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Safety Precautions

In order to avoid any harm or property damage to the users and other persons, following distinctions and signs
are specially given.

All these are the important notices concerned with safety, so please abide by these notices strictly. And,
please use this product correctly on the premise that all the contents herein are understood fully.

Distinctions on contents made in accordance with extent of harm and damage

e B
Q Danger Personal risk, serious injury or a fire may be very likely caused if this sign is
neglected and the product is operated improperly.

Warning Personal risk, serious injury or a fire may be caused if this sign is neglected and the
product is operated improperly.

Q Notice Personal injury or damage to objects may be caused if this sign is neglected and

L the product is operated improperly. )

Signs of the behaviors that shall be paid attention to or that shall be prohibited

O ® © © 06 & A A

Prohibited | No open No touch | Noremove | Abide by To be Electric Hot surface
flames strictly grounded | shock danger

Our company is not reliable for any property loss or personal injury caused by improper
using of this product.

[ A Danger )

0 Before disconnecting plug from the socket, you should grip the end

of the plug. Be sure not to disconnect the plug with power wire in

Abide by your hand, otherwise such dangers as electric shock, short out and
strictly  fire may be caused.

Please use this product strictly in accordance with contents of this Operation Manual.
!j: Warning

® Be sure not to use a power socket which is loose or contacted
poorly, otherwise such dangers as electric shock, short out and fire
Prohibited may be caused.

0 Ensure that the appliance is switched off before replacing the lamp
Abide by to avoid the possibility of electric shock.

9 strictly )
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g N
A Danger
0 The complete appliance shall be kept far away from heat sources
Abide by and inflammables (e.g. gas and alcohol).
strictly
0 If the surface is cracked, switch off the appliance to avoid the
Abide by possibility of electric shock.
strictly
During use the appliance becomes hot. Care should be taken to
avoid touching heating elements inside the oven. when taking out
Hot surface foods after using, make sure to wear the high-temperature resistant
L protective gloves properly in order to avoid burns. )
A Warning
o If the supply cord is damaged, it must be replaced by the
. manufacturer, its service agent or similarly qualified persons in
Abide by .
: order to avoid a hazard.
strictly
9 Use a separate 13A or higher socket, and be sure not to connect
To be several appliances to the same power socket at the same time, and
grounded make sure that the socket is grounded safely and effectively.
0 If the appliance functions improperly, make sure to disconnect it
Abide by from the power and stop using immediately. And, be sure not to
strictly touch the appliance and that it is repaired by a professional.
0 Make sure the power cord is not damaged. When using the power
cord, make sure that the cord is not bent, stretched, twisted or
Abide by knotted. And, Be sure not to press or attack the power cord with
strictly  weight.
0 In order project against fire, appliance must be kept in clean
Abide by condition and the air passage must be kept unobstructed.
strictly
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AWarning

Abide by
strictly

Hot air may come out when door of the appliance is opened after
using, so please be sure not to stand too close to the appliance to
avoid burns caused by the hot air.

Abide by
strictly

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

O

Prohibited

This appliance is not intended for use by persons (including
children) with reduced physical, sensory or mental capabilities, or
lack of experience and knowledge, unless they have been given
supervision or instruction concerning use of the appliance by a
person responsible for their safety.

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

O

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

Prohibited result in shattering of the glass.
Do not place the flammable substance (such as the smoke agent)
® inside or under the steam oven. When the appliance is in operation,
. do not spray smoke agent near the oven. Do not use appliance
Prohibited nattended.
o Disconnect the power supply when the appliance is not in use for
Abide by long time.
strictly
o Be sure not to operate the appliance when any of your hand or foot
Abide by is wet or your feet are bare.
strictly
o Improper use may result in water or gas leak. Contact the qualified
Abide by service personnel for service.
strictly
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AWarning

Turn off the appliance immediately after using, otherwise the
residual fat may cause a fire; in case the appliance is not to be

Astzclr(ijcil?/y used for an extended period of time, please cut off the power.
o Make sure to disconnect the electric oven from power before
Abide b removing the fan guard. After cleaning, reset the guard properly to
strictlyy the original position in accordance with the Operation Manual.
0 You should cut off the power before cleaning of the appliance and
use a neutral detergent to clean it. Moreover, make sure to clean it
Abide by with a soft piece of cloth, in order to prevent its surface from being
strictly  scratched.

A Notice

If the appliance functions
abnormally, please

The internal grills and
ovenware, etc. should be

Abide by disconnect the power plug | Abide by placed properly during
strictly  and power it on again. strictly using.
0 When the water in the
. drip tray is too excessive,
Q) - Tresertnce cometve | K¥ey sopiinesbeorbon
Prohibited ' . cotton or cloth to absorb
strictly
the water.
The appliance must not
® The steam cleaner is not ® be installed behind a
l to be used. -~ decorative door in order
Prohibited Prohibited {5 4y 0id overheating.
Abide by This appliance just for household use only.

strictly
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Product introduction

Dear users:

We take this opportunity to express our heartfelt thanks to you for your choosing of ROBAM brand
Combi Steam Oven series products. We especially recommend that you shall read this Manual carefully
before installing and using this product and keep it properly for later reference.

The company is a professional manufacturer of household appliances and kitchenware such as range
hoods, all-in-one steaming and baking machines, gas stoves, disinfection cabinets, electric ovens, etc.
The boss brand all-in-one steaming and baking machine adopts advanced design concept, paying
attention to overall design and optimizing modeling. It has the advantages of health, environmental
protection, energy saving, etc.

This appliance is accounted as class | utensil. It must be grounded when in use.

% The pictures of the products in this manual are for reference only, and the products are subject to
the actual objects. The company's products continue to improve, and changes in content due to product
improvement will be made without prior notice.

Important Information

Packaging of Combi steam oven

Please dispose these packaging materials in an environment-friendly way, in order to keep a good
environment.
Be sure not to allow children to play with the packaging materials (e.g. plastic film and carton box, etc.),
otherwise it would lead to suffocation accident. So, please keep children away from the packaging materials.

Product Characteristics

®Set steam box and oven in one, delicious cooking more diverse;

@Steam is added in the baking process, the meat is tender and juicy, the European bread is crisp on the
outside and soft on the inside;

eSteam at high temperature, quickly lock nutrition and cook food quickly;

eDouble temperature and double control technology, precise temperature control, color, aroma and taste;
@Steaming and baking multi-stage combined cooking function subverts the traditional cooking method
and gives a new experience;

®TFT touch color screen, easy to operate, easy to experience, enjoy high-end;

®An electric water tank is arranged on the top, water can be easily added without unpacking, and
delicious taste is uninterrupted;

oCleaning and maintenance function, clean and worry-free, cooking peace of mind.
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Product Structure

Supply Cord

Grill Rack
Control | Body
Panel handle
Shelves Water tank Baking tray
Mounting
Grill layers hole
; Door seal Steam plate
ringes (with hole)
Drop-down
Door Steam plate

(without hole)

Note:

® The baking tray cannot be used under the steaming function.

® The steam plate cannot be used under the baking function.

@ according to your cooking demand, place the steam plate. baking tray or grill rackflat on rail 1, 2 or 3,
and push it to the end.

Technical Parameters of the Product List of Accessories
Model KZQC-40-CQ751 S/N Name Quantity

Rated Voltage 220-240V~ 1 User Manual 1Pcs

Rated Frequecy 50-60Hz ) Mounting screw 2Pcs
Rated Power 2400W

Capacity 40L 3 Baking tray 1Pcs

Net Weight 37.3kg 4 Grill Rack 1Pcs

Dimensions(mm) S5 455 x 520 5 Steam plate(with hole) 1Pcs

W xHxD 6 Steam plate(without hole) 1Pcs

*Wind baking as an energy efficiency testing mode.

Installation Instructions

Follow below illustration to set the square hole at the setting position of the cabinet. Insert the combi steam
oven steadily into the square hole in place. Do not place the oven inclined. Detailed hole size (mm). refer to
the below table:

S/N Name A B @
1 Dimensions of the hole for full insertion (WxHxD) 600 460 565
2 Dimensions of the hole for semi-insertion (WxHxD) 560 450 550
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(The pictures are for reference only and the specifications are subject to the physical product)

Air vent(200X200)

455

o

o @
Complete dimensions diagram

Mounting screw fixed plate

Air vent(200 X 200)
Semi-insertion hole diagram
O
m ~
A

Full insertion hole diagram

Installation Requirements:

®The cabinet surface or table top to place the combi steam oven must be flat.

®Make sure the air circulation as much as possible around the steam oven inside the cabinet. Recommend
the clamp plate and fixing plate to adopt the moisture proof, water proof, anti-corrosion and high
temperature resistant material.

e Use the two mounting screws provided to fix the unit onto the cabinet through the mounting holes on the
left & right door frames.

Power Supply Requirements:

e®For permanent installation, the electrical circuit must have the disconnecting and protecting device. The
power connection plug and outlet should be of the same model and compliant with the local regulations.

@ The power plug connection must be convenient. Make sure the steam oven can be disconnected as
necessary from time to time after installation. Separately use the socket of 13A or above. Do not use the
same socket together with other electric appliance. Make sure the socket is securely and effectively
grounded.

eIf any other electric appliance nearby, make sure the installation distance is more than 100mm.
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Operation Instructions

All interface diagrams in the following instruction manual are for reference only. The actual screen and APP
interface shall be subject to the latest version.

Introduction to Control Panel

Lamp ON/OFF ON/OFF
Display area
Return OK/Pause
® ON/OFF DIl OK/Pause © Return & Lamp ON/OFF
Hold the key to Press this key to start Press this key to press this key to turn the
shut down or turn when function was set, the return to the last light on and off when
on. screen will displayed as page or home page, energized. If not, the light
screen saver, touch the this page will pop up Wil automatically turned
screen to active the scrren. when programe is off after few minutes.

Cancel?

Press this key to pause running.
e

while progamme is running.

Pre-use instructions

® A peculiar smell may detected when the oven was running at the first time, it was caused by the
evaporation of the protective coating after heating, please make sure the room was well
ventilated, select the high-temperature steaming function on your oven, set as the highest
temperature and time, start running with no real food. Use moisture function when the process
was finished to ensure the oven is ready to use.

® Water tank filling and installation precautions:

1.When the appliance is on, press the & icon to pop out the water tank.
Take out the tank (see the illustration);

2.Check if the water tank is clean before use. If any abnormal odor or dirt,
clean the tank accordingly. Do not use boiled water for clean;

3.0pen the tank lid to fill water, and the amount of water added must not
exceed the maximum water level line;

4.Push the tank filled with water into the tank trough. After the water tank is
pushed into position, there will be a beep sound to notice you.

Note:

@t is forbidden to add hot water into the water tank to
avoid deformation of the water tank and damage to the
machine;

®\When there is water shortage, the display screen will
display an alarm page of “water shortage in water tank”;

® All use steam function or humidification function, after
shutdown, the water pump starts to recycle the residual
water.

Warm Tip: When using the product, it is recommended that you turn on the range hood.

Water tank ]

Water tank cover

Max
Highest water level
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Using Methods

1. Power on When the power supply is turned on for the first time, a prompt tone is issued, and
the startup page is displayed on the display.

ROBAMEiR

Note: In the shutdown state, press the “ () ” key to power on.

2. Choose a cooking method

Steaming function

(1) Click the “steaming” icon on the first page, and the display screen will enter the steaming function
setting page;

(2) Select mode;

(3) Setting the required temperature and time;

@) When the settings are complete, press “ D||” key to start and automatically to enter the preheating
mode. When the preheating temperature is reached, a prompt tone will be issued. Press “D||” key to
pause. At this point, put the food into the cavity and press “||” key to activate, and when the cooking
is completed, the buzzer will sound to prompt.

§§§ Steaming-Delicate

Home page Mode, Temperature,
Time Settings Page

Note: After cooking with steaming function, it is recommended to dry the inner cavity or use
drying function to dry.

Baking function

(1) Click the “baking” icon on the first page, and the display screen will enter the baking function setting page.
(2) Select mode;

(3) Set the required temperature and time;

@ When the settings are complete, press “D||” key to start and automatically to enter the preheating
mode. When the preheating temperature is reached, a prompt tone will be issued. At this point, put the
food into the cavity and when the cooking is completed, the buzzer will sound to prompt.
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Ul Baking-Rapid Heating

In Process

00:00:20

Mode, Temperature, Working state
Time Settings Page

Note: @ in the working state, press “ ,.,+ " in the upper right corner of the display screen This function

only lasts for one minute and stops adding steam after one minute. If you want to continue add
steam, press “ &) 7 icon again.
® The steam humidification function cannot be used for 2 minutes before the end of the work.

Recipes function

(1 Click the recipes icon on the first page, and the display screen will enter the menu setting page.

(2) Select recipes category;

(3) Choose recipe;

(4) Set the required time;

(5) When the settings are complete, press “||” key to start and automatically to enter the preheating
mode. When the preheating temperature is reached, a prompt tone will be issued. Press “D||” key to
pause. At this point, put the food into the cavity and press “||” key to activate, and when the cooking
is completed, the buzzer will sound to prompt.

12:45 s Recipes

Chinese Western

" =
Chinese Roasted Lamp Chops with Rosemary 4 EBa L
Saw

Roasted

|Sweet Potato” with Médium
- lare

Medium 2 ey

e
- "

Menu page Menu setup page '

We <« B

Click this icon to view the cooking details ( food materials, food preparation, tools)

Note: In the recipes setting page, the adjustment of specifications and time bar is different due to different
recipes. Some dishes cannot be adjusted in specifications and time. Please refer to the actual display of
products.

10
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Multi Stage Cook function

In order to satisfy the diversified taste of users, a multi-stage function is specially designed, which can set
up three different ways to cook food.

(1) Click the “multi stage cook” icon in the home page, the display screen will enter the multi-segment
cooking selection page, and click “[1]” the first icon to enter the mode, temperature and time setting
page, and then click “D||” key, confirm the first cooking mode;

(2) Click “[2]” the second icon to enter the mode, temperature and time setting page, and then click “ [b||”
key, confirm the second cooking mode;

(3) Click “[3]" the third icon to enter the page of setting mode, temperature and time , and then click “D||”
key, confirm the third cooking mode;

@) After all three cooking methods are set, press * DII” key to start, and when the preheating temperature
is reached, a prompt tone will be issued, and press “]||” key to pause. at this time, open the door and

put the food into the inner cavity, then press “b||” key to start. when the work is finished, the buzzer
will sound to prompt.

First Stage-Baking

o

5
Home page Multi-stage cooking Mode, Temperature,
selection page Time Settings Page

Note: This function requires at least two cooking modes to start the function.

Auxiliary function

Click the “auxiliary” icon, and the display screen will enter the corresponding working page. Customers can
select the corresponding functions according to their needs. After the selection is completed, press the “||”
key to start. When the selection is completed, the buzzer will sound and prompt.

Auxiliary Cleaning and Maintenance

Home page Auxiliary work page Select the appropriate function

Note: @ Cleaning and maintenance: includes three functions of drying, cleaning and descaling. Click the
corresponding icon and press “||” key, the display screen has a corresponding prompt, the
customer can operate according to it (note: this function cannot be suspended);

® Descaling function: 30 grams of descaling agent shall be added before use, and the user will be
reminded to descale after the accumulated working time is 50 hours (50 hours refers to this
oven has been running uninterrupted for 50 hours, it will restart countdown when interrupt, We
suggest to use the descaling function every 50 hours operating. The descaling will recalculate
when the first stage of descaling was done, however we highly recommend you to run all three
stages of descaling.);

® Thawing function: temperature and time can be adjusted according to customer requirements;
@ Sterilization function: time and temperature are the default values and cannot be adjusted.

11
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Reservation function

For example: current time is 10:45am, users would like to start cooking at 11:30. Detailed operation steps
are as follows:

@ Firstly, choose the cooking method and set the cooking mode, temperature and time;

(2) Click @ Reservation icon, enter the reservation time setting page;

(3 Adjust the hour position to 11 and the minute position to 30;

@) Press “D||” key to enter the reservation state;

(5) After reaching the set time, enter the working state until the work is finished.

|/l Baking-Rapid Heating {_'I >, Reservation Current Time 10:45 |/l Baking-Rapid Heating

0 1
f55 84 58 ogt 1 3 Reserved
L] ]
85 < L 1,: h' 11:30 e
14 i~
86 12' 2‘
Mode, Temperature, Appointment time setting page Reservation status
Time Settings Page

Note: @ For reservation, press “||” key to start working in the mode currently set;
® Reservation time refers to local time when cooking starts;
® Before using the reservation function, please ensure that the local time of the product is
displayed accurately;
® This function is not applicable to all modes. If “@” icon is displayed in the upper right
corner, reservation settings can be made. Reservation settings cannot be made without
this icon, please refer to the actual display of the product.

Setting function

B Time adjustment

(1) Click the “Settings” icon in the home page, and the display screen will enter the setting function page.
(2) Click “Time” to enter the time setting page and set the hours and minutes.

(3 Press the “D||” key to confirm after the setting is completed.

Setting & Time Setting

Time
Screengg 2ss
Language Setting
About Product

Restoring Factory Setting

Home page Setup function page Time setting page

Note: @ When using the reservation function, the machine display time should be set to the
same as local time, otherwise the reservation cooking start time will be affected.
® Set the time to 24-hour clock.

Bl Screen brightness adjustment
(1) Click the “Settings” icon in the home page, and the display screen will enter the setting function page.

(2 Click “Screen Brightness” to enter the brightness setting page, and press the “[||” key to confirm
after the setting is completed.

12
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Setting
Time

Screen Rrightness

About Product

Restoring Factory Setting

Home page Setup function page Brightness setting page

Il About products

(1) Click the “Settings” icon in the home page, and the display screen will enter the setting function page;
(2 Click the “about products” to display product information;

(3 Click “%5” Key, return to the previous page.

B Restore factory settings
(1) Click the “Settings” icon in the home page, and the display screen will enter the setting function page;

@ Click “Restore Factory Settings” to enter the corresponding page and follow the prompts;
(3 When finished, click the “$5” key to return to the previous page.

3. End of work

(1) After the work is finished, a prompt tone will be issued, and the display screen will display “finish”
and “overtime” pages. Click “finish” to enter the home page or enter the shutdown state after a long
period of no operation;

@ If the customer wants to increase the cooking time, click the overtime icon to enter the overtime
setting page, set the overtime (the maximum overtime time is 10 minutes), and press the “D||” key
after completion to continue working at the original mode and temperature; After finishing, return to
the “finish” and “overtime” pages again;

Complete, overtime page Timeout Settings Page

(3 Hole the “ ()~ key to shut down the combi steam oven;
(4) the combi steam oven will automatically shout down after long time standing by.

Note: @ If the internal temperature of the product is too high, the cooling air fan stop running
after a period of delay, which is conducive to prolonging the service life of the
machine.

@ In order to shorten the heat dissipation time, it is recommended to open the product
door during heat dissipation.
@ After the multi-segment function is completed, the display only shows “done”.

13
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Common Baking Symptoms and Remedies

Symptoms Possible Causes Remedies

* Position of the baking layer is incorrect
* Foods are not placed at center improper
function was selected of the ovenware

* Selected function is improper

* Select an appropriate baking layer position
* Place foods at center part of the ovenware
* Select a proper function

Baking is uneven

* Select a proper function

* Cut foods into uniform pieces and arrange
them evenly on the ovenware

* Lower the temperature

* Place the foods to a lower or higher position

% Only open door of the electric oven when
half of the baking time elapses

x Selected function is improper
Upper surface * Size of foods is non-uniform or foods are
color or bottom not arranged evenly
color of the baked | * Baking temperature is too high
foods is burned | * Door of the electric oven is opened
frequently during baking

* The baking time is too long * Adjust the baking time
The baked cake | * Baking temperature is too high * Lower the temperature
has cracks or * Bake recipe or preparation method * Adjust recipe and adopt correct preparation
thick crust is incorrect methods
+ Selected container is improper * Replace with a proper container
The paked foods | Baking temperature is too low + Adjust the baking temperature
are light-colored |, gaying time is too short + Extend the baking time

or under-baked

Heating mode

Function D?;;u;te\",\;%l?zlg wolrjk?rzzutlitme Tempera}ure range Time |.'ange
cc) (min) (°c) (min)
Rapid Heating 200 30 50-230 1-120
Hot Air Baking 200 30 50-230 1-120
Baking 160 30 50-230 1-120
Bottom Heating 160 30 50-180 1-120
Fan Gril 220 30 50-230 1-120
Grillingl 180 30 50-230 1-120
Maximum Grill 180 30 50-230 1-120

Upper160

EXP Lower140 20 100-200 1-120

14
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Heating mode

Function D?ef?nurl)';\;\;(izkrzg woﬁ?rzzutlitme Temperature range Time range

cc) ) (‘c) (min)

Fast Preheating 180 90 50-230 -
Frying 150 30 50-230 1-120

Warm 60 120 40-90 -
Dried Fruit/Vegetable 60 30 50-80 1-120
Defrozen 60 20 40-80 1-120
Tender 90 20 90-95 1-120
Delicate 100 20 96-105 1-120
Rich 120 20 106-150 1-120
Ferment 38 60 35-60 1-120

Note: According to the heating mode of this table, users can know the heating mode and select the
appropriate baking function.

Maintenance and care

Important Notification: Before cleaning the steaming and baking machine, the power supply must be cut
off.

The appliance must always be kept clean to ensure that there is no accumulation of fat and grease
around the heating elements and fans; Baking pans and grills must be cleaned so as not to cause fire
due to accumulation of fat. Meat can be wrapped in aluminum foil for cleaning during baking. Any fat
and grease will form a layer of paint-like build-up layer in the appliance, which is difficult to clean, so it
should be cleaned after each use.

1.Internal cavity: wash with warm water, do not use corrosive and abrasive cleaning agents. Stains
that are difficult to remove can be cleaned with nylon brush or neutral detergent, and cannot be scrubbed
with steel wire balls to avoid irreparable damage to the surface. The cleaning agent in the cavity must be
cleaned without residue. After cleaning, wipe it with cloth to keep the cavity dry, or use the drying function
to dry.

2.Glass panel: the glass surface on the door and control panel should be cleaned immediately when it
is dirty. the firm dirt can be cleaned with neutral detergent and cannot be scrubbed with steel wire balls
to avoid scratching the surface. wipe it dry with cloth after cleaning.

3.After each use, please take out the water tank and pour out the water so as not to generate
peculiar smell over time.

4 After use, the accumulated water in the water collecting tank must be cleaned in time to prevent
water from overflowing.

5.Remove and install the fan cover plate: the fan cover plate is fixed inside the cavity with 4 screws,
and the fan cover plate can be removed by unscrewing the screws counterclockwise.

Note: The fan cover plate must be replaced after cleaning.

6.Dismantle and install the shelf (the left and right @ shelves are in the same way): press the
position of the shelf (fig. 1) until the shelf leaves the set screw, and press the arrow (fig. 4) to take it out
upward to remove it. Reinstall the shelf, press (Figure 2) to insert the alignment screws 1 and 2 at the
lower end of the shelf, and then snap the upper end of the shelf into the set screws.

15
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positioning screws

[Ef ==
"

[ ot

. Figure 1
Door seal
7. Pinch both hands to the left and right A and B semi-fillets on Installation Instructions
the upper edge of the door seal, align with the semi-filleted
groove on the upper edge of the front plate, and press in firmly;
Then align that left and right C and D semi-round corners at the |:|
low edge with the semi-round corner groove at the lower edge of A =
the front plate, Press in with force; Then press the four edges A G 1)
into the groove completely respectively, and ensure that they are ,
flat after pressing in. Door Whole, wrinkle-free, seamless. /ﬂ, 2 b ,
© )

Common Faults and Fault Dropping

The following table lists common faults. Please confirm and handle them according to the listed
instructions. If the fault cannot be handled or the cause cannot be confirmed, please contact the local
dealer or after-sales service center. For the sake of your safety, we specially remind you not to
disassemble and repair it yourself.

Faults Possible Causes Fault Dropping
Power cut off, or power plug was not Make sure the power is on, or try
Can not work plugged in to plug in again
The display is not bright Power failure or computer board failure Check the power supply or ask a

professional to repair it

Check the power supply or ask a

The lights are not on Power failure or bulb failure orofessional to repair it

Check the door closure, reinstall
the door seal or contact
professional maintenance
personnel

The door is not tightly closed, the door
seal is not in place or the door seal is
damaged

There is leakage of air and
water at work

The water tank is short of water or the
water level detection switch and water
pump fail

The display shows “water
tank is short of water”

Add water or contact professional
maintenance personnel

Failure of steam generator, computer Please contact professional

The temperature cannot rise .
board and temperature sensor maintenance personnel

16
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Failure phenomenon

Reason

processing method

A sudden black screen
at work

Temperature controller protection,
computer board failure

Please contact professional
maintenance personnel

The water tank cannot be
ejected

Push rod motor failure, computer board
failure

Please contact professional
maintenance personnel

Display screen display
Temperature sensor failure
in equipment

Temperature sensor failure,
computer board failure

Please contact professional
maintenance personnel

Display screen display Fan
failure in equipment

Cooling fan failure, computer board
failure

Please contact professional
maintenance personnel

The display screen shows
the communication failure in
the equipment

Communication failure (abnormal
connection of display board) and
computer board failure

Please contact professional
maintenance personnel

Warning: Please push the water tank into place before use.

Electrical Schematic Diagram

Over-temperature
protector

Over- e
protector

220-240V ~

Upper sensor (
Lower sensor (| ————]

Door switch E:
water level sensor
Radiating fan sensor
Water tank detector@:
micro switch

Computerized
controller

MD Door lock

@ Outlet valve
@ Drain valve

———1 1 Linear Actuator

— Upper inner heating tube ‘

Upper outer heating tube

.
—— Rear heating tube

I
— Bottom heating tube

]
Steam generator
Over-temperature
protector

Over-temperature
protector

C Heating fan

C Radiating fan

® Lighting lamp
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i3 90 20 90-95 1-120

ERE 100 20 96-105 1-120

Smk 120 20 106-150 1-120

R 38 60 35-60 1-120

i APARIELRAMAER, THREMRAX, REFESHBEIIEE,

HE P FNIR 5

EERR: BRERE—ET, BASTYIETRIE.

DIRERFFRBEE, BREATH. NEEERXEREEHIMR, EEMERELIE
KT, UREHRESIAXE: AREMRENTRBERER, WESE EEEHTARBEE
wmERNGEH—FRRRE, ®LUEHK, FTUESREREREETH.

1. BEKEEX AEEAERABMUMREHELNESEHIEL. MERNZRITBER
RIS R PEEERER, AUTRNLRER, NWRERREAATEENHRG. BRNEENLIUEET
BAEBRE, BRARITARGET, KREBEERATRER, AZFEATRINELT.

2. WIEER. HESREOEKBEE-XARELEE FENSREIAPLESTEE. X
AWMk, MRhRE, BRRRARBET.

3. HREME, REUHKFBERKER R BT AR EFRK,

4. ERRYARNERKEFNRKFET S, BbKEd.,

5.9, ERMER. NYERERITBTEEARERT, Brstie TRETRTHFTRYLER.
E. RALERE RS LEREKE.

6. . RMAE(L. GRRTE-R). REBRFONNE (B1)  BEEHEEHFEMRET, &
(E4)87km LB, BDOJ3fEl, EHR EHAR, %2 (E2) PERRTRERE. 28N, BRHRER
LI ANERARETR A,

12



rROBAMZER

PRIE— 1AL

il
/2

ENERET

TEARANC. DXEBL, AEFR LR FEBEE,
RAEN: BA3RBOEFATEENTAER, EANEHRF
B TREK TERK.

BYF R St B

w DB PR & A3 7Tk

TR A —REE, BHRFAFIE R THRIATILIE, WA T K ARBINRERER, &
S5E5thZEFRNERRSTORR. ATENZEEE, RNFHRE. B287HFHERE.

HEEM R RE AIEFHE
e Tk =EEHR. BRELEEEY FREEER
BrEAS B RNl 2 B AR B [ KREBREISIET LA REE
R A= BR N BE T /a & KREBREISIET LA REE
RSP ITERE. NMEEREIMSIHE | REIXABR. EFRENH
THENFRURKAR | mix SHEBRLVBEAR
BRRERER KK | KEHKSKMRMIF R, KEEE | FIKSEBERTLEEAR
BELELEFH EREAR, Bk, BEEESNE BHRATIVHEAR
TEHRARER BIEERIP . B RREE BHATLABAR
IKFE Tk oE HEAFERAEE . BRIREE BHRTVEEAR
ErRET o e T A £ T o -
TQ%WE{]E%E{%@Z%%&E /mfg'f:%@zﬁ%_sﬁlzi EEHLXI*&_E&IZE ﬁﬁf%?i&iﬁﬁ%km
EREET " s
IQ%V\]E’\]WFM&B% %‘SI?’U?L*M&F% %HW]‘&&E lﬁﬁ?éz%gﬂ.’_gﬁ'T@Am
SRR TREMmBERE| §EAT [ETRERERR) ez cumpan

EBE. EERE, BRKEEERIG.

13



ROBAMZER | Z&—Fi

SR IEE

LR R

PREGRSHC  T———
N=| wog —— L M P ﬁ:
220-240V— TREfREC__—— ik

nﬁﬁxE%%ﬁ:::
:& MAKR
KER AR o
HokE
HRRAN SR RS
m%@mﬁﬁ%%&%%#::: —— o

) EAMAE \
SN

ek E
n#E

ERRAE
s ueRPrE 7 [ {IaRyrsE

“mﬂmm()
,ﬁﬂm@iE
%%ﬂé@

——

14



Edition: A/1
Publication Date: July,15,2020

R : A1
HAREHA: 20204£8 §15H

rROBAM



	1: 封面
	2: 英目
	3: 1
	页 4
	5: 2
	6: 3
	7: 4
	8: 5
	9: 6
	10: 7
	11: 8
	12: 9
	13: 10
	14: 11
	15: 12
	16: 13
	17: 14
	18: 15
	19: 16
	20: 中目
	页 21
	页 22
	页 23
	页 24
	页 25
	页 26
	页 27
	页 28
	页 29
	页 30
	页 31
	页 32
	页 33
	页 34
	35: 封底

