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Read all instructions before using the product. Keep this manual for future reference.

This instruction manual is also available at www.origin.hk.

In case of any discrepancies between this manual and the actual product—such as functions,
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Important Safety Information Steam Air Fryer Oven

R I 1B %E
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@ THRAZREE REXENAER @FEALEMRA - FRERBRN L
AT ER/NZRRZ AR RANEZE OB EERAZ M HEEEEM
A BRIFMBAEREEZEALT [ UERBIOHERES -

MEESER - KARBEE/NZAT
HinEss -

This appliance is not intended for use
by persons (including children) with
reduced physical, sensory or mental
capabilities, or lack of experience and
knowledge, unless they have been given
supervision or instruction concerning
use of theappliance by aperson
responsible or their safety. Children
should be supervised to ensure that
they do not play with the appliance.
AERESRXANEHLIREFER - 4
WA EAE - WEEUREMBEIT
FRBENERRE =% BEPHEIK
B8 - AEREMEMETHEMNIRIE -
This appliance is intended to be used
in household and similar applications such
as: staff kitchen areas in shops, office and
other working environments;
farmhouses; by clients in hotels; motels
and other residential type
environments; bed and breakfast type
environments.

@ ZHREEFIRMIIINE OIS SIS -

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

TRARBEREIARMEREZE - ¥z
TRE L -

Ensure the appliance is placed on a
stable, secure surface to eliminate the
possibility of tipping over or avoid any

@ ERR A IRIARIBRE -

Before using the appliance, check if
the voltage marked on the rating
label corresponds to the mains at
your home.

AEETE
%o BREEEEPOLOERERNE
SRBOERRNERRIRLR -

To prevent the risk of electric shock,
DO NOT USE the set with broken power
supply wires, broken fuse or broken plug.
All repair works must be made by a
professional (authorized distributor).
NEVER TRY TO REPAIR the cable or
plug by yourself. Please take the
damaged set to your local authorized
maintenance center.

@ FEMABERIERAEARE /R

13ARIEEE - R EREE RS
Use of an extension cord is not
recommended as it may overheat and
cause risk of fire. Must use the same
specification power cord with the
original power cord.

@ HEE WMEEmMm - NBIREM

B FNERAKREISHAAHED -
Open the package and ensure that the
appliance is undamaged. In case of
doubt do not use the appliance and
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Important Safety Information Steam Air Fryer Oven
é )
® ISR EATEEFNEEREE O FRLAXERR XERLENLEY
EREEZER AR ERIIE— - ATETRE - WERBREREEE
S BE Y [B] — AR S - mfEMAEM -
To prevent overloading and blowing fuses, Do not allow to turn on this appliance
ensure that no other high power appliance if do not have not place any food on it.
is pluggedinto the same socket, OF @ gr= i ma g am s, e E R (B
another socket which is connected inthe  — gay . rar@EmAE R EEETMNE -
same circuit, B BEE TSR -
® VIR KIS SR R - To avoid any danger of explosion,
DO NOT OPERATE this appliance near ~ please do not heat the canned goods
water sources or flammable liquids. before remove their cover.
@ TR  UZEAERMER K ES @ FNEMMERHNE RS TRY)
S BB M) BB - B s B - R ARSI
This appliance cannot be used beside the 187 - SRE10EKN A REME S A
stove and other high temperature objects. iwf@g% %‘37@5@%3@*’%% C=
o %}fﬁt}]%%;ﬁ%f  =BEBEE |y order to prevent any accident, do
W2 T - INAB]SEIKR - not place the appliance on or near
DONOTPUT the cord under the carpet, oy stible materials such as a tablecloth
blankets. Always keep_the powercable 4. <, rtains. Do not operate this
away from the walk way in room. appliance near water sources or
® fOEMRIBREKWEREER &  flammable liquids within 10 cm.
OAREMARMAAL B LE @ mxmmE  gAGLEE0EES
The appliance is not intended for use in B AR R - SIS B
wet or damp locations. Never locate the CEETEIE D,
appliance where it may fall into abathtub  For first time operation, there will have
or other water container. some smoke or smell. This is normal
® VN ERRE FaMAERAZESR - Don'tworry about that.
DO NOT OPERATE this appliance on or EAEDSAN - U EEE s
near any hot surface. & -
@ SlltiE=EES =& Egss  Never try to touch the hot surface of
BUTEIEIE |y EEAB R B A BE this appliance before it is cool down.
Do not hang the power cordontheedge @ sEREABEERER  TEEGRES
of table or touch the surface with high  grasr . E2FEEs .
temperature in order to avoid damageto  |f this appliance is using very long time,
the surface of appliance will become fade,
. J
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f. ERMFBREDP  HFVBBHRORE
M BERFNRESRORSZEIE
BE o R LAV NECHRS - BIEEE
il SiE e st
During hot air frying, hot steam is
released through the air outlet
openings, keep your hands and face at
a safe distance from the steam and
from the air outlet. Also be careful of
hot steam overflow when you remove
the accessories from the appliance.

@ TAMETHRE  FUBEZESROM
RO - B7EANKEIRBRELODE
- DI IS A B PE g K K -
Do not cover the airinlet and air outlet
openings while the appliance is operating.
Do notlet the appliance empty burn for
more than 10 minutes.

BB EYMET - HsESBEYEE
EERIGE L  MUREHEE - i
KK e

Do not stick foreign objects such as
needles, iron wires and other metal
objects to the power plug to avoid
electric shock, short circuit or fire.

BERERE BERERBPT
H - BRITTEESIREX K -

Do not fill the rotating mesh basket,
mesh basket and grease tray with oil as
this may cause a fire hazard.

@ EREBEAREBZA - FRIESLA
#3077 88 -

Let the Oven cool down for
approximately 30 minutes before

® FRINEKBMRESELESA
The glass window surface may get hot
when the oven operating.

@ FHRXERPBNERARERRER -
7B EAREmAIARE -
Do not touch the inside cavity of the
appliance when it is operating or
shortly there after.

27 E AR EIRLR -
Do not use extension cords.

7 B (Nt £ BRE) 1
AEmIHFRAER - DIBHBERE
fi sk -

Do not insert metallic objects (such as
pins or wire) into the enclosure, gaps
of the housing to avoid electric shock
or other dangers.

7B AEREEABTENE R NE
fE

Never leave the appliance unattended
when using.

7R AN EmBRZEINREEREELL
SNOEMMARLZ - (BRI - BOBEREMN
Bl EEBRE )

Do not use the appliance outdoor or
any purposes other than cooking.
(Misuse can cause potential injury and
product damage.)

B hE /1R B - 2R N8B
E - DIgiEEheil -

When turning the control knob/button,
do not turn it with extra force to avoid

N
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@ U7 EXREMIEMBHFMAEF LN @ NEDREFR - BPISINERE O A
BTG - DI BESEFEE  EU)2F
Do not place anything on the top of  /NZEEER AR -
the appliance or the opening door. The door or the outer surface may get

® miuEEAmmE s . A g "ot when the appliance is operating, so
cEGHRIEEGMBREE - )BEE avoid tOUCh.lng it with bare hands, and
BRI - never let children use or touch it alone.
The accessories will be hot during use, @ MIEAZEEREBREANNAT WES -
handle with care. Please use the handle  #TFIBIEFIRZE/N L RWERRE -
or heat-resistant glove instead of hand ~ When the cooking process is complete,
touching directly. the oven cavity is still full of steam. Be

@ SHSHARGEERS - ELEL careful when opening the Oven door to
)7 AEE . avoid being burned by the steam.
Once finish cooking and take out the @ B EIEEMBEIEN - LR ES Y
accessories, the accessories are with 5 -
very high temperature. Do not touch ~ Avoid packing food too tightly to
them. ensure even heating.

@ NRZAKEER BYSHEE . @ NRAEMUIIREERBR  AINBEE
MEZBEEBHROSL - MIRE  FRE  SRIBHRE  BOEAK
EERAERPEL  BUllPiEr  BEIRESHEERD -

EmRVIER - FEBELHFNEST]  |If this product malfunctions, such as
FEPT - unusual noises, odors, or overheating,
If the cooking time is too long, the in case of doubt do not use the
folod wi]ll be b_urnt,lthe| smolég wi||| appliance and contact your supplier.

release from air outlet. Immediately R s
unplgg the appliance if see dark smoke ¢ gggﬁgﬁkgﬁﬁgggﬁggﬁ
coming out of the appliance. Wait for g™ saor mioimorem b gizais
the smoke emission to stop before  (gpemsr= .

opening the appliance's door. When opening the Oven door to stir,

@ U E B IER RS 2 Ha e turn over or rearrange food in the
- process of using steam, note to keep a
Do not use any accessories that are not  distance; otherwise steam may scald
provided by the manufacturer.

® LEMBARYR - FBEFEHEE
WIKEZ -

Clean and wipe dry the accessories
. J
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f. WEPIRARLE - UIZ)TEMEPY LU e &8
- BIBPFIEEABEHE 4 AT -
When the Oven door is open, do not
drag the container along the Oven
door. The weight borne by the Oven
door cannot exceed 4 kg.

EHSEAEM BRI - BTHER
EEMSR - SFEAERNHAEIERE
TR#AER  BISEE  UREX -
Before using vessels of different
materials, first confirm whether the
vessels can with stand high
temperature. When the food is cooked
In a plastic or paper package, please
watch it, as it could catch fire,

® YN ENBEESENENS - FaE
BERTBEREGTZRAEY
Food must be placed in a proper vessel
and cannot be directly placed in the
Oven cavity for cooking.

SHERE  EmxEKANERER
S - UZUBE R - BOEEZAE
BETAES - DIBRBRERE -

The surface temperature and internal
temperature of the oven are very high
after cooking. Do not clean it
immediately after cooking. Be sure to
clean the product after it cools down
to avoid burns.

MESEE - SHHESR RS RERYE
- BN RS R/ NG o INERETEL N E R
PIEER

Cautiously take out heated liquid foods
such as soups, sauces and beverages.
Stir the food before or during the

@ (ZBENME - SRENHEME B
ZHRRAGEERRIEREMEZS -
Prevent over-heating; otherwise the
liquid may suddenly boil and splash to
scald when removing the food.

EEi/l\E/\\\""‘”D

REEEYIMELE - REAZDVRE S
WA\ ROw - AR VERERYE
HRFREMEBRERARE -
When heating liquid food, the
liguid should be loaded to at
least eighty percent of the
container capacity; otherwise a
small amount of heated liquids
may suddenly splash due to
boiling.

MEVRIERYE - TEEYEEAN
ERZ - BINERFRINE -

After heating liquid foods, keep the
food in the Oven for a while, stir it
slightly, and then take it out.

O GHINMMESINABEEYE  ELHB

BHES  RREIERELRE - #
RE25

After using a milk bottle or heat baby
food, stir the food or shake the bottle,
and check the temperature before

A1

.EZXEE%%E@HQMM ’
REmMER/RDEREY -
ST IS EEIWLES -
This product contains recyclable

== materials. Do not dispose this
product as unsorted municipal
waste. Please contact your local
municipality for the nearest
collection point.
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Main Parts Steam Air Fryer Oven
4 N
IKFEE
KFE Water Tank
Water Tank Cover
P22 B AR el e sl /12 62
Control - Control Knob
Panel | /Button
o I | I8P
Glass Door Glass Door
Handle L

R IK &
Water Tray

BEg
Vent Outlet

|, fiedg 5z X
(b .
_ - Turn-spit
IR Mount
Plug
et 48 & ] . E’EE%EE .
Rotating gﬁtlfiserle
a

Mesh Basket

St

Mesh Basket

_ 2\ W& RE /B H R
— ) Grill/Grease
= ’ g Tray
W B/ B R 2
B /i \ \ Grill/Grease

Split Handle U Tray Clamp
BRRESE —OUENSE

The picture is for reference only,
\_ everything in kind shall prevail. Y.
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Operations Steam Air Fryer Oven
é )
& AT %% PREPARATION BEFORE USE:
1. N PrBE B -
Remove all packaging material.

2. AEKII—SRE R R MIFME M SRR A B FEMEMACH -
Thoroughly clean the rotating mesh basket and other accessories with hot
water, mild cleaner and a non-abrasive sponge.

3. ARMERIBIERI AN -

AR Ee—RBuEAER FTIFNIEIE - BT B/ HEE R -

Wipe the inside and outside of the appliance with a moist cloth.

Notice: This is an Oven that works on hot air. Do not fill the Oven with oil or
frying fat.

4. AR BERR B E R FE L -

Place the Oven on a stable and flat surface.

5. ¥TFIIET - i BORBENEANEERE RS — s L ERVIELN -

Place the grease tray on first or above layer from the bottom inside the Oven.

6. REMWEPMBESRERGE - KRBT G EENATER -

Place food material in the required cooking accessories, and then put the
required cooking accessories into the Oven.

7. i IEEIR AR M E B 220-240V ~ 50/60Hz BT IERE - EESREBELE - A0
R -

Plug the power plug into an 220- 240V~ 50/60Hz electrical outlet, the Oven
will have a beep sound, the Oven is ready for use.

7= Notice:

- Ui AN e R M AR HE £ -

Never place the Oven on non-heat-resistant surfaces.

- YD AR B ek (e B AR ES

Never fill the Oven with oil or any other liquid.

-UI7EARIESHER Y m - EERISRTLTEIIFNER -

Never place anything on top of the Oven. This disrupts the airflow and affects
the hot air frying result.
- 2R B HRIIER N AR -
Never use the Oven without the accessories in it.

- AR oA R HENEHFETRE -
This Oven can only use the supplied accessories for cooking.

- et RBERR A ER -
The accessories is only suitable for this Oven.

- R/ RNE/ZEDNEER - WREFIRFARRE - KZUEBMENAEY) - 7&EH - B
BB oIaESIEE - FX -
When using the Bake/Air Fry/Steam function, cooking time must be controlled,
and pay attention to the heated food all times. Over-heated food may lead to
smoke or fire.

. J
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Operations Steam Air Fryer Oven

(
1= E A /Control Panel

/1%3 R7K Pl LN mERERE RERE SRR K FAEA el e /4% i3 \
Keep Lack Of Temperature/ Temperature/ Rotisserie Light Preset ON/OFF  Control Knob
Warm Water Time Display Timer Key Key Key Key Key /Button
s © D000 D000 Tewe =) L 3 J Q)

O Lo v O o o e = ? O O

' ' ¢ e’ Ve '’ Y’ ¢ e’ Ve

Steam RE IS v
Cleaning

W w85 o & W & & -

PR e i e s e . S e a . I 00
g FEERd B S ZERE R ¥B/RNE St ZR i
Steam Steam &  French  Drumsticks Roast  Bake/AirFry  Pizza Dried Vegetable
Mode Bake Mode Fries Meat Fruit BRER#e2E  —gLEYAE%E

Thle pictu rehi's fo'r rke'fedrerk:ciel

\ gpe\)//éﬁ.veryt inginkinds a/

1. WARY : fTREEM - REHBNERER - BEMMEPIEREERAE - RER
PR R BT R IEFE A WBYE AL EA 3 3EPT -

Add the food: Place the grease tray inside the Oven. Place food material in the
required cooking accessories, and then put the required cooking accessories
into the Oven.

2. % EINEE / Set up function :

a) #l LER - EIEEAGHARRE - BIEFRER Q) BITEAREMNE -

Plug in the power, it's at the standby state, press ON/OFF key ()) to enter the
function interface.

b) #& NPREINAEE B e iR Eh I hl et/ 1L R 2 PR INEE - RIBERFERLIE - EAR
TETARE °
Press the desired function menu or rotate the control knob/button to the
desired function, the icon starts to blink.

O WREREREHE me - EoZEheil/REREHRE  BSIRRERERENRE B8

EE) et/ iR iR i ISE - Wi MEHITei/ &R - BloReE eI ETER -
UERS - M EPIEE N RS - R NRIECARGEF - BXRIZETHITest/izi - BlofE
1= - BhEHnesh/ 1R RAEE T 1F -
Press the temperature/timer key =e , rotate the control knob/button to set the
temperature, then press the this key again, rotate the control knob/button to
set the time, and finally press the control knob/button to begin cooking the
food. then the indicator light will change from flashing to a steady glow,
indicating that the Oven has started operating. Press the control knob/button
again to pause. Press this button again to resume operation.

3. REAR - PEZ RIS  BIEZERBEL  FTRKIEM - ABRFERE A

WRPEWRENEMEBARE L - OGS EWEEFFRRN L - BEREY

BRARRY  EEVIESARWAEY - EEVAEBREMMENEREA T L& M -
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Operations Steam Air Fryer Oven

Finish the cooking: The Oven will have a beep sound, After finished, open the
glass door, use the heat-resistant gloves to pull the accessories out of the Oven
and place it on a heat-resistant surface, carefully pour the food out of the
accessories onto plate. Please make sure the food is well cooked. If the food is
not well cooked, put the food and cooking accessories back into the Oven and
reheat.

#7512 30 /Pure Steam Mode/Z &5 1 /Steam & Bake Mode

= RAERT RFEEET - KBLENKA oI EH -

When using the pure steam mode or steam & bake mode, the water tank must be
filled with water before use.

DN7K: BRI KA - BKFERIMABERZEEKI A o] 838 1.5 T - #BKFAEESEUTE
FEVRIBRIENLAL - FEI7KAE -

Add water to the tank: Remove the water tank from the Oven and add enough
distilled water to the tank and do not exceed 1.5L, put the water tank bottom
positioning column and the outlet at the Oven positioning hole and the inlet into
the water tank.

BRRAUSE  —NUEBYRE
The picture is for reference
only, everything in kind shall
prevail.

Bk FE A B B EBK
T ATIBBELS AT -

7 X=/Note : Add enough distilled water to

A) BB KE A KEA - the tank and do not exceed 1.5L.
Please use distilled water, purified water for cooking.

B) TEAZEEEEMITENEK - MUBRKEAERAE -

Be careful not to add water directly to the top of the product to avoid water
entering the product.

C) TEAERTMY M BYIEEESE -

Be careful not to block the steam inside the chamber with anything or food.

D) AolfEH—RARER - WERFEHARRETRERRAER - WRZHAZRIBHA
Using a common thermometer is forbidden. It must use a meat thermometer to
check the cooking effect. If cooking is insufficient, place the food into the
Oven again for further cooking.

E) BIENBERIZRRE XEE - Mo R ERERAEE
= amm K EEE e
Each function presets the cooking temperature and time, also can press the
temperature/timer key _, rotate the control knob/button to set the
temperature and time. e

\. J

- BRI e/t R A E
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Operations Steam Air Fryer Oven

é )
FEXINEE/Preset Function
1 B#BER - BEEREHRE 2T REATIENT -
Plug in, it's at the standby state, pressu key to enter the function interface.
2. NFrENEEEE - B MEEREHEE o iREEdieth/%E - AEMTBRE
BRZMRERERAER - eEiEdlieth/ ik - BERESE -
Press the desired function menu, press the temperature/timer key == , and
rotate the control knob/button to adjust the desired temperature. Press the
temperature/timer key again and rotate the control knob/button to adjust the
desired time.
3.3 b oy §# - heEiEdlheih/ iR - RERREE - ABRSSAZBERRE -
Press ther key, rotate the control knob/button to adjust the preset time, then
wait for auto start.
4. MFBEUHIRERINGE - BT Nl hesh/ 12 B ol BUBTRER INAE
To cancel the preset function, press the control knob/button again.
/X2/Note:
- B EEYERR FENKE - BEABB2NE  UeeYEBEREORK -
Please assess the time the food will be left atroom temperature; itis
recommended not to exceed 2 hours to prevent spoilage and affect the taste.
- MBEHZATNEE - FFEKFERIEAZKEEK -
To use the steam function, fill the water tank with distilled water.

- ER/BEABNENEERARS Y FRS—25
—ER - (FBERIEED)
The baking tray/oil tray must be placed in the
first to third layer from bottom inside the
Oven. (Do not place on bottom) :

- BEARBEIIXER - REHNE £/Right

KRB R EERAEA - %? !

When using therotisserie

function, the rotisserie shaft must
BRR#E2E  —NEYRE
The picture is for reference

be installed in the direction as
Shown N the d|agram 7—/Left onIy everythlng in kind shall

FEEERERE: 1R hEEERERAIE O - BBNSEER RN - BIRULRAIR R R S -

Rotisserie Function: Press the Rotisserie Key ) to start the rotary grill. Press this
key agaln to turn off the rotary grill.

YEVEBRRR: IRIEEFARAGE @ - RENBIEAILEDSS - BIRILHREARALEDSE -

Light Function: Press the light key ® to turn on the internal LED lights of the
Oven. Press this key again to turn off the LED lights.

Bt A% FR T REREEIINIRERIGE -

OFF: After use, please press Dkey to turn off the Oven and unplug the power plug.

10
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Cooking Time & Temperature Steam Air Fryer Oven
é )
THREEE =i mE( °C) S E (7 %)
Function Menu Temperature(°C) Timer(Mins)
FEZEAR T
Steam Mode 100 25
ZIERT
Steam & Bake Mode 200 L
Z 1R
French Fries 200 18
ZENE
Drumsticks 200 20
ER
Roast Meat 10 12
Y&/ mIE
Bake/Air Fry 200 15
BB 180 20
Pizza
B R*
Dehydrated Fruit* o0 360
e
Vegetable 160 10
A&
Preset N/A 1-24
fRom
Keep Warm 80 6
%?::L/)EJ/?E
Steam Cleaning 100 =
*EMFE RO A E SRS ER0.5224/0\0F -
*The cooking time for dried fruit can be adjusted from 0.5 to 24 hours.
M EMRZ2RBERRZARELORE - MNojRERERENE S BTHNKREE
mE -
The attached table shows the default cooking times and temperatures for the
oven.You can also use the temperature/timer ke to customize them
according to your preferences.
R ERRERRNEERYNESE REAOKRMELRZE U EHERRHS
Cooking times and temperatures should be adjusted based on the weight of the
food and personal taste. The table above is for reference only.
. J

11
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I\/Iamtenance Steam Air Fryer Oven

é )
/X 2/CAUTION:

L5 AERRBER  KERSRRER - K28 EESRKSEMRRES - £5ER
kﬁbfﬁu TR R R IR RIDEIRAR BN L - RBERETE 24 -

IR HRBIEPIE NPRBECH - RIEIESAIER -

WARNING: ALWAYS UNPLUG THE POWER CORD BEFORE MOVING OR
SERVICING. DO NOT IMMERSE THE OVEN IN WATER! BEFORE CLEANING, MAKE
SURE THAT THE UNIT HAS BEEN SWITCHED OFF AND IT IS UNPLUGGED FROM
THE MAIN OUTLET AND LET THE OVEN COOL DOWN COMPLETELY.

* Note: Open the Glass Door and remove all accessories to let the Oven cool
down more quickly.

e BERUIZBEERRKSREMRES - ARERGHKRESZR - HESRIHA
B} foh L2 EERNRKHREE -

Housing: Clean the outside and grille of the Oven with a soft cloth. To remove
persistent dirt, wipe down with a cloth that has been dampened with warm soapy
water.

BREARIBESRIEIE -

+Clean the Oven each time .

TN 7 ERMTEY - RS RME RE (BIEZE B EI=EE) S 2 G ErEE &R -

Do NOT use abrasive, corrosive or flammable cleansers (such as bleach or
alcohol) to clean any part of the Oven.

BB EBANER - F7EHEEEERESMEMEFSEMRAE R HE - KA
EOREEEEAMERE -

«The grease tray of the Oven have a non-stick coating. Do not use metal kitchen
utensils or abrasive cleaning materials to clean the grease tray, as this may
damage the non-stick coating.

 FRMEIBEEINT -

+Wipe the outside of the Oven with a moist cloth.

« FELK - — SRR IR B B4R B 2P AR -

+Clean all accessories with hot water, mild cleaner and a non-abrasive sponge.

« FHEVK AR B B4R E 2R BAED -

+Clean the inside of the appliance with hot water and a non-abrasive sponge.

FHBERZRBZEMEBTTH - LUEREYEEY) -

+Clean the heating element with a cleaning brush to remove any food residues.

S Z B A SRR S 5E - IRIBEE

+Do not put any cooking accesories into the dlshwasher to avoid damaging the
coating.

RN RS IRMa T AOmEE | - SEEEBR P EA-—EERR - #ECRBRRBL1078E -
Tip: If dirt is stick to the grease tray, fill the grease tray with hot water and mild
cleaner. Let the grease tray soak for approximately 10 minutes.

12
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Maintenance Steam Air Fryer Oven

.

e —N= =

#% |B #EINEE/ Steam Cleaning Function
ERBLINENESAERWIEA NEEBEANE  ShEAREESEZEERARDE
w5 E -
Steam cleaning can be cleaned on the inside of the Oven under the action of high
temperature steam, especially for some can not be cleaned directly with a rag.
1. EKFAEPMAES 2K -
Add some amount of distilled water to the water tank.
2. BRER - RMIBENTEARE  ROBEATNENE - REESITEHR /RS EAZ
KRBSINEETE -
Plug in the power, it's at the standby state, press (l) key to enter the function
interface. Press the the control knob/button for 5 seconds to enter the
steam cleaning function interface.
3. EAERBANTHEE - BIESFLI0N  BEBREIEREFINGE
After entering the steam cleaning function interface, the Oven waits 10 seconds
and the machine automatically starts the steam cleaning function.
AR OHSERER - BRTHEARBSZR  REBEEL  WRELE -
Note: When the oil pollution is serious, it is more effective to use steam first and
then scrub it.

BRBIKE/KHE  ER-ERFEE®E - BRKB/IKEATSEEZEME - AItBEEHBER
REIKBR/OKFENED - B/KBERRNIEE - BRERBLTEREKERIKEIRE -

EH% - BEKE/IKFAEOsEE LR/ N EE - 2 ae  ZEeZEh)SEe - E2H
RIKPRR M ES BB RA/KIRIER XA - IEEIERIRS -

Water tray / water tank cleaning: After using it for a while, bacteria may grow
inside the water tray/tank, so clean the water tray and inside of the tank regularly.
Just pull out water tray at the bottom and the lid of the water tank, wash them
under the water flow.

After use, some color spots (e.g. brown, milky, black, etc.) and discolor may
appearin the water tray and water tank. This is because of the impurities
contained in water or the accumulated scale, this situation also happens properly.

BRR#2E  —NENHE

@ The picture is for reference

- - only, everything in kind shall
prevail.

FTRKFERIK - N KEEETER -
Open the water tank and empty the water. Pull out cover of water tank for cleaning.
R EEERRIEE  IEREENRN AR NN -
STORAGE: Store the Oven with these instructions in the original box in a cool and
dry place.
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White smoke
appears inside

Trouble Shooting Steam Air Fryer Oven
é .
MRIFBHERRE - Fiead b
If there is something wrong with the Oven, please check it as following:
& 78/Problem t &R & /Reason & 3R737%/Solution
NEPE B & IFERFRAERNEY - FUWEHIEEYR - HERARRE

Frying greasy food.

- AESLREEEAE - BB
TR ©

There is water
flowing out
from the
bottom of the
Oven

the Oven When frying greasy food, the ol
will splash into the inner cavity,
and white smoke will appear at
the high temperature of the
inner cavity, which does not
affect our ability to make food.

AEREE ERZHRBEENBKR | FERERBSTAME -
B o Please clean the inner cavity
The inner cavity is not cleaned |after each use.

of the oil left over from the last

time.

IKFETRIK KEEAREE - iR BT I IKFEES

The water tank |[The lid of water tank is not|Please close the water tank

is leaking properly covered. lid again.

KEEBTERIEERZE - i KEERHBEZRIIM -

The water tank lid seal is not |Please put the water tank lid

properly installed. sealing ring in place.

IKFBIEER - Am I AS TR B -

The water tank is damaged. Please contact customer
service.

25 K B0 R 7K [ KFEELER KRR IEMEZRE - A KA EL B K B 2 R BN -

The water tank or water tray
was not put properly.

Please put the water tank or
water tray in place.

RBREEIKE -
The water tray is not installed.

78 X [B] B K BE TR TS -
Please place it back at the
bottom of the Oven.

JEERER KB o
The bottom water tray has full
water.

aa e B 7K R TP RY K (B3
Please pour out the water in
the water tray.

EIBME -
The appliance is faulty.

B AR IER -
Please contact customer
service.
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Steam Air Fryer Oven

B PR BEER

Trouble Shooting

e

~
& /Problem t PR K /Reason f&3R737%/Solution

ERIERER |[RERERER - aA 1o S5 IR HR BE 1R A I R -

EEF The appliance is not plugged|Put the mains plug in an

The Steam Air
Fryer Oven
does not work

into the mains.

power socket.

B A S HEIARR
The appl|ance goesinto
standby mode.

B NINBEEREE—IEIIEE °
Press the function icon to
choose one function.

REIEAIE -
The appliance is faulty.

HPIIDT J_‘_P:E_l_
PIease contact customer
service.

BYRAFH
The food is not
cooked

BYKREXRE -

The food was too lumpy and
too thick.

& BT A NREE A -
Cut the food into small
pieces and cut it thinly.

KRR MR ENREBE -
The temperature set in the air
fried mode is too low.

FIH.T_E/.DIL}_‘_
Adjust the temperature.

XA EBAE -
The cooking time is too short.

A 22 IS -
Adjust the time.

B YR AL
Food is cooked

RESYESRBBABEPTEALE |]
g -

BRI BN BB DR E
EnENE -

unevenly Some foods need to be|The parts that are at the top
constantly flipped during the|or where the food crosses
roasting process. each otherneed to be
fIipped constantly.
FIEERELA |RFIENE - S AS B -
sRENE IR The appliance is faulty. PIease contact customer

The appliance
emits black
smoke and has
a strong odor

service.

EmRBEKRE
REAERK
The product
has anodor
after not being
used for a long
time

Em L REHERBE -
The product has not been
cleaned since the last use.

mOREABEREER
Please clean the product
after each use.

B KB h /K I R BEZE BB 75t ©
The water in the tray has not
been drained or cleaned.

7R B0t B IK B
Please wash the water tray.
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Specification Steam Air Fryer Oven
é )
/’*I”?,b Model Number AF8014 )
&8 Power Supply 220-240V~ 50/60Hz
XAEINE Rated Power 1600-1950 K145/ Watts
A= Capacity 142 F(L) (83/Approx.)
JKFEAE Water Tank Capacity |1.52F(L) (89/Approx.)
FE Net Weight 95005 (gram) (KJ/Approx.)
AE R~ Inner Size 278(W) x 183(H) x 270(D) mm (#J/Approx.)
\IME R~ Outer Size 365(W) x 380(H) x 400(D) mm (#J/Approx.) J
\. J

= 11 [

Origin Map

RSB LTIh
Ping Lai Path

rEO
7514
HO
A
% |y |
252 : / : ARE
St g Feee 3 R 20 ° Btis
W EAER W Shek Ying
uf |SunKwai /& / 2 ,/N/ Path Bus
Kwai H:g Plaza/ 7/ ;2 2 - 2 Stop
Hing | &
MTR | 2
I
NS OFFICE HOURS
10:30am - 12:30pm (2E—2 1) 10:30am - 12:30pm (Mon to Fri)
02:30pm - 05:30pm (EH—Z£ 1) 02:30pm - 05:30pm (Mon to Fri)
10:30am - 12:30pm (£817X) 10:30am - 12:30pm (Saturday)
(ERHRATRERKRER) (Closed on Sunday and Holiday)
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R Steam Air Fryer Oven
Em: ZRBIEEE

BigE. AF8014

WWERHEEHIEFE KOS RE FIEREMR - BH—FRERF(EEARIB3EA):
1 RBER—FR  BARIRMEHEBREREFNEEZEm  JEREHEN/IEHEIL -
2. UNBERARBIEERESHENR
-EENERAER  BREH - RRR/ARINMBRIEE ;
- REKRNEREZBITERIE - B/ E
- 'EE'f—_MFLE s JKFE - BRKER - FEEfRCH - E@ﬁﬁ&}ﬁﬁﬁ - UK B -
FERBENHEBR  BREMETEARIRBFFL - URBEXEEETEHME -
FRE 7 TMEHSEYE - IEAATIE -
AERERFERBAREEFAITHE -
. BEVNERRERNEER ZIEHERE  HoBRAEEHERT -
HRFRE : CERNBEAEMEBIORATRIUTEE ; ARGRARNERNREERBR )

mw%w

A. ZBANMERRA: RALASIRILTRER - IZBHISERARERA ; 3

B. *E9|\61Eﬁ1$ﬁﬁ BFhIE" BHE" AAF] (Origin Marketlng L|m|ted) HFacebook - BIO[ZBH18EARE
- (MR EEH - AIBBEZBUHARAE - BAEBET LMITDE) -

Wﬁ¢u y

ﬁgﬁﬁ%ﬁﬁﬁ'ﬁa Www.o:ui;m.hk Flnd on ﬂ Instragarm

BENFERILUAKA0IRCGEEEFL25R) [=] E LR ) [T ke

B EBARE211EHZE £

www.origin.hk EE: info@origin.hk&E7&: 2156 8238 [=]

Warranty

ltem :Steam Air Fryer Oven
Model : AF8014

This product is warranted for 1 year (commercial use for 3 months) from the date of purchase under
the following conditions:
1. For any defect, in the judgment of our technician, if it is caused under normal use, we are responsible
for repairing the product, and/or replacing parts at free of charge.
2. This warranty DOES NOT apply to:
- If the product was damaged by abuse, misuse, negligence or accidents;
- Repair, alteration/modification by unauthorized technician;
- The housing, water tank, water tray, cooking accessories, power cord & plug or accessories.
3. The customer is requested to bring the product to and from our Service Centre.
4. Any parts or accessories, which had been replaced, shall be of our property.
5. This warranty is valid in H.K.S.A.R. only.
6. Original invoice should be presented in order to get free service.
Extended Warranty: (Complete following procedure within 10 days from the date of purchase.
Extended warranty does not apply to commercial use)
A. Extra 3 months warranty: complete Online Warranty Registration on our website to enjoy a total of
15 months of warranty; or
B. Extra 6 months warranty: follow ” Origin Marketing Limited " on Facebook to enjoy a total of 18
months of warranty. (If you have already followed, no need to do it again.)

Service Centre

ORIGIN MARKETING LIMITED ol Finduson @ Instragarm
Unit H, 21/F,, Reason Group Tower (nearby 12 Wah Sing Street), [®]3[=] T ;
403 Castle Peak Road, Kwai Chung, N.T., Hong Kong. o 1
www.origin.hk Email: info@origin.hk Tel: 2156 8238 [m] -g
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