light will stay on for 1 minute and then
automatically turn off. Opening the oven door during cooking does not cause microwave leakage.

Enamel Tray

1. Do not place it on the oven window. Otherwise,

the oven window may be damaged.

. Be sure to use it on the shelf position.

. Use oven gloves when removing the Enamel
Tray as it will be very hot, and so will the roof
and walls of the oven.

w N

(20N

. Always place food in the wavy central area of
the Enamel Tray. Avoid letting the food enter
the grooves around the edges, as this may
prevent it from cooking evenly.

6. The Enamel Tray can't be used in the function

with Microwave.

Notes:

1. The above illustration is for reference only.

. The Enamel Tray should be cleaned regularly.

Airfry Basket

1.

Be sure to use place it on the shelf position
and push it all the way in. When taking or
checking food, be sure to use both hands to
pick it up and remove it directly, never leave it
partially on the shelf position.

. Check the food during cooking or take it out

after cooking, never touch it with your hands
to avoid burns.

3. Airfry Basket can't be used in Microwave

function.

WARNING: Please place and remove the Airfry

basket correctly; otherwise, the
basket may fall and cause burns.

2. Oven accessories are including Enamel Tray and Airfry Basket. Other cooking utensils involved in
the instructions (such as heat-resistant gloves) should be purchased by youself.
- Eng-13 -
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Parts of Your Oven (continued)

Air Vents Exhaust Cover
|

(LIH Hlj .‘\\ : I = l

T

® e 066006006 0

000 ooo@ 4 )

\ L \ e —— 1\ ocoo [ ] ooo@
Control Panel @ '@_/
N YD S N

Outlet Inlet Water Tank Lid

b 1'., ‘ i
Water Tank cbs ] \(/ Integrated Water Tank /
= = DI’IF Tray
~__ {—'\ o /‘—'—\ e Integrated Water Tank
l ,_‘\r r._, , 1. Water tank and drip tray are parts of
integrated water tank.
Scale 2. Take integrated water tank out from
package before using. Then install it to the
Water Tank lower side.
1. Full water level is 800 ml. Add water to 800 ml 3. To remove the integrated water tank, hold
mark. with both hands and gently ease forward.
2. Please use distilled water, purified water, or filtered 4. Always clean the mtegrated wate.r tank.
water; do not use mineral water or tap water. 5. Ensure the water tank is closed tightly and
Failure to use water as required may cause securely positioned, otherwise leakage may
blockages. If white powder appears at the occur.
steam outlet, water tray, or inside the cavity, 6. DO NOT USE A DISHWASHER TO CLEAN
please contact the service department of the THE INTEGRATED WATER TANK.
distributor.
Note:
Drip tray When remove the integrated water tank,
1. The drip tray must be fitted as it collects excess several drops may flow from the water outlet
water during cooking. of bottom cavity. You can remove integrated

) water tank after the oven cavity cooling down.
2. The drip tray should be removed and cleaned on

a regular basis.

Note:

The above illustration is for reference only.

- Eng-14 -
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Control Panel

\ _—
_ —

mEmE AREE apan uG/my LT SEmh
TurboDefrost  Cleaning  Auto Menu Stop/Cancel  GrilléSteam Sensor Reheat Rata/ e
Panasonic @ @ Start/Set

1] 1%
000 000 0

Pad Instructions

Turbo Defrost ;

Pad e Cleaning Pad eAuto Menu Pad o Stop/Cancel Pad
Grill+Steam Sensor e Dial (Start/Set Pad)

Pad Reheat Pad

Note:
1. Before cooking: Press Stop/Cancel Pad once to clears your instructions.

2. During cooking: Press Stop/Cancel Pad once to stops the cooking program. Press Stop/Cancel
Pad again to cancels all your instructions and " [ " will appear in the display.

Dial Instructions

o Temperature/Power Level Setting: To set the temperature and Power Level.
e Time Setting: To set cooking time for each function.

e Menu Setting: To set a desired Auto Menu number.

e Weight/Serv. Setting: To set a weight/Serv. for Auto Menu.

Note: Turn the Dial quickly to rewind or fast forward.

FtG/HEE
Start/Set

e After the program is set up, press Start/Set once to allows the oven to start
working. If during cooking the door is opened or Stop/Cancel is pressed once,
Start/Set pad has to be pressed again to continue cooking.

e Press Start/Set once to confirm the selected program.

Beep Sound:

When a pad is touched correctly, a beep sound will be heard. If a pad is touched and no beep is
heard, the unit did not or could not accept the instruction. When the oven will beep twice between
programmed stages, it means stirring or end one of stages. After preheating, a long continuous beep
will sound. At the end of any completed program, the oven will beep 5 times.

Note:
When the temperature is set above 230°C, the set temperature will be maintained for about 5

minutes, after which it will automatically switch to 220°C.

- Eng-15 -
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Display Window

T

Color Display button Instructions

Dispalay Instructions

Enamel Tray  Airfry Basket

— Child Lock

l 2\

Number

(Temp. / Power Level /
Menu No / Time /
Weight / Serv.)

Start/Set Display

Note:

)

L=

-

0
A

———————————

_________

L4

|
I
) (

L

____________

____________

0

U, W, °

. ‘ . ‘ C «— Temperature Display

. '- ,- \/\/ «— Micro Power Display
“ “ g.-— Weight Display

— 1 Fill Water

«— Defrost / Frozen Mark

a

Preheating

Accessory Placement

After using this product, it will enter standby mode after a period of time. There is no display during

F0003DPOOHP-Eng.indd 16
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Cleaning Setting

Disinfection Settings

This function have 3 modes, F1 (130°C Disinfection), F2 (100°C Disinfection), F3 (100°C Quick
Disinfection). F1 is suitable for all kind of dish disinfecting, etc. F2 and F3 are suitable for all
kind of baby bottles and breast pump etc. Place the dish that needs to be disinfected on the
Enamel Tray and put it in the lower shelf position.

( BRRE \
o " Gearing Press once to select the
Cleaning function. -
I/
B iR ik

9 A Set desired No. by turning the E.g.: F3
Start/Set dial.
D/ =
~ ﬁaﬁ%%ﬁ’ﬁ MK

9 A Press Start/Set. The time in o
s ;he display window will count R
own.
\. J

Note:

1. Fill the Integrated Water Tank with water before using.

2. High temperature will occur in cavity when using this function. Using F1 (130°C Disinfection), all
utensils must be heat-proof temperature over 130°C. Using F2 (100°C Disinfection) & F3 (100°C
Quick Disinfection), all utensils must be heat-proof temperature over 100°C.

3. When cleaning bottles, it's recommended to place it horizontally in the Enamel Tray, but not

stacked.
4. If the cavity temperature is too high, display window will appear "+ -". This function can be used
again until the "+ )" disappear.

5. When using this function to disinfecte baby bottles, the number should not exceed 3.

- Eng-17 -
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Care of your Microwave Oven

. Turn the oven off and remove the power plug from
the wall socket before cleaning.

. The outside oven surfaces should be cleaned with
a damp cloth. To prevent damage to the operating
parts inside the oven, water should not be allowed
to seep into the ventilation openings.

. Always clean the Flat Table after cooling down with
a mild detergent and wipe to dry.

. Clean the upper heater after it is completely cold.
Wipe with a soft and damp cloth carefully.

. Keep the inside of the oven clean. When food
splatters or spilled liquids adhere to oven walls,
wipe with a damp cloth. Mild detergent may be
used if the oven gets very dirty. The use of harsh
detergent or abrasives is not recommended.

. Do not allow the Control Panel to become wet. Clean
with a soft, damp cloth. Do not use detergents, abrasives
or sprayon cleaners on the Control Panel. When cleaning
the Control Panel, leave oven door open to prevent oven
from accidentally turning on. After cleaning tap Stop/
Cancel pad to clear display window.

For some models:

The Control Panel is covered with a removable
protective film to prevent scratches during
shipping. Small bubbles may appear under this
film, so if this is the case, remove by applying
masking or clear tape to an exposed corner and
pull gently.

. If steam accumulates inside or around the outside
of the oven door, wipe with a soft cloth. This may
occur when the microwave oven is operated under
high humidity conditions and in no way indicates
malfunction of the unit.

. After using the Enamel Tray and the Airfry Basket,
clean it with a mild detergent or dishwasher.

. Please regularly remove the Integrated Water Tank
and clean it with a soft sponge dipped in water.

Code Hints

IR »
LD

appears in the display window.

: The cavity is overheated.
Operate again after it cools down.

: Only "U14" appears in the display window.

: The water tank is empty.
If U14 appears for the first or second time during
cooking, please refill the water tank, place it
back into the oven, and press the Start/Set Pad
to continue cooking. If U14 appears a third time,
the cooking will stop. Refill the water tank, place
it back into the appliance, and press the Stop/
Cancel Pad before resetting.

Note:

1.

When using Oven, Airfry and Combination, some
foods may inevitably splatter grease on to the oven
walls. If the oven is not cleaned, occasionally it may
start to “smoke” during use. These marks will be
more difficult to clean later.

. After using Oven, Airfry and Combination, the

ceiling and walls of the oven should be cleaned

with a soft cloth squeezed in soapy water. Particular
care should be taken to keep the window area clean
particularly after cooking by Grill, Combination.
Stubborn spots inside the oven can be removed by
using a small amount of microwave oven cleaner
sprayed onto a soft damp cloth. Wipe onto problem
spots, leave for recommended time and then wipe
off. This method can not be used to clean the oven
door.

DO NOT SPRAY DIRECTLY INSIDE THE OVEN.

A steam cleaner is not to be used for cleaning.

. Failure to maintain the oven in a clean condition

could lead to deterioration of the surface that
could adversely affect the life of the appliance and
possibly result in a hazardous situation.

. Itis possible that a few water droplets appeared

on countertop if steam function is used intensively,
especially under high humidity environment or poor
ventilation conditions. Please wipe the liquid off in
case.

. When it becomes necessary to replace the oven

light, please consult the service Centre specified by
Panasonic.

Q: “H + number (eg. H98)” appears in the Display

A:

Window.

This display indicates a problem with the
microwave generation system.
Contact the authorised service centre.

The "em@" appears in the Display Window.

The child lock was activated by tap Start/Set twice
lightly, then press and hold once.

To deactivate lock by tapping Stop/Cancel twice
lightly, then press and hold once.

- Eng-18 -
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Technical Specifications

Model: NN-DS59RW
Power Supply: 220 V~, 50 Hz
Power Consumption: |Microwave 54A 1200 W
Oven 8.6 A 1890 W
Steam (Pure) 47A 1030 W
Combination 8.6 A 1890 W
Power Requirement (Initial Maximum): 1930 W
Output power: [Microwave* 1000 W
Outside Dimensions (W x H x D): 470 mm (W) x 350 mm (H) x 390 mm (436 mm)** (D)
Oven Cavity Dimensions (W x H x D)*: 385 mm (W) x 210 mm (H) x 341 mm (D)
Overall Cavity Volume*: 28 L
Operating Frequency: 2450 MHz
Uncrated Weight: Approx. 15 kg

** 390 mm is the dimension without handle
436 mm is the dimension with handle

* |EC Test Procedure
Specifications subject to change without notice.

As for the voltage requirement, manufactory and serial number, please refer to the name plate on the microwave
oven.

- Eng-19 -
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