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USER'S HANDBOOK

Please read this instruction
manual carefully before using

BUILT-IN ELECTRIC STEAM OVEN

SCD26-D1 / SCD26-C2S




Important safety description

In order to prevent damages or property losses to users and other people, the following distinction
and identification are made hereby.

Thank you for choosing our products, please read the handbook The following content is important matters related to safety. Please follow them strictly and use

them properly based on fully understanding.
carefully before use.
Bl Content difference according to hazard and damage degree

4 : Warnin Ignorance of the identification and faulty operation may lead to personal A
2 INnjury, serious injury or fire.
ST Ignorance of the identification and faulty operation may lead to personal
A aution INnjury or goods damage.
CO NTE NTS N Adyvice Content to be understood for the safety and proper use. Y
I Icon of caution and forbidden content
Important safety description -----------——---------—---—- 1 g T A
- [f; [f§09<9®®§®
Packing list ———————+——————— e 6
Caution hot | Electric shock Strict Required Forbidden No open | Do not touch Dowr;t?]tr?grenrigte No disassembly
_ _ \ Implementation | grounding flames hands /
Main technical parameters - 6
_ A Caution: tempered glass in product of the Company goes through quality monitoring .
Installation method i+ / However, tempering mechanism of the glass determines small probability for explosion of
_ tempered glass.
Introduction to product structure - K * Special description: please use the product in strict accordance with the instruction book.
: : : The Company will not be responsible for property loss and personal injury due to improper use.
Llick use Instruetion ————————————————————— 9
Q * DO NOT TOUCH HEATING ELEMENTS OR INTERIOR SURFACES OF OVEN -
Senior advanced operations 15 Heating elements may be hot even though they are dark in color. Interior surfaces of an
oven become hot enough to cause burns. During and after use, do not touch, or let
Common problems handling 23 clothing or other flammable materials contact heating elements or interior surfaces of oven

until they have had sufficient time to cool. Other surfaces of the appliance may become

Suggestions for cleaning and maintenance -————-———————- 26 hot enough to cause burns — among these surfaces are identification of surfaces.
* The nameplate is stuck on the roof.

Diagram of electric connection - . 28 p N
A Warning
® Please do not use loose or bad contact 0 Please power off immediately in case
power plug, which may lead to electric of any fault of the steam oven. Please
Forbidden Strict

leakage, short circuit and fire. implementaon handle it according to “Common fault
iIdentification and handling”.

0 If flexible power supply wire is damaged, & Please open the door of steam oven
please replace it with special flexible wire after 30-60 seconds after completion of
mplementation  OF special module bought from the seten e operation. Vapor will come out when
manufacturer or repair department; flexible the door is open. In order to prevent
power supply wire must be replaced by vapor scald, please keep away from it.

special personnel of manufacturer.

X, /




p

A Warning

/

Suggestion

Required
grounding

It can not be used by children and
person with limited activity. Keep it

To ensure safety, there should be reliable
grounding line of plug. Grounding line
should not be connected to gas pipe, tap
water pipe, lightning rod and telephone
wire. Bad grounding may lead to electric
shock or other accidental events.

O

Forbidden : ; :
away from children; otherwise it may

lead to scald, electric shock and other
accidental events.

®

No disassembly Strict

The product is for family daily use only.
Do not use it for commercial purpose

Only professional personnel can
disassemble the machine to repair it or

replace parts. implementaton  OF USe€ it in other special environment.

o
/

A Caution

o
~

The power must be cut off during
cleaning. Please use neutral cleaning
agent and soft cloth to wipe and wash
to prevent from scratching surface.

Electric steam oven will get hot during
usage. Pay attention to avoid getting

2

Do not touch Strict

implementation

touch with hot element in steam oven.

implementation

The whole machine should stay away Please do not touch steam oven when

from inflammable substance such as
Strict Forbidden

hot resource, gas and alcohol.

%,

hands and feet are wet or feet are
naked.

S

@ After being used each time, soft cloth should be used to wipe condensate water
groove.

@ Open the steam oven door and let damp air disperse until it becomes dry completely.

@ If the machine is left alone for a time (for example spending holidays), the machine
should be cleaned at first. Then open the steam oven door to avoid peculiar smell.

@ Wipe the water in the groove bottom of water tank with cloth at each time of adding
water into the water tank.

@® \When steam oven is not in use, you should ensure it is in close status at first.

@® \When steam oven function is not unusual, please pull off the power and plug in again.
If the problem is not solved, please refer to “Recognition and Treatment on Common
problem” for corresponding treatment.

@ |In order to enhance protection, it is suggested to wear hot insulation gloves when
carrying hot vessel at hand. The gloves should avoid being wet otherwise the heat
passed through the gloves quickly to cause scald.

/

Safety of installation and maintenance

Forbidden

Do not use multifunctional socket
which connects many plugs.

Please put heavy substance on the
opening steam oven door.

%,
%,

Forbidden

N

implementation

The plug must be pulled off by Do not use tough cleaning agent or

_ handling end of the plug. Do not pull _
or off the plug by handling the line. omden
Otherwise it will bring dangers such

as an electric shock and short circuit,

firing and so on.

%,

sharp metal knife to clean glass of

stem chamber door. Because knife
scratches glass surface and results
In broken glass.

a

Suggestion

-

@ The product is only used for family cooking. It will bring risks for other purposes. We
will not assume the responsibility of any personnel damage or property loss resulting
from deviation of requirement of the instruction.

@ Clean the machine before first time use. Take out the water tank at first and wash its
iInner part with hot water. Do not use any cleaning liquid or agent; inner side scaffold of
Inner container and attachment can also be taken out for a wash. (Please refer to
Maintenance and Cleaning section); it is suggested to use cleaning liquid diluted by hot
water to clean inner container and inner wall of steam oven.

@ In order to keep it clean, please pour out redundant water after being used each time
to avoid concentrated condensate in the machine.

N

Bl Before using the machine for the first time, please read important instruction relative to
safe machine usage, operation and maintenance in the instruction manual to avoid
accidents or damages.

B Ensure the family power voltage and frequency is accordant with that of machine before
steam oven installation.

Bl Ensure your steam oven is handled by specialized service personnel and its safe
Installation and well grounding. Machine grounding and family grid grounding
connection must be ensured to be correct and reliable in order to ensure the electric
safety of steam oven. It is a basic safety requirement. The product manufacturer will not
assume any responsibility of any damage resulted from problems in family grid.

Bl Installation, maintenance and repair must be specialized service personnel of FOTILE.
Do not install, repair or maintain without authorization.

B The product can not be connected with long distance socket because of its too long
cable and it is easily to cause wire overheating and thus brings fire or electric leakage
accidents.

B Opening product casing without authorization is forbidden. It is dangerous to touch
connection line and electrical element or structure and it may bring electric shock and
mechanic trauma.

B Urban transmission line connecting power must be provided with full - pole circuit
breaker which can withstand current above 20A independently to satisfy that the steam
oven power can be cut off by turn off circuit breaker in case of maintenance or urgent
Incidents.

/




4 Application safety

Bl Please make sure that the product is installed in cabinet correctively and reliably before
operation.

B The product is only used for family cooking and can not be use for cooking of any
commercial purpose. There may be safety risk in any other application and may result in
personnel damage.

B The power plug or power line can not be immersed by water to prevent dangerous
electric shock during using it again.

B From view of safety, please pour out and wipe the water in the water tank to avoid scale.

Bl After finishing use and cooling, clean the inner container, inner side of door and
condensate water groove with clean cloth.

l If it will be not used for a long time, the steam oven should be cleaned completely to
avoid peculiar smell. See details in Maintenance and Cleaning section.

Bl Proper Installation — Be sure your appliance is properly installed and grounded by a
qualified technician.

B Never Use Your Appliance for Warming or Heating the Room.

B Do Not Leave Children Alone — Children should not be left alone or unattended in area
where appliance is in use. They should never be allowed to sit or stand on any part of
the appliance.

B Wear Proper Apparel — Loose-fitting or hanging garments should never be worn while
using the appliance.

Bl User Servicing — Do not repair or replace any part of the appliance unless specifically
recommended in the manual. All other servicing should be referred to a qualified technician.

Bl Storage in or on Appliance — Flammable materials should not be stored in an oven or
near surface units.

B Do Not Use Water on Grease Fires — Smother fire or flame or use dry chemical or
foam-type extinguisher.

Bl Use Only Dry Potholders — Moist or damp potholders on hot surfaces may result in
burns from steam. Do not let potholder touch hot heating elements. Do not use a towel
or other bulky cloth.

-

/

Production safety

B Do not heat the food in the closed container or otherwise it will result in explosion by
Increasing pressure of container, which is harmful to both machine and operator.

Bl Please clean and dry the machine after being used each time in time. Because
condensed concentration may be corrosive to the machine after a long time.

B Do not use substance that will rust machine or otherwise steam oven will be damaged.

B Try to use the citric acid rust remover when cleaning the rust. Using other rust removers
may be harmful to your steam oven.

B Steam cleaner should not be used for cleaning your steam oven because the steam will
enter into electric element, which may result in short circuit leading to machine stoppage
or even getting an electric shock.

Bl Please cut off the plug-in strip of steam which supplies chamber power resource in
unusual condition and call Service Department of FOTILE for personnel treatment in
time. Please stay away from it and do not get close to machine before treatment.

Bl Relative operations such as maintenance and installation must be finished by
professional service staff of FOTILE.

Bl Use Care When Opening Door — Let hot air or steam escape before removing or
replacing food.

B Do Not Heat Unopened Food Containers — Build-up of pressure may cause container to
burst and result in injury.

B Keep Oven Vent Ducts Unobstructed.

B Placement of Oven Racks — Always place oven racks in desired location while oven is
cool. If rack must be moved while oven is hot, do not let potholder contact hot heating
element in oven.

\_
e

Personnel safety

2N

/

g About children’s safety

\

Bl During application, steam comes out from outlet. Even after use, there is still hot
temperature on the inner and outer side of the door. Please tell your children to keep a
distance with the product for safety.

B When steam oven is in use, it is necessary to take care of children near the product.

It is forbidden to let your children lean or suspend on the door of the steam oven.

B In order to reduce the risk of damaging your children, do not let your children take the
steam oven as plaything or let them play around the steam oven.

Bl Ensure the plastic bags are saved in place where your children can not reach to prevent
suffocating during children playing.

i

I

.

B The steam oven must be installed at the safe and proper height for convenience of
opening or closing the chamber door and taking out food during cooking. Otherwise the
coming out steam may scald you. Besides, proper installation height will reduce risks of
scalding your child when putting hands on the chamber door.

Bl Take care of hinge, edge or corner of the chamber door when opening it. Please do not
touch it to avoid injury caused by machine.

B Open the chamber door slightly at first when observing or taking out food to let the
large amount of steam come out. Then open the chamber door completely to prevent
scalding by avoiding the body to touch de steam directly.

Bl Please take care of the falling drops from condensed water tank when opening the
chamber door.

Il During cooking, please operate carefully and do not tilt the food in container to make
liquid or food come out from the container.

B When getting or putting hot container, please wrap it with thick cloth to prevent it from
scalding your hand.

B When removing or moving your steam oven, please pull off power plug of steam oven.

/




Please check whether product and accessory are in a complete set one by one after opening

package.
Bl Please call distributor for treatment if it is the responsibility of us or distributor.
Bl Please call nearby After-sales Service Centre of company if it is the responsibility of user.

Bl Complete machine 1 set B Wood screw 2 pieces
B Instruction manual 1 piece Bl Steam tray 1 piece

Bl Certificate of approval 1 piece B Oil-receiving tray 1 piece

Bl Mark of production identification 6 pieces [l Power line 1 piece

Bl Cook menu 1 book B Exclusive cleaning media 1 chamber

for electric steam oven

Bl Sealing ring of water tank interface 2 pieces

Main technical parameters

Type SCD26-D1 Rated capacity 26L

Rated voltage 220-240V Net weight 24Kg

Rated power 1400W* Heating method Steam heating
Rated frequency 50/60Hz Control method Touch+knob
Type SCD26-C2S Rated capacity 26L

Rated voltage 220-240V Net weight 24Kg

Rated power 1400W* Heating method Steam heating
Rated frequency 50/60Hz Control method Touch

(*) Add ordinary temperature water (25 C) to the water tank and heat the inner part of
steam oven from room temperature to 100 C (temperature displayed on panel) ,
which is the average power the machine consumes. The instant maximum power the
machine consumes is able to achieve 2000WV.

Bl Electric steam oven should be installed at fixed places with easy access for operation and
maintenance and should not be installed obliquely.

Bl Electric steam oven and power outlet should not be installed at places with easy access of
being damp or wet by water.

B During removal and placement, electric steam oven should be lifted from handle hole and
bottom. Electric steam oven can not be moved by pulling door or handle.

B The electric steam oven is embedded in cabinet. The bottom board of cabinet hole must be
able to withstand the weight above 60kg.

Attention: 1. Cabinet material (wood and adhesive) for steam oven installation must be able to
withstand the temperature above 100 C .

2. In order to maintain ventilation, the gap larger than 45mm should be saved at the back side.

3. Space larger than 80cm must be saved in front the steam oven during installation.

181/g"
(460)

Indication unit: iInch(mm)

17"%16"
(455.5)

x _

>18/g"
(2460)

16°/8"-17 /16"
(448-452)

Indication unit: inch(mm)

. 171"
177 /16" .
(446)|  ne| (4959)
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Half built-in installation diagrafn




Introduction to product structure

* SCD26-D1

©w @ B O

Conking mode selection knob

Touch key

0060, S8 h0a* = Q

O &) 9 D

Display screen

Time/temperature selection knob

Steam oven door
Water tank
Side scaffold

O

1\
®@ Q @ © ® © O ©

Exhaust outlet

Temperature sensor of inner container

@ ©

Inner container heater

@ [ ] @

| = |

@@@é)@ ® &

Sealing of rubber door

AlIr inlet

® ©

% SCD26-C2S

O 2 G O

Control panel
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[ Accompanying accessories J

A steam tray with several-hole design: An oll-receiving tray:

Quick use instruction

. Control panel figure

% SCD26-D1
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steam mode display unit mode icon display unit condition icon
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Cooking mode Appointed Power Timing/ Pause Return Confirm/ Water adding  Time/temperature
selection knob steam mode key appointment Kkey key start key prompt icon selection knob
key

Il Description to control panel knob, key and display interface
@ Operation knob
@ Cooking mode selection knob: rotate the knob to the left and right to select the cooking
mode needed during setting of cooking mode.
@ Time/temperature selection knob: rotate the knob to the left and right to adjust to the
numerical value needed during setting of cooking time or cooking temperature.
@ Operation key
@ Power key: touch the key to start the machine as well as shut down during power-on
state.
@ Timing/appointment key: touch the key to set clock. It can also set timing cooking time and
appointed cooking time (refer to chapter: clock setting and cooking with appointment function).
® Pause key: touch the key to pause cooking.
® Return key: touch the key to return to the previous setting interface during setting process;
touch the key to return to mode setting state during working condition.
@ Confirm/start key: touch the key to confirm cooking temperature and time and to start or
recover cooking.



@ Icons and words in display interface

Timing steam mode: the icon display indicates that you are setting or have set cooking time.

@ Appointed steam mode: the icon display indicates that you choose appointment mode for
cooking.

Clock display: it can display cooking time, clock and appointment time you set in real time.

@ Timing unit; it displays units of the time you are setting.

@ Steam mode icon: it displays cooking mode preset by the system or the cooking mode
you choose.

@ Temperature display: it can display temperature you set and real time temperature in the
chamber.

@ Temperature unit: the icon display temperature unit you set ( C).

@® Working condition icon: persistent-on of the icon indicates that your steam oven is
working; the icon will flash in case of pause or door opening in the operation.

@® Water adding prompt icon: flashing display of the icon indicates that you need to add
water to the water tank of the steam oven.

* SCD26-C2S
Steam Cooking Timing Clock Timing Temperature Temperature \Working
mode icon mode key Powerkey  steam mode display unit display unit state icon
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Cooking mode Appointed Timing/ Minus Plus Return Confirm/ Water adding
selection key  steam mode appointment key key key key start key prompticon

Il Description to control panel, key and display interface
@ Operation key
@ Cooking mode key: during setting of cooking mode, touch the key and it will display 8
selectable steam mode icons.
@ Cooking mode selection key: touch the key and you can select steam mode icon
corresponding to the steam mode you want rightward (or leftward).
@ Power key: touch the key to start the machine as well as shut down during power-on
state.
@ Timing/appointment key: touch the key to set clock. It can also set timing cooking time and
appointed cooking time (refer to chapter: clock setting and cooking with appointment function).
® Minus key: touch the key to minus cooking time value or cooking temperature value which
IS being set.
® Plus key: touch the key to plus cooking time value or cooking temperature value which is
peing set.

@ Return key: touch the key to return to the previous setting interface during setting process;

touch the key to return to mode setting state during working condition.
Confirm/start key: touch the key to confirm cooking temperature and time and to start or
recover cooking.
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@ Icons and words in display interface

@ Steam mode icon: it displays cooking mode preset in the system or you select.

Timing steam mode: the icon display indicates that you are setting or have set cooking time.

@@ Appointed steam mode: the icon display indicates that you choose appointment mode for
cooking.

@ Clock display: it can display cooking time, clock and appointment time you set in real time.

@ Timing unit: it displays units of the time you are setting.

4 Temperature display: it can displays temperature you set and real time temperature in the
chamber.

@® Temperature unit: the icon displays temperature unit you set (C).

@® Working state icon: persistent-on of the icon indicates that your steam oven is working;
the icon will flash in case of pause or door opening in the operation.

@ Water adding prompt icon: flashing display of the icon indicates that you need to add
water to the water tank of the steam oven.

ll. Precautions before every use

Il Water filling of water tank
Drinkable fresh water should be filled into the water tank until it reaches “MAX"” highest water
level scale line before use of steam oven. Then water tank should be inserted into water tank
slot and should be pushed to the right place (purified water iIs better).

Il Oil-receiving tray (non-porous) should be inserted into the bottom of side support of the
inner container before use of (porous) steam tray.
B Function list

_ _ Default Temperature _
Steam mode icon Steam function ) ) Time scope
temperature C scope C
) Normal steam 100 30-100 0-5 hours
XD Fish steaming 100 75-100 0-5 hours
((®) Meat steaming 100 90-100 0-5 hours
% Vegetable steaming 100 70-100 0-5 hours
@ Wheaten food steaming 100 80-100 0-5 hours
By Rice steaming 100 80-100 0-5 hours
¥
‘ Defrost 60 ©0-60 0-5 hours
- - Fixed set by Fixed set by Fixed set by
Y Decontamination
ITINN program program program

Note: default temperature is only for reference and suitable cooking temperature should be selected
according to features of cooking ingredients: for example: under “fish steaming” mode, default
temperature (100 C) is suitable in case of salted fish or fish with older meat quality; in case of fish with
relatively tender meat quality, cooking temperature should be reduced appropriately to reduce cooking
time. Refer to the steaming cookbook attached to the steam oven for detailed cooking method.



lll. Cooking with steam oven

% SCD26-D1

Operation steps: water filling of water tank —starting up —select cooking mode —set cooking
temperature —set cooking time —confirm and start cooking —place dishes into the chamber
after it reached the temperature set —cooking is finished and shut down —dalily clean.
1. Starting up/shut down
Touch “ () ” key for starting up and you can see standby interface (interface will display
system time of the machine); touch “ (!) ” key under power-on state and the machine will
shut down and the display screen will also be off at the same time.

2. Select cooking mode
“Cooking mode selection” knob on the left side can be adjusted to select the cooking mode

needed under standby interface state. For example: if “normal steam” mode is selected,
display interface will display all cooking mode icons at this time and “normal steam” icon will
flash and corresponding default temperature will also be displayed at the same time. Refer to

the following figure for display interface at this time (operation @).

Note: if the icon or word referred in the instruction “flashes”, you should set that item.
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3. Set cooking temperature
If “ [> ” key is touched, cooking mode is determined to be “normal steam” (operation @).

Default temperature value is flashing at this time and “time/temperature selection” knob on
the right side can be adjusted to set cooking temperature needed, as shown in the following
figure (operation ®). For example: you set cooking temperature as 80 C and touch “ [> ”
key to enter into time setting interface (operation @).

1] NNV = -
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4. Set cooking time
When you see the cooking time setting interface, time value in the display interface will begin

to flash. “Time/temperature selection” knob on the right side can be adjusted to set cooking
time needed (unit is minute). For example: cooking time is set to be 30 minutes, as shown iIn

the following figure (operation ®).
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5. Start cooking

After completion of temperature setting, if “ [> ” key is touched (operation ®), the steam

oven will start cooking.

6. Cooking finished
After it reaches the cooking time set, the steam oven will stop working automatically and

enters into standby interface and the cooking is finished. The buzzer will buzz shortly for 10

times at the same time.

Il Preheating
Steam oven needs certain time for preheating (preheating time varies from 4 to 10 minutes

according to different operation environment and temperature settings) during steam cooking
process. Steam oven finishes preheating when temperature in the chamber reaches the
cooking temperature set. Steam oven will start cooking at this time and count down will be

conducted according to the cooking time set.

% SCD26-C2S

Operation steps: Fill water to water tank —start up —select cooking mode —set cooking
temperature —set cooking time —confirm and start cooking —place dishes into the chamber
after it reaches the temperature set —cooking is finished and shut down —dally clean.
1. Start up/shut down
Touch “Power” key Q for starting up (operation @) and you can see standby interface
(interface will display system time of the machine); touch “Power” key () under power-on
state and the machine will shut down and the display screen will also be off at the same time.

2. Select cooking mode
Touch 3] key in standby interface and it will display all cooking mode icons (operation @).

Then you can touch ¢ key or > key to select the cooking mode you need (operation ®).
For example, if “normal steam” mode is selected, only “normal steam” icon in all displayed
cooking mode icons Is flashing and corresponding default temperature will also be displayed

at this time. Display interface at this time is shown in the following figure.

Note: if the icon or word referred in the instruction “flashes”, you should set that item.

FOTILE ‘
< 5 D)
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3. Set cooking temperature
Touch > key and confirm cooking mode as “normal steam” (operation @) and default
temperature value is flashing at this time. — key or + key may be touched to set the
cooking temperature needed, as shown in the figure (operation ®). For example, if cooking
temperature is set as 80 C, you can touch [> key to enter into cooking time setting interface
after setting cooking temperature (operation ®).

NEJENGL 7

e

K8 L
roms O —
Q\ KQ@

\

4. Set cooking time
When you see the cooking time setting interface, time value in the display interface will begin
to flash. — key or + key may be touched to set the cooking time needed (unit is minute). For
example, cooking time is set as 30 minutes, as shown in the following figure (operation @).
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5. Start cooking
After completion of temperature setting, if [> key is touched (operation ®), steam oven
will start cooking.

6. Cooking finished
After it reaches the cooking time set, steam oven will stop working automatically and enters
Into standby interface and the cooking is finished. The buzzer will buzz shortly for 10 times

at the same time.

Il Preheating
Steam oven needs certain time for preheating (preheating time varies from 4 to 10 minutes
according to different operation environment and temperature settings) during steam cooking
process. Steam oven finishes preheating when temperature in the chamber reaches the
cooking temperature set. Steam oven will start cooking at this time and count down will be
conducted according to the cooking time set.

Senior advanced operations

% SCD26-D1

. Description to product display/function setting

Bl Connection of power supply
After the steam oven is power on, display screen will display all contents and will be closed

after 1 second. Buzzer will buzz for a long time and system will enter into shut down state.
Shut down state: no display in the display screen.

B Standby interface
After “ (!) ” key is touched, the machine will be started and will enter into standby interface

(standby interface displays system clock of the machine only).
Note: only “ () ” key is effective when the machine is not started.
Display interface under standby state is shown in the following figure.

Standby state

Note: the steam oven will shut down automatically if there is no operation within 40 seconds
under standby interface.

Note: the steam oven will enter into standby state if there is no operation within 2 minutes
under setting state.

B Cooking operation interface

] ~ +
Timing ﬂ 03 m b ﬂ °E Heating
U.Juy |
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In preheating process, time displayed in “clock display” is the cooking time set and temperature
displayed in “temperature display” is the real time temperature in the chamber; when preheating
Is finished namely actual temperature in the chamber reaches the temperature set, time
displayed in “clock display” is the count down of cooking and temperature displayed In
“temperature display” is the real time temperature.

15-



Hl Clock setting

Touch © " key In standby interface to enter into clock setting interface, as shown in the
following figure (operation ).
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1. Hour value of the clock flashes and “time/temperature selection” knob should be rotated to
set the hour value, as shown in the figure (operation ©@);

2.“ (O ” key is touched to set value of minute (note: “ [> ” key can also be touched to set

value of minute); minute value will flash at this time and “time/temperature selection” knob
should be rotated to set minute value;

3. After setting of minute value, “ [> ” key should be touched to complete clock setting, as
shown in the figure (operation ).

Note: “ " key can be touched to switch setting of hour value and minute value during the
operation.

Note: appointment time and system time of the steam oven are 24-hour system.

l Pause
“ || 7 key can be operated during cooking.

When “ || " key Is touched during operation state, steam oven will stop cooking and cooking
count down and operation icon will flash.

When “ > 7 key is touched under pause state, steam oven will recover cooking and cooking
count down and operation icon will be persistent-on.
B Setting of other 6 functions

Setting of other 6 functions: fish steaming x> |, meat steaming , vegetable steaming &
wheaten food steaming @ , rice steaming 2 and defrost f Is the same as that of normal

steam.

As different cooking materials have different requirements on cooking temperature and heating

power In different periods, in order to realize a better cooking effect, appropriate cooking mode
should be selected according to features of the main ingredients of dishes.
Hl Setting of decontamination function

As heating trays in the bottom of the inner container and on the back may be polluted by dirt
after periods of operation, in order to improve the working efficiency and prolong the service life,
program sets that interface will display “C” code for 3 seconds in each time of starting when the
steam oven operates for 30 hours accumulatively. This is used to remind customers of

decontamination operation. In order to maintain steam oven in a better way, you can also
operate “decontamination” program ahead of time when necessary.

Basic operation flows of decontamination function:
a) Water in the heating trays in the bottom of the inner container should be wiped;
b) Water should be filled into the water tank until it reaches “MAX” highest water level scale line

and appropriate amount of food level disincrustant (such as food level citric acid) should be
added and water tank should be placed in the water tank slot;

c) Under standby state, “cooking mode selection” knob should be rotated to select

“decontamination” function icon /i, and “ [> ” key should be touched to start operation, as
shown In the following figure:

= 4
Timing ﬂvgﬂ (][] C Heatig

Lo [ I 1y
b C, [ D D

d) The program is over after 21 minutes of operation. Buzzer will buzz for 10 times and system
enters into standby state;

e) Heating trays in the bottom of the inner container should be cleaned and the residual water
In the water tank should be discharged;

f) Water should be filled into the water tank until it reaches “MAX" highest water level scale line

and “decontamination” program should be operated again according to c)-e) steps and then
whole decontamination process may be finished.

Note: temperature and timing can not be selected and they will be default values under
decontamination state; “ || ” key is invalid during decontamination process.

Il. Cooking with appointment function

Operation steps: fill water in water tank —place dishes into the chamber —starting up —select
cooking mode —set cooking temperature —set cooking time —set appointment cooking time —
confirm and finish appointment setting —machine will start cooking after it reaches the
appointment time set —cooking —cooking is finished and will shut down automatically —cleaning
In terms of the first 6 operation steps, namely from the first one to “set cooking time” operation,
are the same as that of [cooking with steam oven]. The following content introduces steps
starting from “set appointment cooking time”:

1. Set appointment cooking time

After cooking time is set, if “ [> ” key is note touched and * " key is touched within 2

minutes, the system will enter into setting of appointment cooking time (operation @). Time
value will flash at this time, as shown in the following figure:

BT 1
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“Time/temperature selection” knob on the right side can be adjusted to set the appointment time
needed (hour, minute) (operation @).

Hour should be set first of all and then minute should be set; after hour value is set, “ [> ” key
should be touched to enter into setting of minute value (operation @), as shown in the following
figure:

sl — <
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After minute value is set, © [> 7 key should be touched to finish appointment setting

2. Finish appointment setting

(operation @ and operation ®) and interface will display real time clock at this time. If
“‘confirm/start” key is not touched, it will enter into standby interface in 2 minutes.

3. System will start cooking automatically after it reaches the appointment cooking time set.
Cooking count down will be displayed after the steam oven reaches the cooking temperature set.

Note:

a. Appointment cooking time is the time when steam oven starts cooking. If clock time
setting i1s not synchronous with local time, appointment time will not be synchronous
with local time neither. In order to ensure accuracy of cooking time, please adjust clock
to the accurate local time before setting of appointment cooking function.

b. In setting process, “ " key can be touched to switch from “timing setting” to
“appointment setting”; “ ) ” key can be touched to switch from “appointment setting”
to “timing setting”.

% SCD26-C2S

. Description to product display/function setting

Il Connection of power supply
After the steam oven is power on, display screen will display all contents and will be closed
after 1 second. Buzzer will buzz for a long time and system will enter into shut down state.
Shut down state: no display in the display screen

H Standby interface
After “power” key () is touched, the machine will be started and will enter into standby
Interface (standby interface displays system clock of the machine only).
Note: only “power” key O Is effective when the machine is not started.
Display interface under standby state is shown in the following figure.

FOTILE O
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Standby state
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Note: the steam oven will shut down automatically if there is no operation within 40 seconds
under standby interface.

Note: the steam oven will enter into standby state if there Is no operation within 2 minutes under
setting state.

Bl Cooking operation interface
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In preheating process, time displayed in “clock display” is the cooking time set and temperature

displayed in “temperature display” is the real time temperature in the chamber; when preheating
Is finished namely actual temperature in the chamber reaches the temperature set, time
displayed in “clock display” is the count down of cooking and temperature displayed In
“temperature display” is the real time temperature.

B Clock setting

Touch @ key In standby interface to enter into clock setting interface, as shown in the following

figure (operation ).

1. Hour value of the clock flashes and — key or + key may be touched to set hour value

(operation @);

2. [> key is touched to set value of minute (note: @ key can also be touched to set value of
minute); minute value will flash at this time and — key or + key may be touched to set minute
value;

3. After setting of minute value, [> key should be touched to complete clock setting (operation @).

Note:1. @ key can be touched to switch setting of hour value and minute value during the operation.

2. appointment time and system time of the steam oven are 24-hour system.
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Bl Setting of other 6 functions

Setting of other 6 functions: fish steaming XD , meat steaming , vegetable steaming &
wheaten food steaming @ , rice steaming 3 and defrost f Is the same as that of normal

steam.

As different cooking materials have different requirements on cooking temperature and heating
power in different periods, in order to realize a better cooking effect, appropriate cooking mode
should be selected according to features of the main ingredients of dishes.
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B Setting of decontamination function

As heating trays in the bottom of the inner container and on the back may be polluted by dirt

after periods of operation, in order to improve the working efficiency and prolong the service life,

program sets that interface will display “C” code for 3 seconds in each time of starting when the

steam oven operates for 30 hours accumulatively. This Is used to remind customers of

decontamination operation. In order to maintain steam oven in a better way, you can also

operate “decontamination” program ahead of time when necessary.

Basic operation flows of decontamination function:

a) Water in the heating trays in the bottom of the inner container should be wiped;

b) Water should be filled into the water tank until it reaches “MAX” highest water level scale line
and appropriate amount of food level disincrustant (such as food level citric acid) should be
added and water tank should be placed in the water tank slot;

c) Under standby state, >

) —

key should be touched first of all and then < key or > key should
be touched to select “decontamination” function icon /f and [> key should be touched to
start operation, as shown in the following figure:

| LI | l,l_/ L/
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d) After 21 minutes of work,the end of the program,the buzzer sound 10,into the standby state;

e) Water in the heating trays in the bottom of the inner container should be wiped;

f ) Watet should be filled into the water tank until it reaches ‘MAX’ highest water level scale line
and appropriate amount of food level disincrustant(such as food level citric acid)should be
added and water tank should be placed in the water tank slot.

Il. Cooking with appointment function

S0 -

Operation steps: fill water in water tank —place dishes into the chamber —starting up —select
cooking mode —set cooking temperature —set cooking time —set appointment cooking time —
confirm and finish appointment setting —machine will start cooking after it reaches the
appointment time set —cooking —cooking is finished and will shut down automatically —cleaning
In terms of the first 6 operation steps, namely from the first one to “set cooking time” operation,
are the same as that of [cooking with steam oven]. The following content introduces steps
starting from “set appointment cooking time™:
1. Set appointment cooking time
After cooking time is set, if [> key is not touched and C‘—) key is touched within 2 minutes, the
system will enter into setting of appointment cooking time (operation @). Time value will flash
at this time, as shown in the following figure:
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— key or + key may be touched to set appointment time (hour and minute) (operation @).
Hour should be set first of all and then minute should be set; after hour value is set, > key should
be touched to enter into setting of minute value (operation @), as shown in the following figure:
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2. Finish appointment setting
After minute value is set, [> key should be touched to finish appointment setting (operation
@ and operation ®) and interface will display real time clock at this time. If [> key is not
touched, it will enter into standby interface in 2 minutes.

3. System will start cooking automatically after it reaches the appointment cooking time set. Cooking
count down will be displayed after the steam oven reaches the cooking temperature set.

Note:

Appointment cooking time is the time when steam oven start cooking. If clock time setting
IS not synchronous with local time, appointment time will not be synchronous with local
time neither. In order to ensure accuracy of cooking time, please adjust clock to the
accurate local time before setting of appointment cooking function.

lll. Other additional functions

* SCD26-D1
Function name Function content
Automatic return If there is no valid key operation within 2 minutes in setting state, system will
function return to standby state automatically.

When the whole machine is running, “time/temperature selection” knob on the
Cooking temperature | right side can be rotated directly to display temperature set and rotated again

Inquiry and to set cooking temperature again and then “ [> ” key can be touched for
modification function confirmation. If the key is not touched, the new cooking temperature set will
be invalid.

When the whole machine is running, “ " key can be touched to modify
timing time and then “time/temperature selection” knob on the right side can
be rotated to set timing time again and then © D " key can be touched for
confirmation. If the key is not touched, the new timing time set will be invalid.

Timing modification
function

In appointment waiting, “ " key may be touched for 2 times to enter into
appointment time modification. Then “time/temperature selection” knob on
the right side can be rotated to set appointment time again and then “ D ’
key can be touched for confirmation. Appointment setting or modification in
operation process is invalid.

Appointment time
modification function
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Function name

Function content

Function name Function content

Fan cool-down

Fan will operate continuously for 20 minutes after steam oven timing is finished.

Interface will display “C” code for 3 seconds in each time of starting when the

function “C” code steam oven operates for 30 hours accumulatively. This is used to remind

customers of decontamination operation. After decontamination function is
operated, the accumulated time will be reset and enters into next circle of time

decontamination

When water level in the water tank i1s lower than the minimum water level, ,
prompt function

Water shortage

prompt function

“‘please fill water” on the display screen will flash and buzzer will buzz in an
Interval of 1 second.

accumulation. Refer to “decontamination function setting” for detailed operation.

“C” code

decontamination
prompt function

Interface will display “C” code for 3 seconds in each time of starting when the
steam oven operates for 30 hours accumulatively. This is used to remind
customers of decontamination operation. After decontamination function is
operated, the accumulated time will be reset and enters into next circle of time

Backwater function

When steam oven operation is finished and it goes back to shut down
Interface, there may still be operation sound. This is because water pump Iin
the steam oven needs to extract the residual water in the chamber into the
water tank so as to prevent residual of water.

accumulation. Refer to “decontamination function setting” for detailed operation.

When steam oven operation is finished and it goes back to shut down
Interface, there may still be operation sound. This is because water pump In
the steam oven needs to extract the residual water in the chamber into the
water tank so as to prevent residual of water.

Backwater function

B About water tank

1. The highest water level scale identification is in the top part outside the water tank. WWhen you

fill water into water tank, please fill to the extent that water level reaches the highest water

* SCD26-C2S level scale line. This can prolong continuous cooking time of one-time water injection furthest.

During water injection, water level should not exceed the highest water level scale line and

Function name Function content

water in water tank should not overflow during insertion and extraction of water tank;

Automatic return If there is no valid key operation within 2 minutes in setting state, system will 2. In order to reduce vapor generation time, hot water below 80 C may be used. Hot water

function return to standby state automatically. should not be poured out.

When the whole machine is running, — key or + key may be touched to 3. Push water tank with injected water into the steam oven and the machine can operate. If

Cooking temperature | display temperature set and touched again to set cooking temperature again
Inquiry and and then [> key can be touched for confirmation. If the key is not touched, “please fill water” icon will flash.

modification function | the new cooking temperature set will be invalid. System will return to working 4. If “please fill water” icon on the display screen flashes and buzzer buzzes, it indicates that
Interface if there is not any operation within 5 seconds.

water tank is not pushed into the steam oven completely, steam oven will not be heated and

water level in water tank is below the minimum water level. The steam oven will stop working

When the whole machine is running, (O key can be touched to modify timing and please inject water promptly at this time.

time and then — key or key may be touched to set timing time again and
then > key can be touched for confirmation. If [> key is not touched, the
new timing time set will be invalid. System will return to working interface if
there is not any operation within 5 seconds.

Timing modification

function Bl About cooking time and cooking effect

1. Preheating time is too long. Inspect whether door is closed firmly or not or whether there is air

leakage in the door. Please close the door firmly if it is not. If there Is still obvious air leakage
In appointment waiting, @ key may be touched for 2 times to enter into
appointment time modification. Then — key or + key may be touched to set
appointment time again and then [> key can be touched for confirmation. If D>
key is not touched, the new appointment time set will be invalid. Appointment
setting or modification in operation process of whole machine is invalid.

at this time, please contact service of FOTILE Company for repair; inspect whether there is

Appointment time dirt on temperature sensor in the box, if there Is, please clean it promptly.

modification function 2. Cooking time is too long. First of all, steam oven door should not be open during cooking process

frequently so as to reduce heat loss in this process; Inspect whether door is closed firmly or not

or whether there is air leakage Iin the door. Please close the door firmly if it is not. If there Is still
Fan cool-down

functi Fan will operate continuously for 20 minutes after steam oven timing is finished.
unction

obvious air leakage at this time, please contact service of FOTILE Company for repair.

3. Much condensed water in the box. Inspect whether the steam oven is cleaned and water In
When water level in the water tank is lower than the minimum water level,

“‘please fill water” on the display screen will flash and buzzer will buzz in an
Interval of 1 second. When the door is open, “please fill water” icon on the
display screen flashes and there is no alarm prompt.

Water shortage the box is discharged after each time of use.

prompt function 4. Much condensed water in the dinner plate after completion of cooking. Dished may be

covered with preservative film before cooking or steam oven may be preheated ahead of time

and then dishes may placed in the box when preheating is almost finished.



Il Selection of cooking container

Stainless steel cooking containers are attached to the steam oven and users can also purchase
other accessories. Pay attention to the fol
container: try to use cooking container wit
holes and food will be cooked more equal
stewed product are cooked, cooking time will be longer as food is small, and placed densely and

owing content during selection of appropriate cooking
N multi-hole as vapor can contact food through small
y with faster heating speed; when food such as

space among food is small or there Is even no such space and vapor can not exert its function

completely. Therefore, food should be placed in the oblate body container to make more space
for vapor during cooking; appropriate placement height of food is 3-5cm and too much amount
of food will prolong cooking time and even influence food taste. Steam oven Is designed to cook
for 6-8 people and too much food should not be placed in it.

Heat-resistant glass, glass-ceramic, porcelain, stainless steel and enamel container can also be used.

A Attention:

If plastic cooking container is used, please ensure that it can resist 100 C high temperature

and vapor.

If cooking container with large thickness is used, cooking time will be long.

Please place cooking container on the steaming tray attached to the machine.

Edge top of the container should be at least 3cm away from top of cooking box so as to let
sufficient vapor into the container.

Bl Common fault identification and handling
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For the sake of your safety, please press power key for shut down and then conduct

corresponding fault

nandling.

Fault phenomenon

Analysis of causes

Solutions

The machine does
not work after power
line plug is power on

Reason 1: separation of connection
between power line and the machine.

Pull up power line plug of the steam
oven. Connect another end of the
power line with the machine and
then power it on.

Reason 2: connection line of control
panel is not connected.

Contact FOTILE service department,
which will arrange repair.

Reason 3: power plug of the machine is
power off.

Contact qualified electrician for
detection and repair.

The machine works,
but vapor can not be
generated

Reason 1: vapor generator is in open
circuit.

Reason 2: the fuse is broken.

Reason 3: relay of vapor generator on
power panel is in fault.

Reason 4: temperature sensor of inner
container is in fault.

Reason 5: plug plate is inserted In the
wrong place in the power panel.

Reason 6: the door is not closed firmly or
control switch of the door is In fault.

Reason 7: magnetic valve is in fault or is
In open circuit.

Reason 8: air inlet pipe is broken.

Pull up power line plug of the steam
oven and contact FOTILE service,
which will arrange repair.

Fault phenomenon

Analysis of causes

Solutions

Display “please fill
water”

Reason 1: water tank is not pushed in the

slot or pushed to the wrong place during
operation and therefore, water tank
detection switch is not closed.

Push water tank to the right place
again.

Reason 2: water is not filled into water
tank or water level Is lower than the
lowest water level.

Inject water into water tank until it reaches

‘MAX” highest water level scale line.
Place water tank into water tank slot and
push it to the right place.

Reason: temperature sensor in the inner

Display F3 container is not connected or is in
disconnection.
Display F4 ReasQn: t.err?perature.sen.sor In the inner
container is in short circuit.
. Reason: water level sensor fault of water
Display F5
storage box.
Display F6 Reason: water level detection plate fault
of water tank.
. Reason: water level sensor is blocked In
Display F7
the low water level.
Display E2 Reason: temperature sensor fault in the

heating tray of inner container.

Pull up power supply plug of the
steam oven and contact after-sale
service department of FOTILE,
which will arrange reparr.

Water leakage of the
machine

Reason 1: water in condensed water
channel overflows.

Absorb it with cloth.

Reason 2: heating tray of the inner
container is not sealed firmly.

Reason 3: inner container is not sealed
firmly.

Reason 4: water leakage of water tank.

Reason 5: air inlet pipe or air outlet pipe
Is broken.

Reason 6: temperature sensor of inner
container is not sealed firmly.

Reason 7: water tank is not pushed to
the right place; seal ring of water tank is
deformed.

Pull up power line plug of the steam
oven and contact FOTILE service,
which will arrange repair.

Vapor can be
generated but food
IS not cooked

Reason 1: temperature sensor of inner
container is in fault.

Reason 2: plug plate is inserted in the
wrong place in the power panel.

Reason 3: air inlet pipe is broken or is
deformed.

Reason 4: vapor generator is in fault.

Pull up power line plug of the steam
oven and contact FOTILE service,
which will arrange repaiir.

Food can be cooked.
But messy code is
displayed or it shows
that temperature
rises slowly.

Reason 1: temperature sensor of inner
container falls.

Reason 2: temperature sensor of inner
container is in fault.

Pull up power line plug of the steam
oven and contact FOTILE service,
which will arrange repaiir.

_D5_
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Suggestions for cleaning and maintenance

General precautions

The inner container should be cleaned after being used each time. The cleaning must be
executed after inner container become cool. Making sure the inner container is completely dry
before closing the steam oven door.

A Warning: the steam can not be used for cleaning the machine otherwise pressurized
steam will make permanent damage on surface and accessories. We will not assume the
responsibility of consequences above. Do not use cleaner of alkali/soda, acid or chlorine,
cleaning spray or cleaner for dishwashing machine and corrosive cleaner, hard brush or
scouring pad and wire brush. Sponge with corrosive cleaner should not be used to prevent

scratching surface.

Edge banding/ steam oven edge banding

Please clean or wipe steam oven edge banding after being used each time. Please use sponge
with hot water but cleaner. Edge banding may have perforations or breaks for a long-term use.
Please replace edge banding if above conditions occuir.

A Warning: do not use cleaner of surface active agent and make sure no cleaner sticking on

steam oven edge banding.

Panel and casing of steam oven

Panel, chamber door and casing of steam oven can be cleaned by with hot water and little
cleaner, and wiped with cloth. Wipe it with soft cloth after cleaning. Screen painting area is easily
scratched and rusted by acid materials. Therefore please clean it carefully according to above
requirement. Try not to use stainless steel cleaner or cleaning media otherwise it should be
wiped as soon as possible to prevent the remaining dirt from damaging your steam oven

surface.

Stainless steel panel and/or casing

Never-wear cleaner and care agent are recommended for use. Please wipe along with the steel

line with average strength.

Steam tray, side scaffold and cooking container
Steam tray, side scaffold and cooking container must be cleaned and wiped after being used
each time.

Suggestion: Accessory above can be put into dishwasher for wash.

Inner container of steam tank

Please clean inner container of steam tank after being used each time. Wipe the coagulum in
Inner container or inner wall with sponge or soft cloth with strong suction. Most cooking residue
can be cleaned with cloth and mild cleaner with hot water. In areas with poor water quality, there
may be a layer of settlings in inner wall of steam oven and it can be wiped with wet cloth with little

vinegar. Clean and swipe the inner wall with clean water. Clean and swipe chamber top and

condensed groove, inner wall of chamber door and card slot for storing water tank.
Suggestion: cleaning will be easier by taking out side scaffold of two sides before cleaning inner wall.

At the same time, clean and wipe steam oven top and condensed groove, inner wall

of chamber door and card slot for storing tank.

Water tank

Please pour out and wipe the water in water tank after being used each time;

Sealing ring of water tank interface is quick-wear part. It may
be damaged or broken seriously after being used for many
times. If the condition occurs and affects sealing effect
between water tank and water tank seat, sealing ring (two

0 EF amenities attached with machine) of water tank interface can

I

—

be replaced by self or by calling After-sales Department of

Sealing ring of
water tank interface

FOTILE to arrange staff by door-to-door service.

Heating tray of inner container bottom

Please wipe water in inner container bottom after being used each time.
After steam oven operates for a period of time, it is hard to avoid dirt on heating tray of inner
container bottom. Please remove dirt by scale remover at food grade in order to increase its
working efficiency and expand its usage span. See operation details in “Function settings of
dirt removal”.

A Warning: in order to keep it clean, please wipe water in water tank and inner container,

Inner wall and heating tray of inner container bottom to avoid settlings after being used

each time; do not use scouring pad or wire brush for cleaning.

7.
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