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Product structure diagram
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Product main parameters

Production MEOS 451 BL / MEOS 451 IX
Rated Voltage 220V-240V
Rated Frequency 50/60Hz
Rated Power 2000W
Capacity 43 L

Dimension(WxHxD)

595x550x460 mm

Installation Size(WxHxD)

560x450x=550mm




Safety

1. Please read all instructions carefully before using this product, in order to
avoid property damage and personal injury due to improper use.

2. This product must be installed and repaired by manufacturer’s authorized
after-sales personnel only; if consumers entrust personnel not designated
by the manufacturer, or if consumers perform the above operations on their
own, there may be a risk of personal injury or property loss.

3. If the provisions of this manual conflict with the mandatory provisions of the
law, the legal provisions shall prevail.

@ Note

1. This product will generate heat when in use, DO NOT touch the heating
elements inside the oven cavity. When retrieving food container from the
oven, user should wear heat-resistant gloves or oven mittens to avoid
getting burnt.

2. Keep children away from the product when it is in use, as accessible
parts may become hot to the touch.

3. Disconnect the product from the power source before cleaning, mainte-
nance and installation to avoid electric shock.

4. To avoid fire hazard, DO NOT use this product for storing items.

5. DO NOT place this product near gas pipes. Gas pipes installed in the
surrounding

6. vicinity of this product must have sufficient safety insulation (such as
metal gag pipe sleeve) to ensure the gas pipes will not be affected by
the high temperature emitted by this product.

@ Note

1. DO NOT place objects near the heat vent of this product in order to avoid
accidents.

2. DO NOT let persons (including children) with reduced physical, senso-
ry or mental capabilities, or lack of experience and knowledge use this
product without supervision;

3. DO NOT place this product where young children can reach, in order to
avoid burns, electric shock or other accidents; when product is operated
in combination Mode, the oven will become very hot, and children must
not be allowed to use it without adult supervision.



Installation

DO NOT directly heat food or liquid in sealed container to avoid explo-
sion.

When product is in use, and after cooking when the oven door is still hot,
DO NOT pour water on the oven door as it may cause the glass to break.
Use a separate power outlet for this product; sharing the outlet with
other appliances may lead to overheating and fire hazard.

@ Note

1.

10.

11.

DO NOT place objects near the heat vent of this product in order to
avoid accidents.

DO NOT let persons (including children) with reduced physical, sen-
sory or mental capabilities, or lack of experience and knowledge use

this product without supervision; DO NOT place this product where
young children can reach, in order to avoid burns, electric shock or other
accidents; when product is operated in combination Mode, the oven will
become very hot, and children must not be allowed to use it without
adult supervision.

DO NOT directly heat food or liquid in sealed container to avoid explo-
sion.

When product is in use, and after cooking when the oven door is still hot,
DO NOT pour water on the oven door as it may cause the glass to break.
Use a separate power outlet for this product; sharing the outlet with
other appliances may lead to overheating and fire hazard.

If product malfunctions during usage, stop using product immediately,
and proceed to “TROUBLE SHOOTING” section.

When operating in modes with steam, DO NOT stand near the heat vent;
when opening the oven door, be cautious of hot steam in order to avoid
burns.

Power connection to this product must be equipped with an air switch or
leakage protection switch that meets the electrical parameters marked
on the product nameplate before it can be connected and used.

DO NOT put heavy objects on top of the power cord to avoid accidents.
Please keep the product and power cord away from heat-generating
objects, flammable and explosive materials, to avoid product damage or
fire or explosion hazards.

If the power cord is damaged, in order to avoid danger, it must be
replaced by professionals from the manufacturer's maintenance depart-
ment or similar qualified technicians.



Installation

12. Please use suitable steaming trays and containers to avoid spilling oil
droplets and causing a fire.

13. Please place the cooking container on the shelf correctly, DO NOT place
directly on the bottom of the oven cavity to avoid accidents.

14. The oven door surface behind the door handle will get hot, be careful to
avoid getting burnt.

15. After cooking, the temperature around the oven cavity is still hot, please
wait for the cavity to cool down before cleaning to avoid getting burnt.

16. Ensure children are supervised and do not play with the appliance.

17. This appliance can be used by children aged from 8 years and above
and persons with reduced physical, sensory or mental capabilities or
lack of experience and knowledge if they have been given supervision or
instruction concerning use of the appliance in a safe way and understand
the hazards involved

18. Cleaning and user maintenance shall not be made by children without
supervision.

19. Children less than 8 years of age shall be kept away unless continuously
supervised.

20. This appliance is intended to household used only.

@ Note
1.

Do not use the product door to hang heavy objects, or lean against or sit on
the product door to avoid damaging the product.

2. Please do not touch the product or plug/unplug the power plug with wet
hands, or when feet are wet or barefooted to avoid electric shock.

3. DO NOT use harsh abrasive cleaners or sharp metal scrapers to clean the
oven door glass, as it may scratch the surface and result in shattering of the
glass.

4. This product must be placed on a sturdy and level surface. DO NOT install
the product under plastic lighting equipment or plastic rack to avoid risk of
deformation or explosion.

5.  Handle the product with care, and lift from the bottom of the product when
transporting and placing it; DO NOT use the oven door handle as a sup-
porting point for transport to avoid damage due to excessive force.

6. DO NOT use steam cleaner to clean this product.

7. To prevent possible hazards, the control panel of the product can only be
connected to the specified heating element.



Installation

8. This product can only use the temperature sensor probe recommended for

this product.

Packing list
No. Parts Qty
1 Universal pan 1
2 Enamel Tray 1
3 Steam Pan 1
4 Grill Rack 1
5 Sponge 1
6 Self-tapping screws 1

Installation

1.

1. In order to ensure that the product can be used safely for a long time, the
product must be installed on a perfectly sturdy surface, and the electron-

ic components must be isolated to prevent the possibility of contact with
metal accessories.

The kitchen cabinet where the product is installed and all adhesives used
must be able to withstand a temperature of not less than 90°C to avoid
deformation and paint cracking.

Before connecting to the power source, make sure:

According to regulations, there should be an ground system. The socket and
circuit connected to the power supply must be reliably grounded.

After installation, the control buttons are easily accessible and operable.
Installation

After the product is connected to the power source, please check whether
the power cord is in contact with heat-prone accessories. If there is contact,
move it away to a safe distance.

Do not use reducers, shunts and adapters that can cause overheating or
self-ignition. The manufacturer is not responsible for any direct or indi-

rect losses caused by incorrect installation or connection of any electronic
components. Therefore, all installation and connection operations must be
performed by qualified technicians following local regulations.

DO NOT connect the ground wire to gas pipes, water pipes, lightning rods

8



Installation Method

and telephone lines to avoid accidents caused by electric shock due to poor
grounding. The socket should not be installed in a place exposed to mois-
ture, water or near a heat source.

4.  When installing electrical appliances, be sure to wait until the installation is
complete before turning on the power source.

This product is equipped with a power cord approximately 1.2 meters long.
Users are required to use a 10A socket, and the socket must be connected to a
leakage protection switch.

Installation Method

e  Open the oven door and use the self-tapping
screws to fix the product onto the kitch-
en cabinet (there are self-tapping screw
holes on both sides of the front panel of the
product). Make sure that the product is firmly
fixed, so that the product will not slant for-
ward and damage the contents in the oven
during use.

e Please refer to the diagram below when in-
stalling the product, ensure that the product
has enough installation space and adequate

High cabinet ventilation.
installation
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Installation Method

Installation

Product top view
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Usage
Before Initial Use, please

1. Remove the special film covering the door glass.

2. Thoroughly clean the interior of the product (use moist cloth to wipe the
product’s interior and exterior).

3. Fill the water tank with water, and run the product in Steam Mode at 100°C
for 45 minutes (or above) to remove the new product smell.

Control Panel and display
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Control Key

Control Keys

Icon Function

Power Whenproductis connected power, press this to enter into standby mode

Start or during c ooking, pr ess to pause or restart. Long press 3S will cancel
cooking and r eturn to standby mode

Start/Pause/ Cancel

When adjust cooking temp and time, pr ess to incr ease temp or time

® 0|0 |C

U
P (1 step up 1, long press up 5/step), or select recipes code
D When adjust cooking temp and time, pr ess to decrease temp or time
own
(1 step down 1, long press down 5/step), or selec t recipes code
. After selecting cooking mode , pres$ "to enter into adjust
Time/T emp 9 9 P ® !

time / temp; or long pr ess enter into delay time se tting

Press it to lock, displayy &”light on, press for 3s to unlock,®” light off
Child-lock | (after lock, all keys can't be operated except lamp) or lock automatically
1 min later after cooking process start

®

Recipes Press this key into recipes mode, display” @) "light on, or light off

Control Panel Description

Icon Function

Combined

Press it into steam grill mode, ic on
function

light on

Press it into grill mode, grill ic on
cycle among the 8 grill modes

light on, press repeatedly to
Grill function

Steam function | Press itinto steam mode, ic on light on

SHONDIZ)

Lamp Press to turn on/ off light, turn on, display“-&-"light on, or light off

n



Control Key / Usage

@ Display Icon

Icon Function
i‘\' Preheating Means the oven is pr eheating
@ Working Means the oven is working in cooking pr ocess
U Low water When water is used off, “|J"will light ~ on, need t o add water into water tank
Delay Delay start cooking
@ Defrost Defrost food
Keep warm Keep food warm
Steam disinf ect For disinfect tableware or baby's tableware
Drying For dry the cavity or tableware
Steam self-clean| To clean cavity using steam

Usage

Operation Steps

Activate product — Select cooking mode — Setting time/ temp — Start to cook-

ing
Step 1: Activate the product
% |
® © @ Connect the power
® ® o0 ®
®Press “()” to enter into standby mode
display shows 000 00:00
000 00:00
@ |f using the steam or combined func tion, ple ase
add water into water tank to MAX level
® @ @ 6 ® 0 ®
Suggest: For health, please use the pur e water, and

pour out w ater after cooking

12



E’(’?‘b IDB “ DDEI—I ©) Step2: Select cooking mode

@ Press “(§)" into steam cooking mode

%i(\w@ ® & 0 ® Display show “ "

@® Press to select grill mode, pr ess it repeatedly

@
o
3
co
3
Il
3
@]
C

to cycle among the 8 grill modes, display show the

® %(@ © o @ different grill icon

@ Press “@’ into steam grill cooking mode

.3 D 0 display show * @ "

Note: Every mode has the default time and temp, if no

® @ %@ ® O O© need to adjust them, could proceed directly to Step 4

Step3: Adjust time/temp

Flash ® Temp :
Ater select cooking mode, press “ " then press
| mandnn. o “(9)7r “()” toadjusttemperature
A |1B0900:20 @ | TOrer @ toadusttemp
— T (Short press 1°C/step, long press 5°C/step)

® @ ® 6 o ® o
@® Time !
After setting the temp press " again to adjust
Flash time, then press “( "or “ (P " to adjust time

(Short press 1min/step, long press 5mins/step)

AN Step 4: Start cooking
@ After above steps, press "t o start cooking

® @ ® 6 %@ ® the oven will start to preheat,
@ After preheating, buzz er will buzz. this icon * "
will flash. Press “ " to start or it will start

&
A.an ‘ automatically 1 min later.
(R @)

Note :
1. If food item is placed in oven before preheating the

® © @ 6 ® o0 ® (im\ oven, after preheat, directly press to start cooking.

or wait it aut omatically start cooking after 1 minute.

2.1fdon’t place food, after preheating, open door then
place food in, close door , and press to start.

13



Flash
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Operate steps of Delay
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Note :

1. If need to pause cooking, unlock first, then press
“ " , display flash, press * " back to cooking
(During pause could press *“ " to readjust time

/temp, after adjusting, press “ ", then cooking

with new time/temp) ;

2. If need to cancel cooking, unlock first, then press

“ "3s, then oven back to standby mode.

Step 5: Cooking finished
When cooking is finished , buzzer for 10s, display
" back to standby mode

show"“End”, press “

Step 1: Enter into standb y mode

@® Connect power

® Press” () "to enter into standby mode

Step 2: Select delay
@® Longpress * ”, into delay function, press

“O" or * (®” to adjust delay time



®

(W]

O

@@%@@@%

g
[
Z
[
(M)

@

®

(mnl

O

2
o

@@@@@%

Operate steps of additional functions
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Step 3: Start delay cooking
@ After adjust time, select cooking mode and set

cooking time/temp, press to start delay cooking .

Or press “(5)” to select recipes code, press * "
to start delay cooking, during delay time the icon

"will light on

Step 4: Cooking finished
When cooking is finished , buzzer will buzz 10s display
show"End”, press “"to standby mode

Step 1: Enter into standbu mode
@ Connect power

@ Press“(")"into standby mode, display show000 00:00,

Step 2: Select additional function
@ Press , display show the code LO1(defrost),

the corresponding ic on will light up, press
‘(9" “(d) to select other additional func tions

Step 3: Start additional function
@ After select code, press ” to start the

additional func tion

Step 4: The END
After working, buzzer will buzz 10s, display show “End”

press “ " back to standby mode
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Operate steps of Recipes
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Step 1: Enter into standby mode
® Connect power

® Press“(')"into standby mode, display show000 00:00

Step 2: Select recipes code

@® Press , display show “LO1" , press again
show" HO1", press @ @ to select recipes,
(Note :

will show recipes code, steam recipes,

press Recipes key again to turn to other

@oking mode recipes)

Step 3: Start cooking
@ After select code, press “ "t o start to cooking

the oven will start to preheat.

@ After preheating, buzzer will buzz, display will flash
place in food, then press * “to start cooking

Step 4: Cooking finished

When moking is finished , buzzer will buzz 10s,
display shows “End”, press “ " back to
standby mode



A Attention

@ During or immedia tely after cooking, the pr oduct surfaces will be hot, DO NOT Llet children
touch the pr oduct to avoid getting burnt .

@ During cooking, if user needs to open the oven door, take a step back to avoid getting scalded
by the hot air and steam.

NOTICE FOR USE

e Foodisnotcooked: Itisrecommended to place flat containers on the shelves.
It is better to put food in small pieces. At the same time, the time needs to be
adjusted according to the amount of food;

e  Water shortage prompt after adding water: The amount of water added
is not enough. Please add water to the maximum water level scale and try
again;

e  Water shortage prompt: When the water level in the water tank is lower
than the minimum water level requirement, the screen will display the water
addition icon "&J" prompt, accompanied by a beep, and the display area will
continue to flash. You can end the prompt by adding water to the water tank;

e Power-on standby state: During non-preheating or non-cooking process, if
there is no operation for more than 5 minutes, the product will automatically
enter the power-on standby state, which can be awakened by (D,

e Fan delay cooling function: After pausing or ending work, the cooling fan
will delay working for more than 5 minutes to ensure safety and product life;

e Light: The product will automatically go out within 2 minutes after starting
during cooking. Except for shutdown, if you need to turn on or off the oven
light in all states, you can short press the light icon ":9:".



Steaming and baking list

Cooking List

Cooking function guide

. Default Default ,
Function Mode Time S Time Range Temp Range
Steam Ep\g 00:20 100°C 00:05-03:00 60°C~110°C
I} : :

steam | |y f, .
- &y 00:20 180°C 00:05-03:00 100°C~230°C
00:20 150°C 00:05-03:00 100°C~200°C
2 00:20 150°C 00:05-03:00 100°C~200°C
@ 00:20 150°C 00:05-03:00 100°C~230°C

Grill —

@ 00:20 180°C 00:05-03:00 100°C~230°C
@ 00:20 150°C 00:05-03:00 100°C~230°C
PV 00:20 150°C 00:05-03:00 100°C~230°C
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Steaming and baking list

Steaming and baking list

Mode |Code | Function | Default Default :
ode ode Time Temp Time Range Temp Range
LO1 | Defrost 00:30 58°C 00:05-03:00 45°C-60°C
Keep . o 04 o o
LO2 warm 00:50 45°C 00:0524:00 40°C-60°C
Loz | Steam 00:30 100°C 00:05-03:00 /
disinfect
Additional
Function | LO4 Drying 00:30 80°C 00:0503:00 60°C-90°C
Steam . . . . .
LO5 | salf-clean 00:30 100°C 00:05-03:00 90°C-110°C
L06 | Ferment 00:50 38°C 00:0524:00 /

A Attention

Preset recipes are for reference only. Cooking time and temperature may vary
with actual ingredients and personal preference.

Recipes

Mode | Code Recipes Volume Position Accessory Note
HO1 Crab 500g middle steam pan
H02 Fish head 500g middle steam pan
HO3 Fish 500g middle steam pan
HO4 Scallop 500g middle steam pan
HO5 Shrimp 500g middle steam pan

Steam
HO6 Rice 500g bottom steam pan
Ho7 Frozen Bun 6-8pcs middle steam pan
HO8 Dumpling 500g middle steam pan
HO09 Stuffed tofu 500g middle steam pan
H10 |Chicken with shitake 500g middle steam pan




Steaming and baking list

Mode | Code Recipes Volume Position Accessory Note

H11 Chicken wings 500g middle steam pan
H12 Spare rib 500g middle steam pan
H13 Pork p atty 500g middle steam pan
H14 Short rib 500g middle steam pan
H15 Vegetable 500g middle steam pan
H16 Cake 500g bottom steam pan

S H17 Honey pear 500g bottom steam pan
H18 Sweet potato, corn 500g middle steam pan
H19 Sirloin 500g middle steam pan
H20 Pork knuckle 500g middle steam pan
H21 Sliced pork 500g middle steam pan
H22 Chinese sausage 500g middle steam pan
H23 Eggplant 500g middle steam pan
H24 Chinese bun 500g middle steam pan
co1 Char-siu 500g middle Grill rack
Cco2 Roast chick en 500g middle Baking tray

Steam co3 Baby back rib 500g middle Grill rack

grill

Cco4 Pork knuckle 500g middle Baking tray
CO05 | Cajun chick en wing [1000-1500g| middle Grill rack
Cco6 Honey Drumstick ~ {1000-1500g| middle Grill rack

20



Steaming and baking list

Mode | Code Recipes Volume Position Accessory Note
co7 Beef rolls 600g middle Grill rack
cos Bread 500g bottom Grill rack

500 i i

S C09 Steak g middle Grill rack

grill . .
C10 Duck leg 500g middle Grill rack
c11 Cod steak 500g middle Baking tray
Grill rack
c12 Tofu 500g | middle | Caking tray
Grill rack
PO1 Bacon 500g middle Grill rack
P02 Pepper 500g middle Grill rack
PO3 Oysters 1500g middle Grill rack
P04 Fish 500g middle Grill rack
P05 Shrimp 500g middle Grill rack
P06 Squid 500g middle Grill rack
P07 Sweet potato 500g middle Grill rack

Grill
P08 Vegetable kebab 300g middle Grill rack
P09 Eggplant 500g middle Grill rack
P10 Chiffon cake 8in middle Grill rack
P11 Egg tart 12pcs middle Baking tray
P12 Butter cookie 600g middle Baking tray
P13 Toast 300g middle Baking tray
P14 Caramel pudding 500g middle Baking tray

Mode Code Recipes Volume Positioin Accessory Note

Mini walnut X .
P15 crisp cookie 400g middle Baking tray
Grill
P16 Bacon pizza 8in middle Baking tray




Cleaning & Maintenance

Notes on cleaning and maintenance

1. After each use, the water in the water tank must be cleaned up in time to pre-
vent excessive water from overflowing onto the cabinet;

2. After each use of the steam mode, please empty the remaining water in the
water tank to prevent the remaining water from forming condensation or breed-
ing bacteria in the water tank.

A Attention

1. Do not use detergents containing alkali/soda, acid or chlorine, and do not
use cleaning sprays, dishwasher detergents or corrosive detergents;

2. Do not use hard cleaning tools such as hard brushes, scouring pads, wire
brushes, etc. that may scratch the stainless steel surface.

Maintenance method

Door assembly / display panel

The dirt attached to the door that is difficult to clean can be cleaned with a neu-
tral detergent, but not with a steel wire ball to avoid scratching the coating on the
glass surface. After cleaning, wipe it dry with a rag.

Door seal strip
1. After each use, please wipe the product seal with a sponge soaked in warm
water, and then wipe the door seal strip with a dry rag;
2. Do not use detergent to clean the door seal strip, because some ingredients
in the detergent may corrode the strip;
3. The door seal strip may be perforated or cracked due to long-term use. If
this happens, please replace it with a new door seal strip.

Stainless steel cavity
1. After each use of the steam mode, please clean the cavity, use an absorbent
sponge or a rag to wipe off the condensation on the inner wall of the liner. It
is best to open the product door to dry the cavity
2. After using the baking mode each time, please clean it up in time after the
product has cooled down. The oil stains can be cleaned with a neutral de-
tergent and rinsed with water after scrubbing.
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Troubleshooting

A Attention

e  Before maintenance work, turn off the product and unplug product from
power source.

e  This product must be installed and repaired by the manufacturer’s au-
thorized after-sales personnel only; if consumers entrust personnel not
designated by the manufacturer, or if consumers perform reparation work
on their own, there may be a risk of personal injury or property loss.

ERROR CODE POSSIBLE CAUSE SOLUTION

Temper ature Sensor may . .

E1l . . Contact Customer Service & Repair Centre
be open cir cuit

E2 Steam generator may Contact Customer Service & Repair Centre
be damaged
Heati L t

E3 cating element s may Contact Customer Service & Repair Centre
be damaged

E4 Circuitr y may be damag ed | Contact Customer Service & Repair Centre

“TIP ErN” Ovendoorisopenduring cooking, Close oven door properly
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MILLEN

Manufacturer:

Zhongshan Huanuo Electric Appliance Co., Ltd

NO.25, Xiaolan Industrial Road, Xiaolan, ZhongshanGuandong Provine,P.R.C
LEMAL L.L.C-FZ is the official importer and distributor of MILLEN kitchen appliances in the UAE.

Importer:
LEMAL L.L.C-FZ

The serial number is indicated on the device in the following format: SAAAAAYYMMBBBBB,
where SAAAAA represents the model code, YY indicates the manufacturing year, MM represents
the manufacturing month, and BBBBB indicates the model number within the batch.
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MILLEN

Manufacturer: dsual) dsjw.”
Zhongshan Huanuo Electric Appliance Co., Ltd

NO.25, Xiaolan Industrial Road, Xiaolan, ZhongshanGuandong Provine,P.R.C

LEMAL L.L.C-FZ is the official importer and distributor of MILLEN kitchen appliances in the UAE.

Importer: as‘)':ﬂ\ M‘
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ERROR CODE POSSIBLE CAUSE SOLUTION

Temper ature Sensor may . )

El L Contact Customer Service & Repair Centre
be open cir cuit
Steam generator may . .

E2 Contact Customer Service & Repair Centre
be damag ed
Heating element s ma

E3 9 Y Contact Customer Service & Repair Centre
be damag ed

E4 Circuitr y may be damag ed | Contact Customer Service & Repair Centre

“MFEM” Ovendoorisopenduring cooking, Close oven door properly
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Mode Code Recipes Volume Positioin Accessory Note
Mini walnut . .
P15 crisp cookie 400g middle Baking tray
Grill
P16 Bacon pizza 8in middle Baking tray

oLy A\

Laid dgea jall A e 3l suaall Ciliea sl
peasall Ol 5 dgladl) il sSall Cavn gdall 5 ) e A jo g g Calisg 8,
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Mode | Code Recipes Volume Position Accessory Note
co7 Beef rolls 600g middle Grill rack
cos Bread 500g bottom Grill rack
Cc09 Steak 500g middle Grill rack

Steam
grill . )
C10 Duck leg 500g middle Grill rack
C11 Cod steak 500g middle Ba.kmg tray
Grill rack
C12 Tofu 500g middle Ba.klng tray
Grill rack
PO1 Bacon 500g middle Grill rack
P02 Pepper 500g middle Grill rack
P03 Oysters 1500g middle Grill rack
P04 Fish 500g middle Grill rack
P05 Shrimp 500g middle Grill rack
P06 Squid 500g middle Grill rack
PO7 Sweet potato 500g middle Grill rack

Grill
P08 Vegetable kebab 300g middle Grill rack
P09 Eggplant 500g middle Grill rack
P10 Chiffon cake 8in middle Grill rack
P11 Egg tart 12pcs middle Baking tray
P12 Butter cookie 600g middle Baking tray
P13 Toast 300g middle Baking tray
P14 Caramel pudding 500g middle Baking tray
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Mode | Code Recipes Volume Position Accessory Note

H11 Chicken wings 500g middle steam pan
H12 Spare rib 500g middle steam pan
H13 Pork patty 500g middle steam pan
H14 Short rib 500g middle steam pan
H15 Vegetable 500g middle steam pan
H16 Cake 500g bottom steam pan

Szl H17 Honey pear 500g bottom steam pan
H18 Sweet potato, corn 500g middle steam pan
H19 Sirloin 500g middle steam pan
H20 Pork knuckle 500g middle steam pan
H21 Sliced pork 500g middle steam pan
H22 Chinese sausage 500g middle steam pan
H23 Eggplant 500g middle steam pan
H24 Chinese bun 500g middle steam pan
co1 Char-siu 500g middle Grill rack
C02 Roast chick en 500g middle Baking tray

Steam co3 Baby back rib 500g middle Grill rack

grill

Cco4 Pork knuckle 500g middle Baking tray
CO05 | Cajun chick en wing [1000-1500g| middle Grill rack
Co06 Honey Drumstick ~ [L000-1500g| middle Grill rack

34




Mode |Code | Function D_I?if;:lt D.I.eef:::)lt Time Range Temp Range
LO1 | Defrost 00:30 58°C 00:05-03:00 45°C-60°C
Keep . 0 0504- 0 0
L02 warm 00:50 45°C 00:0524:00 40°C-60°C
Loz | Steam 00:30 100°C 00:05-03:00 /
disinfect
Additional

Function LO4 Drying 00:30 80°C 00:05-03:00 60°C-90°C

Steam N . ) N .

LO5 | self-clean 00:30 100°C 00:05-03:00 90°C-110°C

LO6 | Ferment 00:50 38°C 00:05-24:00 /
SLENIA
w‘&wbw\uh;ﬂ‘m‘s@u‘b)\);@)d}&_ﬁ}uﬁmﬁ

Mode | Code Recipes Volume Position Accessory Note
HO1 Crab 500g middle steam pan
HO2 Fish head 500g middle steam pan
HO3 Fish 500g middle steam pan
HO4 Scallop 500g middle steam pan
HO5 Shrimp 500g middle steam pan

Steam

HO6 Rice 500g bottom steam pan
HO7 Frozen Bun 6-8pcs middle steam pan
HO8 Dumpling 500g middle steam pan
HO09 Stuffed tofu 500g middle steam pan
H10 |[Chicken with shitake 500g middle steam pan
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aall g pdl) 408

el iy Jihs
. Default Default .
Function Mode Time Temptura Time Range Temp Range
Steam C’Q‘) 00:20 100°C 00:05-03:00 60°C~110°C
i : :
steam | [ i .
il &3 00:20 180°C 00:05-03:00 100°C~230°C
00:20 150°C 00:0503:00 100°C~200°C
P 00:20 150°C 00:05-03:00 100°C~200°C
@ 00:20 150°C 00:05-03:00 100°C~230°C
Grill —
@ 00:20 180°C 00:05-03:00 100°C~230°C
@ 00:20 150°C 00:05-03:00 100°C~230°C
by 00:20 150°C 00:05-03:00 100°C~230°C
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Icon Function
558, Preheating Means the oven is pr eheating
Working Means the oven is working in cooking pr ocess

Low water When water is used off, “|J"will light ~on, need to add water into water tank

Delay Delay start cooking
Defrost Defrost food
Keep warm Keep food warm

Steam disinf ect For disinfect tableware or baby's tableware

Drying For dry the cavity or tableware

Steam self-clean| To clean cavity using steam
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éﬂclﬁa

Icon Function
Power Whenproduct is connec ted power, press this to enter into standby mode
Start/Pause/ Cancel Start or during c ooking, pr ess to pause or restart. Long press 3S will cancel

cooking and r eturn to standby mode

When adjust cooking temp and time, pr ess to incr ease temp or time

® 00 C

U
P (1 step up 1, long press up 5/step), or select recipes code
D When adjust cooking temp and time, pr ess to decrease temp or time
own
(1 step down 1, long press down 5/step), or selec t recipes code
. After selecting cooking mode , pres “@)"to enter into adjust
Time/T emp 9 9 P ® !

time / temp; or long pr ess enter into delay time se tting

Press it to lock, display &"light on, press for 3s to unlock,“@'’ light off
Child-lock | (after lock, all keys can't be operated except lamp) or lock automatically
1 min later after cooking process start

®

Recipes Press this key into recipes mode, display” @) "light on, or light off

Icon Function

Combined
function

Press it into steam grill mode, ic on light on

Press it into grill mode, grill ic on
cycle among the 8 grill modes

light on, press repeatedly to
Grill function 9 P P Y

Steam function | Press itinto steam mode, ic on . light on

@ @O @

Lamp Press to turn on/ off light, turn on, display"-:"light on, or light off
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Water tank

Micro switch

§

ooooo
0O
Steam pan ]
Wire rack

Universal pan

Glass door =
P : >¢.,

Handle ——
Steam Oven A )l aiiall il b
MEOS 451 BL MEOS 451 IX (‘EJ J.'\.ﬂ\
220V-240V Dl agall
50/60Hz 23 5l Jans
2000W 3 yasall 3 yaall
431, BJAH\
595x550x460 mm K|
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