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Dear Users, thanks for your choice of FOTILE series products. Please

read through the User Manual to be familiar with the safety information,

opera-tion, maintenance and repair of the Combi Oven (later referred to as the
oven) and enjoy the brand-new pleasure of cooking.

Please do read the manual thoroughly before use, and operate this
product in accordance with the manual. The User Manual is important to
main-taining the product in good working condition. In case of any product

failure due to improper operation, you will lose your right of warranty, direct or

indirect, it will not be accepted by any FOTILE authorized service center.

Mean-while, we suggest you contact local authorized after-sales service
centers of FOTILE for maintenance after the warranty period, which is both
important to you and us.

The FOTILE authorized service center will offer you the original parts
and professional technical support, and ensure you a quality and considerate
service and a rapid access to the maintenance support.

You are required to provide model and serial number of your product if

you heed services.
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Bl Take out all accessories and their packages inside the cavity of the oven;

Il Carefully check whether the oven is damaged. In case of any damage, please contact the
dealer or after-sales service immediately;

Bl The oven should be placed stably and securely in a place where operation and maintenance
are convenient, and slanting installation should be avoided,;

[l It is strict prohibited to install the oven and power sockets in places that may get damp or wet

easlly, and they should be used Iin a ventilated and dry environment without any corrosive gas,

away from high temperature and steam;

Bl Do not put anything on the enclosure of the oven. If the complete machine is placed in the
cupboard, please make sure that there Is at least a 200mm distance between the top of the
enclosure and cupboard.

Umm of clearance

Main Technical Parameters

Model HYZK32-E3

Heating

Rated voltage 220-240V
temperature range

30 C-230CY

Rated frequency 90-60Hz Display mode LED digital display
Rated power 2150W) Calculated volume 32L
Light 25W/230V~/50Hz Net weight 18kg

(1) As this machine has no refrigeration function, the chamber temperature will not be lower than
the room temperature.

(2) In the Full Conv. mode, the temperature in the center of the chamber will rise from room
temperature (2015 C) to 220+4 C and the averaged input power will be measured.

(3) This appliance iIs 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.

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

(5) During use the appliance becomes hot. Care should be taken to avoid touching heating
elements inside the oven.
(6) A steam cleaner Is not to be used.
(7) Young children should be kept away.
(8) 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.
(9) the oven must be switched off before removing the guard and that, after cleaning, the guard
must be replaced in accordance with the instructions.
(10) the appliance must not be installed behind a decorative door in order to avoid overheating.
(11) 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.
(12) When using a pan grill, push it in along the slot in the inner chamber.
WARNING: Ensure that the appliance is switched off before replacing the lamp to avoid the
possibility of electric shock.
WARNING: Accessible parts may become hot during use.

Electrical Connection Diagram
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Water catcher + Door switch @ Upper temperature @ Steaming and baking
water tank probe grill

@ Baking tray Lower temperature @ Door
probe

Product Dimensions

In order to prevent users from Injury or product damage, please take note of the following
c caution signs.
= = Note: 474*375*512mm is the All of the following safety-related instructions are important. Please strictly observe and use
M~
‘ ) 2 maximum overall dimensions them correctly after fully understanding them.
GE SOR sven; Rnd e IS R B Classification by degree of hazard and damage
normal assembly error of - ~
SREARE TR SEHGE] FEARGPFERTSIE. A Danaer lgnoring this sign and any improper operation is very likely to result in
9 danger, serious Injury, or fire.
é Warnin Ignoring this sign and any improper operation could result in danger,
9 serious personal injury or fire.
é Cemibian Ignoring this sign and any improper operation could result in personal
Introduction to Product Structure QNN O ORI SRS,
: For safe and proper use of this product, the following contents are listed
5 Recommendation ¢~ e -~ o y
B Icons of Caution and Prohibition
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* Special note: Please use this product by strictly following the instructions. The Company

IS hot responsible for any property damage or personal injuries caused by
improper use of the product.

If case of any conflict between the instructions and applicable national laws,

the latter shall prevail.

The appliances are not intended to be operated by means of an external
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timer or separate remote-control system.

This appliances is intended to be used In household and similar applications

such as:

@ Ve O

-staff kitchen areas in shops, offices and others working environments;

@@ ® @ ©

-farm houses;

-by clients in hotels, motels and other residential type environments;

-bed and breakfast type environments.

(1) Lower heating tube  (2) Hot-air fan damper (3) Door seal ring (4) Upper heating tube

(5) Exhaust grille (6) Control panel (7) Display screen Humidity control chip
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/\ Danger

N

O

Prohibited

Do not allow children and people

with mobility problems to use this
product without supervision, and do
not place the product within the
reach of young children, otherwise,
scald, electric shock and other
accldental injuries may be caused.

O

Prohibited

The Integrated machine cannot be
operated with an external timer or an
Independent remote control system.

p

/\ Danger

\

Strict
Implementation

To avoid fire hazard, keep the
Integrated machine away from the
Inflammables or do not cover It with
Inflammables such as curtains,
fabrics and equivalent goods when
the integrated machine is working.

Strict
Implementation

When unplugging the electrical cord
from the electrical outlet, please
hold the end of the plug when
pulling It from the outlet. Please do
not unplug the power cable with
your hands, as It may cause danger
such as electric shock, short circuit,
or fire.

O

Prohibited

Do not use the integrated machine
to store any item.

®

No
Dismantling!

Only authorized FOTILE techni-
clans may dismantle the oven or
replace parts.

Y.
-

o
\

® Do not place aluminum foil, ® Do not add cold water to any food
Bl ovenware, or utensils directly at el baked at high temperature, as this
the bottom of the liner, as this will could cause serious burns by
cause heat to accumulate and thus steam generated.
damage the integrated machine.
/\ Danger

O

Prohibited

Do not clean the glass of integrated
machine with any rough abrasive
cleaner or sharp cleaning tool, as
this could scratch the glass surface
or even break the glass.

O

Prohibited

Do not use the integrated machine
to heat any canned food which iIs
uncovered, as explosion may occur
and cause Injury or damage due to
excessive pressure building up.
(e.g. open the shell with a knife
when chestnuts are baked.)

/N

Hot
Surfaces

Avoid cleaning the liner bottom
right after use as temperature of
the liner bottom is still too high. It
IS necessary to wait for the liner to
cool down before cleaning.

Strict
Implementation

In case of any fault of the Iintegrat-
ed machine, please cut off the
power immediately and handle it
accordingly as per the 'Common
Fault lIdentification and Trouble-
shooting'.

%

Prohibited

Do not touch the Integrated
machine with wet hands and on

naked feet.

%

Prohibited

Never use the oven when there iIs a
loose electrical plug or wire, as this
can result in electrical shock, short
circuit, or a fire.

/N

Hot
Surfaces

Please wait 30-60 seconds before
opening the door of the Iintegrated
machine when Its cooking Is

finished. As steam will come out

from the machine when the door Is
opened, please stay away from the
Integrated machine, so as to avoid
steam burn.

O

Prohibited

To reduce risks for your kid, please
do not use the Integrated machine
as a game prop to your kid, and do
not allow your kid to play near the
Integrated machine.

%,

Prohibited

Do not clean this product with a
steam cleaner.

%,

Prohibited

Do not use a multi-functional socket
connected with multiple plugs.

%

Prohibited

Do not place anything on the glass
door when it is fully opened.

%

Prohibited

Do not immerse the power cable,
the plug, or any other part of the
Integrated machine In water or

iIquid to avoid a fire or danger.

%,

Prohibited

-

It Is forbidden to place the following
items In the Integrated machine for
baking, such as paper, card, plastic,
cloth and inflammable plastic.

Strict
implementation source, gas and alcohol, or In the

Do not use the oven near any

flammable 1tems such as heat

high temperature environment.

Strict
Implementation

A

In case of any abnormal phenomenon,
press the Power button to turn off
the Iintegrated machine and unplug
the power plug or cut off the main
power, and immediately call the

~OTILE "Happiness"” service hotline.

—lectrical shock and fire etc. can be

caused when the oven continuously
operates under abnormal conditions.

O

Prohibited

The Integrated machine is only used
for cooking, such as baking, roasting,
toasting, unfreezing and drying food
and others In a household and similar
working and living environment. It
does not support any other purposes
and It may pose a danger If used for
other purposes. FOTILE iIs not
responsible for damages or Iinjury
caused by improper usage.

/
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/\ Warning /\ Warning
0 If plastic containers are to be used o Please wear the insulated gloves to 0 It is forbidden to place any cook- @ Any user is forbidden to touch the
i for cooking, their manufacturer i put the food In the hot integrated _ ing utensils on the bottom of the . upper heating tube inside the
implementaton MUSt declare that they are suitable implementaton Machine, stir or take the food and Impleﬁ:g{;ttatiﬂn integrated machine. ImplerST?;ﬁ[atimn iIntegrated machine before it is abso-

for the oven. Other types of plastic adjust the grill and the ovenware to

lutely cooled down. because the

container will be smelted at high prevent skin burns from heating

heating tube Is the heat source of the

temperature and even damage elements or the liner wall.

Integrated machine.

the Integrated machine or cause

fire hazard. o It is not allowed to connect this o This machine is provided sepa-
_ product with a long-range plug _ rately with a 13A socket, and it Is
0 If the service location is infested o If your ingredient contains alcohol, mplementaton board because 00 long cable may mpementaton confirmed that the socket has
with rats or insects, please attach high temperature can cause alcohol cause overheating of the cable good contact. Do not share 1t with
i i and thus lead to fire or power other electrical appliances.

mplementaton Speclal 1mportance to keep the implementaton O evaporate and even burn when
leakage when the oven is working.

Integrated machine and its surround-
INg environment clean and sanitary.

—OTILE 1s not responsible for damage

encountering heating elements. To
avold these dangers, please be

Please keep children away from

Make sure to disconnect the oven

sure to remove the alcohol before o o
butting the food into the integrated i the oven as accessible parts may et from power supply before the

mplementaton generate heat during use. implementation lamp IS replaced to avoid electrical

to the iIntegrated machine due to rats

or Iinsects. machine.
shock.
o If the flexible power cable Is 0 When cooking with oll or grease, It
damaged, to avoid danger, it must IS Important to have someone take 0 To enhance protection, it is recom- o To avoid steam loss when cook-
|mp|eﬁ§2ﬁtauﬂn be replaced by professionals from Implers‘r:reizttatimn care of It, as there Is a risk of fire If _ mended to wear insulated gloves ing, do not open the door during
the manufacturer, its maintenance It overheats. Impleﬁ:gﬁ[tatiﬂn when handling hot utensils. Avolid Implersv:gﬂation the cooking process as much as
department, or similar departments. wetlting the gloves, otherwise heat possible.

can quickly pass through the gloves

0 When cleaning the oven, the power o Please do not allow children to and cause burms.
must be cut off and attention shall be play with plastic film and packaging

Strict Strict

Implementation pald to using a heutral Cleaning Implementation boxes, as this may cause suffocation _ _ _
, o | It Is recommended to fill the water Do not open the shell of this prod-
agent. At the same time, It is neces- accidents. Therefore, please keep | | | S |
| | tank with water before cooking, _ uct without authorization. It iIs
sary to use a soft cloth to scrub to packaging materials away from Strict Strict

ovent seratehing the surface children. and do not allow them to mplementation @nNd ensure the water tank base is Implementation dangerous to touch the connect-
2 g | I 't;w h o torial firmly fixed In place to prevent the INg wires, electrical parts or struc-

ay wi e packaging materials
3 f l 3 =T oven from working failure because tural parts, which may cause an
as toys!

no water Is pumped. electric shock or mechanical injury.

o If the Integrated machine Is used
for keeping the food warm, please

Strict _ _ Grounding _
implementaion cover the food. The moisture In Requred grounding cable to ensure safety.

9 The electrical outlet being used
shall be provided with reliable 0 The Integrated machine will become o
hot during use. Please note not to

When observing or taking food out,

first slightly open the door to allow a
Strict Strict

the food may corrode the integrated Do not connect the grounding wire mplementation fouch the heating unit Inside the implementation |arge amount of steam to escape,

machine. The cover can protect it
from corrosion and prevent the

food from drying.

to a gas pipe, water pipe, lightening
rod or telephone line. Poor grounding
may cause electric shock or other
accidents.

Integrated machine and the door
glass and the housing of the entire

machine. Especially, children shall
be kept away.

and then open the door to avoid
direct contact with steam by hands
or body parts, so as to prevent
burns.

o
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/\ Warning

-

Recommendations

n

Strict
Implementation

Please use pure water for cooking
to prevent scale from accumulating
and damaging the machine.

/N

Strict
Implementation

If the door of the working integrated
machine I1s opened, the Integrated
machine cannot be cooled down
Immediately. Be cautious to avoid
burns.

As steam will come out from the

_ exhaust grille of the Integrated
Imple?r:gﬁ[’[atiﬂn machine during use and the exter-
nal and iInternal surface of the
door, please keep your kids at a
safe distance from the integrated
machine and remind them of the

safety cautions.

Strict
Implementation

The Integrated machine Is not
designhed for outdoor use.

Do not place any cookware or cook-

Strict _ ,
implementation INtegrated machine.

Ing utensils on the bottom of the

/N

Strict
Implementation

LY

During operation of the integrated machine, the surface temperature of front, left,

rnght, and top sides of the product will rise. The area/surface labeled with "Hot

Surface"” will become very hot during operation. Please be cautious against scalding.

,

-

& Caution A

Strict
Implementation

This product is for household
cooking use only and may be
dangerous Iif used for other
purposes. FOTILE will not be
held responsible If the product
IS used for purposes other than
specified In the Instructions
which result In personal Injury

or property loss.

In case of any abnormal function

Imple?r:gﬁcatimn it off and then power it on. If the

handle it

of the Integrated machine, power

problem still exists,

following the "Common Fault

ldentification and Handling".

Strict
Implementation

-

—or hygienic purposes, please
pour out the remaining water In
the water tank each time after
use to avoid accumulation of
condensate inside the machine.

Be sure to dry off the bottom of

the water tank' hook groove every

Strict ; : :
mplementaton tiIMe  the water Is replenished

before putting back in the oven.

/

/\ Caution: lgnorance of this sign and incorrect operations will be extremely likely to cause

personal damage, serious Injury, or fire.

FOTILE will not be responsible for any consequence arising from non-observance of

Safety Precautions.

%

Il Before the first use, please read the important information about safe use, operation
and maintenance of the oven listed in the Operation Instructions to avoid accidents and
damage.

B Clean it before the first use. Take the water tank out and wash the inside of the water
tank using hot water. Do not use any cleaning solution or detergent. Its accessories can
also be taken out for cleaning. For details, see the section "Maintenance and Cleaning".
It Is recommended to use a cleaning solution diluted with hot water to clean the liner
wall of the Iintegrated machine.

B Dry the condensate water groove using a soft cloth each time after the oven is used.

Bl After each use, open the integrated machine door and let the moisture inside the oven
dissipate until it Is completely dry.

B If the integrated machine will not be used for a long time, thoroughly clean it to avoid

unpleasant odor. See the section "Care and Cleaning”.

B Confirm that the voltage and frequency of your household power supply are the same
as those of the integrated machine before you use it.

Il Please ensure that this product is correctly and reliably placed on the cupboard before
proceeding with the operation.

[l After each use, please clean and dry the machine in a timely manner, as the condensed
matter may cause corrosion to the machine over a long period of time.

B The integrated machine must be placed at a height safe and proper for opening and
closing the door as well as taking out and putting in food while cooking. Otherwise, you
might be burnt by the escaping steam. A proper working position also reduces the risk of
burning as kids may put their hands on the door.

B When opening the door, be careful about the hinges, edges, and corners of the door. Do
not touch them to avoid mechanical trauma.

B \When cooking food, please be careful not to tilt the container that contains the food,
causing liquid or food to flow out.

B When discarding or moving your integrated machine, please unplug its power plug first.
The Integrated machine shall be discarded in accordance with local laws and regula-
tions.

=11
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Installation and Repair Safety

B The integrated machine shall be repaired by FOTILE serviceman and shall not be disas-
sembled or assembled at will. Before the first use of this product, please read the
Important instructions on safe use, operation, and care In this Operation Instructions to
avold accidents and damage.

B Confirm that the voltage and frequency of your household power supply are the same
as those of the integrated machine before you use it.

B Ensure that the integrated machine is safe, reliable, and well grounded. In order to
ensure the electrical safety of the integrated machine, it Is necessary to ensure the
correct and reliable connection between the machine grounding and the household
power grid grounding, which is an essential safety requirement. If there is a problem
with the household power grid and any resulting harm occurs, the manufacturer of this

product is not responsible for It.

o /

1. Control Panel Diagram
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[l Description of the buttons and rotary knobs of control panel and display interface

@ Operation Buttons

@ "Power" button: press the knob to start the device. Press and hold the knob for 3 seconds
to shut down It.
@ "OK" button: In the power-on state, press the knob to confirm the selected task/parameter.
@ "Return” button: touch the button to return to the previous setting level; If you touch the
button when the device Is operating, It will return to the temperature settings screen and
the device will stop working.
@ Light button: Touch the button to turn on or off the LED lamp.
@ Knob
@ Adjusting knob: Achieve function selection by turning this knob left or right. Adjust
temperature and time parameters in the cooking mode by turning this knob left or right.
@ Text and numbers on the LED display interface
@ Text for traditional function mode: it displays the currently selected function mode.
@ Operating status indication: it displays the operating status.

Preheat indication: It keeps displaying the text if the integrated machine iIs being preheated.

e

Working indication: It keeps displaying the text if the integrated machine is working.

@ Water indicator: If "Water" text is flashing, the water tank is in shortage of water. (In the
descaling mode, it means you need do a water change. See descaling steps for details).
Push the water tank into the tank. Press the "OK" button to continue working.

@ Time display: The currently displayed number refers to time.

Temperature/Menus number display: The currently displayed number refers to temperature. If
you select the smart dish mode, the currently displayed number refers to smart dish
nhumber.

@ Temperature unit: it displays the temperature unit you set ('C).

Time unit: It displays the time unit you set (h/min).

When working time Is shorter than 1 hour, the h indicator is off. When working time Is
longer than 1 hour, the h indicator Is on.

@ Humidity display: In the steam bake mode, display the humidity mode you have set.

@ Display top and bottom heating: in this mode, during preheat/working, the top/bottom text

IS displayed alternately.

2. Precautions Prior to Use

Bl Before first use, take out all accessories and plastic bags. Clean all accessories. Heat the

oven when it 1Is empty. Before heating, wipe the liner of the oven using a wet cloth so that dust
or residual packaging material left in the liner during unpacking can be cleaned. Adjust the
oven to Full Conv. Mode for empty baking at a temperature of 200°C for 20 minutes. When
using the oven for the first time, make sure that the room is ventilated for venting unpleasant
odor generated by materials used to protect the oven during storage and installation. Close

doors to other rooms at the same time to prevent the unpleasant odor from spreading to the
entire house.

B Water tank filling

When you are using the integrated machine's cooking function for the first time, please fill the
water tank with fresh drinking water (or purified water as preferred), and make sure to push
the water tank to its base until it i1s firmly In place.

Please make sure you secure the oven on the counter before using it. This product can be

moved without any additional fixtures. Please do not open the oven door too quickly, as it may
tip over.

* E s Tips: If the integrated machine is close to the range hood during operation, it is
recommended to turn on the Range Hood and press the Weak button. If you
are cooking greasy or olly foods, we advise you to place aluminum foil under

your food to prevent any grease build-up at bottom of the oven.

Il When using the steaming & baking grill to cook greasy foods, it is recommended to use

silicone paper or aluminum foll to reduce the difficulty of cleaning.
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[l List of product functions Bl Details of Menus

You can select the Menus mode of the integrated machine to quickly cook some dishes

A

Interval
Interval for : : ' ' : : :
without setting time and temperature. The following table shows the matching between the
Cunc Default femperature Temper Defaul.t fortime | Time T g P g g
: Mode tempera- : ature |time/h: | adjust- | range . . : : : : : : .
tion fireic adJUﬁément range/’C | min e E N Purposes dish name and Iits display number In this mode. Preheating is not required for the following
/min smart dishes. You only need to select a cooking option, put the ingredients into the chamber,
Steam 100 1 91-100 | 0:20 1 10:01-2:00 g;;tfrsle fersioaming fooc, suchas e, close the door and click OK. The cooking will automatically start.
: . . Suitable for st ' tard, . . .
” o 90 1 30-90 | 0:15 1 |0:01-200) Z0 Sraque TR Category | Code Dishes Category | Code Dishes Category | Code Dishes
)
L . :
g. High 110 ' 110/120 | 0:20 : 0-01-2-00 Suitable for the food which is difficult to i SRS T i A ad e
Q Steam ' ' ' be cooked, such as beef tendon Cranberry
P02 Steamed Buns P22 Shortbread P42 Juju/Plum/Raisin
Oiiick Suitable for fast-heating breakfast food, Cookies
i / / / 0:12 1 0:01-0:30 | such as steamed buns, steamed — g | —_— Orange
stuffed buns Steamed Corn Chiffon Cake Dehydrate ShaEe|ate €licas
. . L . Steamed : . :
Full Conv. | 120 1 60-230 | 0:30 1 |0:01-3:00 | Sultable for baking biscuits and chicken P04 Dumplings P24 Muftin Pad @inger Slices
wings
Steamed
P05 : : P25 Past P45 Beef Jerk
Conv.Bake | 150 1 60-230 | 0:30 1 ]0:01-3:00| SutaOe forbaking meat and sweet R ——— = ’
' potatoes .
| | | 506 Sﬁggﬂh?d 556 Teyact S4B Grilled Steak
Top Bottom | 180 1 60-230 | 0:30 1 0:01-3:00 | Suitable for baking cake and pizza
W Baking Roasted Whole
o - : _ _ Applicable for colored food heated on PO7 Steamed Egg Pel Mooncake - P4l Chicken
A Broil 180 1 60-230 | 0:30 1 0:01-3:00 Combined
= surface such as Lasagha and toast. e o) Steaming Grilied Lamb
s Inject steam during baking. Applicable Fie Branzino R Tarts & Baking 48 Chops
B ke 180 1 60-230 20 1 0:01-3:00 | for tender meat like lamb, chicken, also
good for baking squash. P09 St%aongled P29 Pizza P49 Stearlg-s%aked
& _ _ | 510 Steamed 530 Baked 550 Roasted
= Dehydrate 80 1 60-120 1-:00 1 0:01-5-00 Suiltable for_ d_rylng ff_aod, such as dried Scallops Chestnut Pumpkin
e lemon and jujube slices - :
Q Steaming Caramel Milk
o 11 Steamed Crab P31 Pudding LO1 Defrost
: Grilled Chicken
Z Air fr 500 1 180-230 | 0-15 1 0:01-0-40 | Suitable for food such as French fries, P12 | Steamed Shrimp P32 Wings LO2 Descale
é“ y ' ' ' popcorn chicken ————
P13 SAtE aalgr? g P33 Ter'y?-ﬁ'i gC hrgcken LO3 Sterilization
Proof 35 1 30-50 | 1:00 1 0:01-9:59 | Fermented food o Auxiliary
P14 P34 Grilled Fish LO4 Deod
> Jerk 150 1 50.230 | 0-30 1 0-01.9-59 | Suitable for making dried meat, such as Cabbage Soup ried s codor
- y ' ' ' pork jerky, beef jerky St d
X P15 A e:r”;eus P35 | Lamb Skewers LO5 Ventilation
3 / / / 1-30 : 0-01-4-00 Suitable for cooking various soups, such PEaS
Stew ' ' ' as rib soup, chicken soup P16 Steamed P36 Eiiae L06 Steam
Broccoli Clean
Keep . .
80 1 50-100 0:30 1 0:01-3:00 | Heat preservation for food Steamed Chicken
Varm b Chicken o Nuggets ; /
with the assistance of the cookbook
P01-P50 / / / / 1 / e - - i Steamed Air fry Korean
specific cooking mode for quick cooking. P18 Rihe P38 i E e e Elevesf / / /
LO1 . . .
50 / / 0:30 1 0:01-3:00 | Thawed food Stewed . .
(Defrost) P19 CHieRE SBUD P39 Fried Shrimp / /
LO2 : Scale removal and maintenance of .
100 / / 0:35 / / Stewed Fried
(Descale) Yeatanaay T Herbal Soup P40 Chicken Chop / /
= LO3 . s
T (Sterilization) 100 / / 0:15 / / Chamber sterilization
-
” L04 / / / 0:15 | 1 /| Chamber deodorizat
(Deodor) i amber deodorization
LOS : .
(Ventilation) | 1°0 / / 0:20 / /| Chamber drying
LO6
(Steam 100 / / 0:10 / / Chamber cleaning
Clean)
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3. Operation Guide for the Integrated Machine
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@ Power-on
Power-on. After power-on, all icons and texts flash once on the screen with one

buzzing sound.

<100% >100% 655 T .
] & ® &
= Steam Low Steam High Steam Quick Steam Steam Bake Dehydrate Air Fry Proof O
—— —— o 11 m—
8l e O] O g & & B
F Jerky Stew Keep Warm Menus

ull Conv. Conv. Bake Top Bottom Broil

@ Traditional cooking (using Top Bottom as an example)

1. Start the device and select a function mode. After pressing the knob to turn
on the device, rotate the knob to select a mode, and press the knob to confirm it.

)
N gesE

D\
Steam Bake Dehydrate Air Fry Proof

g &) & B

Stew Keep Warm Menus

<100% 1005
l-.."“.f-] [,Hi_ 1‘!'1\ \2&)

Steam  Low Steam High Steam Quick Steam

B ©),C0 [

Full Conv. Conv. Bake Top Botiom Broil

&

3

Note: Rotating clockwise (counterclockwise direction is opposite)
Steam —Low Steam—HIgh Steam—Quick Steam—Full Conv.—-Conv. Bake—Top

Bottom—Broill—-Steam Bake—Dehydrate—Air Fry—Proof—Jerky—Stew—Keep

Warm—Menus

2. Set cooking temperature. Turn the knob to set temperature and confirm it with

a short press of the knob.

Note: In the Top Bottom mode, the temperature can be set separately, while In
other modes the temperature does not need to be set.

In the Top Bottom mode, the temperature difference between them iIs set to +30°C.
In the Steam Bake mode, the cooking humidity needs to be set before setting the

cooking temperature.

® Low humidity

66 MNedium humidity

® 66 High humidity

3. Set cooking time. Turn the knob to set time and confirm it with a short press of

the knob.

4. Preheating. Preheating of the chamber is started, and current temperature Is

displayed.

Note: In the Top Bottom fire mode, the temperature is displayed in real time and
cyclically during the preheat (top/bottom temperature).
There is no "preheat” process in the Air Fry mode.

O. In working. After reaching the set temperature, start cooking and count down

the time.

Note: In the Top Bottom fire mode, the temperature is displayed in real time and
cyclically during the operation (top/bottom temperature), which is the same as

that during preheating.

AT
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6. Cooking completed. The countdown goes to zero and click the Return button Tips: When using the Dehydrate mode, please use a Humidity control chip as

to skip to th lecti .
O SKIP 10 the selection page required In the cookbook; Its placement position Is indicated by the icon on

the label of the device, and the specific use method i1s shown In the following

figure.

Note: 1. In the process of preheat and cooking, the cooking temperature and time

may be modified by turning the knob. If there is no operation for 10

seconds, It will return to the original work interface.

After the cooking is completed, it will automatically shut down without operation for
2 min.

@ Menus

@ Steps for modifying parameters in operation
g 'ying p 3 1. Start the device to enter the home page.

1. Modify temperature parameters. \When preheating or operating, turn the knob
and enter the interface for modifying temperature parameters. Continue to turn

%

Steam  Low Steam High Steam Quick Steam

8 @ @ &

Steam Bake Dehydrate Air Fry

g & o E

Jerky Stew Keep Warm Menus

the knob to modity temperature parameters, and confirm your modification with

a short press of the knob and enter the interface for moditying time parameters &

at the same time. @ Z j

Full Conv. Conv. Bake Top Bottom Broil

8 0
2. Select the Menus. Turn the knob to "Menus" and confirm it with a short press of
A the knob; and then turn the knob to select a dish (with the dish code of PO1-P50),

@ and confirm your selection with a short press of the knob.

Note: In the Top Bottom mode, the temperature is divided into top temperature and

Z

Top Bottom

bottom temperature, and the temperature values need to be modified twice. S8

Menus

2. Modify time parameters. Turn the knob to set time and confirm the modification

with a short press of the knob.

0 3. Set the time. Rotate the knob to set the time.

N
0,
.

C

_/
J(in

9

Note: In the Steam Bake mode, after modifying the time, the humidity level needs

L 00

to be modified.
Notes: If there is no operation in 10 seconds, It will return to the original work
Interface.
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4. Preheat. Please put dishes In the integrated machine and confirm it with a
short press of the knob to start working.

5. In working. Start the countdown.

6. Cooking completed.

Menus

Notes: 1. LO1-L0O6 represent auxiliary functions. To enter this mode, rotate the knob
to select “Menus”. In the "Menus” mode, rotate clockwise to toggle from
PO1 to LOG; rotate counterclockwise, toggle from LO6 to PO1.
2. When preheat and working menus, the cooking time may be set within a
certain range by turning the knob.
3. The names of dishes corresponding to the codes of menus can be found
INn the Instructions or on the glass in the door.

Menus

Menus

B Location of Steaming & Baking Girill

Upper

Middle

| ower

1.

//f e T " ¢

7~

L J L A S I/ )
OC OO dr > o
CO = N TC——=23F )
C—  YEFT HYCTT ™= &
COC FYF O DO ) D
2 F N O C AR DO(

OeZ O I~ &S YO
& C 1 C 9 &S )
O @Ml ) C S
oC__ W ____ 0O

g

/[ /]

Tips: When cooking, It iIs recommended to use the middle layer. The steaming &

baking grill and the ovenware can be simultaneously on the lower layer (the
grill Is placed on the ovenware)

Bl Common Cooking Questions

Preheating time exceeds 20 minutes. First of all, check whether there Is obvious air leakage

on the door, whether the door seal rings are properly installed, and then check whether there Is
dirt on the temperature sensor inside the box.

. Cooking time Is too long. First of all, keep the door closed as much as possible, and then-

check whether the set temperature i1s too low and whether the door Is properly closed or
there Is air leakage.

. A lot of smoke Is produced In the process of cooking. Check whether the box iIs timely

cleaned and whether the dirt In the box is removed after each cooking.

. There Is a noticeable color difference In cooking. Check whether a proper cooking mode Is

selected, and lower the set temperature appropriately.

. The door Is not closed. The door must be closed when the machine Is In operation. In the

case that the door Is not closed or fully closed, the word "Preheat” or "Working" will blink and a
prompt tone of buzzing will be given.

. There is water accumulation in the cavity. A lot of steam Is produced during cooking, and part of

the steam condenses onto the wall of the cavity, resulting in water accumulation in the cavity.
Please clean the water accumulation in a timely manner after use.

. There I1s an unpleasant odor Iin the cavity. After several times of cooking, the residual mois-

ture and grease In the cavity are not removed In a timely manner. Please clean the cavity In
a timely manner to ensure it is dry and tidy.

O b
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8. Water drops from the underside of the cavity. Please check whether the condensation gutter is
full of water. The overflow of water in the condensation gutter will cause water to drip from the

underside of the cavity. Please remove the water in the condensation gutter in a timely manner
after each cooking.

9. When opening the door, there Is a lot of smoke/stream. To ensure the cooking effect, the
cavity Is designhed with excellent airtight performance, so part of the smoke/stream produced

during cooking remains Iin the cavity. When opening the door, please open it slightly by
10°-15° to early release the smoke/stream In the cavity; and then fully open the door.

10. Due to the difference In the cooking environment (such as voltage, temperature, and room

temperature), the cooking effect will be affected. In this case, please adjust cooking tempera-
ture and time by yourself based on the cooking effect.

11. When using the baking function, please ensure that the cavity Is dry and free of water, espe-
cially when baking cakes.

Please check the following products and accessories one by one after you open the case

for their completeness. If there is any missing or damaged one:
B Please call the after-sales service hotline of FOTILE.

B Complete machine 1 pcs B Warranty card 1 pcs
B User manual 1 pcs l Baking rack 1 pcs
B Steaming & baking grill 1 pcs B Humidity control chip 1 pcs
Il Heat-resistant oven mitts 1 pcs

Suggestions for Maintenance And Cleaning _

B General Precautions

A Caution:

The used cavity, door,

handle, control panel, condensation gutter, and door sealing rings

should be cleaned after each use, and power must be cut off before cleaning to avoid
electric shock. Cleaning can only be conducted after the cavity Is cooled, and the cavity
must be completely dry before closing the door. In this way, the surface of the upper and
lower cavity can be free of grease or other dirt, which Is hard to be removed. Sometimes, it

may cause the decoloration of the surface, and the grease deposition can also make the
door sealing rings brittle, thus being prone to crack.

A Caution:

All surfaces need to be cleaned with a soft sponge and cloth dipped Iin water and a little
cleaning solution, and then they should be dried with a soft cloth. Do not use any detergent

to clean this machine.

The steam under pressure will bring permanent damages to Its

surface and accessories, and any loss caused thereby will not be borne by the Company.
Neither the detergents, which contain alkali, soda, acid, or chlorine, nor clean sprays,

detergents for dishwashers, or corrosive detergents, hard brushes, scouring pads, and

wire brushes should be

used. In addition, any sponge stained with corrosive agents should

not be used, so as not to scratch the surface.

B Door gasket

Please clean and dry the door gasket after each use. Please use cleaning sponges and warm
water. As the door gasket may be perforated or cracked over time, In this case, please call the

after-sales service center of

~OTILE.

B Steaming and cooking container

Please clean and dry the steaming and cooking container after each use.

B Product cavity

Most cooking residues can be cleaned with a piece of cloth and gentle detergents,
supplemented by some hot water. In those areas with poor water quality, there may be a layer of
white sediment on the inner wall of the product, and it can be wiped with a piece of wet cloth,
supplemented by a little vinegar, and then cleaned with clear water. Meanwhile, the water
catcher and the hook groove of the water tank of the product should also be dried.

B About water tank

1. The machine works only after pushing the filled water tank Iinto the tank pedestal and
confirming with a short press of knob.

2.1t the " Water"” icon on the
that there 1s no sufficient
please add some water In
that 1t Is pushed In place),
3. The Ventilation i1s to help

display screen flashes with a prompt tone of buzzing, this indicates
water In the water tank and the oven stops working. At this time,

a timely manner, push the water tank into the tank pedestal (ensure
and then confirm it with a short press of knob.

the cavity dry. You can wipe the chamber firstly then start up the

Ventilation function after each cooking is completed.

Dt
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B Cleaning and maintenance of stainless steel liner

1. Dilute 20g sodium carbonate decahydrate with 150g warm water, and wipe up oll stains on
the liner with cleaning cloth dipped with alkaline water.

2. Close the product door, select "Steam Clean” mode (please make sure that the water tank
has been filled with water), and start cleaning.

3. Soften oll stains on the liner. After completion of cleaning, repeatedly wipe up the liner with
cleaning cloth dipped with alkaline water before oll stains are basically removed.

4. Select "Steam Clean” mode to clean the liner again.

B Descale

When the product works for 50 hours with steam function, the icon of "“Descale” flashes and will

actively prompt you to do descaling and maintenance of waterway. The descaling steps are

glven below:

1. Add 200ml white vinegar (with acidity 2 6g/100ml) and 200ml normal temperature water into
the tank and mix them thoroughly.

2. Place the water tank back into the product, select "Descale” mode, and start descaling by
pressing "Enter”.

3. After "Descale” program runs for a period (about 25min), open the door when the buzzer
sounds, clean the liner, and take out the water tank to replace 500ml water.

4. Place the water tank back Into the product, close the door and press knob 2 to continue
cleaning till the end of descaling.

5. Wipe up residual water on the liner, and open the door to remove unpleasant odor.

Cleaning of common stains

After use, please clean the liner by cleaning cloth, soft sponge or soft nylon brush dipped with
solution mixed with warm water and cleaning fluid. The longer the stains remains, the harder it Is
removed.

Cleaning of stubborn stains

Stubborn stains such as those caused by baking are likely to be firstly soaked and cleaned with a
wet sponge If cleaned. They can be scraped with a scraper suitable for glass surface, If
necessary. They can be completely flushed with clean water after scraping.

Cleaning of relatively stubborn stains with an oven spray (neutral food grade).

v Attentions

To keep the best cooking effect, the tank and accessories are recommended to be timely cleaned
after each use.

In case of failure to timely clean them, accumulated oil stains will lead to have difficulties In
cleaning of the tank and accessories, affecting your use environment and experience.

@ It I1Is preferred to clean up dirt (such as spills of juice and cake pulp) when the
tank or steaming and baking pan iIs still warm. For the avoidance of scald,
please make sure that the tank is not very hot during cleaning.
To avoid the unrecoverable liner arising from yellowing, please clean up spills of
Juice and other acidic liquid timely because they may cause the yellowing inner
container.

troubleshooting.

Common Fault Identification and Troubleshooting

Faults

Cause analysis

Solution

No response
after the power
cable of the
oven Is plugged

Cause 1: No power on the power socket.

Contact a qualified electrician
for iInspection and repaiir.

Cause 2: Loose power cable plug.

Re-plug the power cable plug.

Cause 3: Loose connection wire
between control panel and power panel.

Please call FOTILE after-sale
service hotline to get service
arranged.

Insensitive button

Cause 1: Stains on control panel.

Clean up the control panel.

Cause 2: Control panel faults.

Please call FOTILE after-sale
service hotline to get service
arranged.

The fan still runs
after cooking

Cause 1: The temperature of the liner is
higher than 70°C after the end of the
roasting function.

Within 20 minutes after the end of the

steaming function.

Open the door to the oven for
quick heat dissipation.

The fan stops running after the
liner with roasting function Is
lower than 70°C.

The fan stops running 20
minutes after the end of the
steaming function.

Cause 2: Undamaged power panel or
temperature probe.

Please call FOTILE after-sale
service hotline to get service
arranged.

Steaming and
baking pan
“Yellowing”

Steaming and baking pan will become

vellow due to presence of uncleaned
food.

After the steaming and baking
stand/steaming and baking
pan Is soaked In the hot water,
wipe it vigorously with the
cleaning cloth.

The oven leaks

Cause 1:Water in the water catcher
overflows.

Timely clean it with the cloth.

Cause 2: The door Is not fully closed.

Check whether there are
foreign matters and dirt at the
door, tank port and sealing ring.

Cause 3: The water tank Is not properly
iInstalled.

Check whether the water tank
Is fully pushed Iinto the tank
holder.

Cause 4: Others.

Please call FOTILE after-sale
service hotline to get service
arranged.

Steam Is
generated but
food cannot be
well cooked

Cause 1: Short cooking time.

Prolong cooking time.

Cause 2: Excessive food volume.

Cut the food Into small pieces
or conduct surface division.

Cause 3: High food stacking layers.

Place the food at the middle
and bottom of the cavity as
close as possible to PTC
heating plate.

For your safety, please press the Power button to turn off the integrated machine before

2 ) By



6=

Faults Cause analysis Solution

Choose multi-hole cooking
ware with short walls.

Please call FOTILE after-sale
Cause 5: Others. service hotline to get service
arranged.

Steam Is Cause 4: Inappropriate cooking ware.
generated but
food cannot be
well cooked

Short circuit/open circuit of steam Please call FOTILE after-sale

Display E2 service hotline to get service
generator NTC. arranged.

_ Please call FOTILE after-sale

. Abnormal communication between . . .
Display E3 . service hotline to get service
control panel and display panel.

arranged.

Please call FOTILE after-sale

Display F3 Open circuit of cavity NTC. service hotline to get service
arranged.

Please call FOTILE after-sale

Display F4 Short circuit of cavity NTC. service hotline to get service

arranged.

Fill the tank with an
appropriate amount of water.

Please call FOTILE after-sale
Failed water pipeline system. service hotline to get service

Low water level for water tank.

Add water please

arranged.

A Warning: If the oven still fails to work normally after the above troubles hooting, please call
FOTILE after-sale service hotline.
This product must be repaired by a professional appointed by the
Company in order to ensure the safety and correct use. If the product
canhot be used normally due to the customer entrusting the person not
appointed by the Company for repair or repair by customer
himself\herself, even during the warranty period, it will not be repaired
free of charge, and the Company shall not be liable for any property loss

or personal injury caused thereby.

In case of any abnormal condition during the use of the oven, please stop using it and unplug

the power cable. Please call the FOTILE after-sale service hotline.

Warranty precautions:

1.The users must hold the Sales Voucher and Warranty Card if required for repair. The product
warranty period Is started from the Issuance date of the product purchase invoice, users
properly keep the purchase invoice. If the users lose the purchase invoice, the warranty
period shall be calculated by postponing the production date for 3 months according to the
product code.

2.The following items are not covered by the free warranty and repair will be charged on
condition that it is repairable and “Product Number” can be clearly identified on the packing
box or the label of the complete appliance:
& Damage caused by users due to improper handling, installation, use, maintenance and

storage.

€ Failure and damage caused by using the product beyond the normal operating conditions
(damage caused In the case that the voltage is higher than 264V or lower than 189V).

€ Products installed and overhauled by users themselves or the service personnel or service

agenciles not designated by FOTILE.
& Discrepancy among the information on the Purchase Voucher and the Warranty Card and

the product.

€ Damages caused by force majeure (such as natural disasters and wars).

€ Failure or damage caused in a case that the product is not used according to the Operation

Instructions.

B o7 8
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