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Product structure diagram

Packing list
Combi Steam oven 1pc
Wire rack 1
Enamel pan 1
Steam Pan 1
Sponge 1
Mounting screws Tset
Instruction manual 1

Technical sheet

Production MEOS 605 BL / MEOS 605 IX
Rated Voltage 220V-240V
Rated Frequency 50/60Hz
Rated Power 2800 W
Capacity 66L
Dimension(WxHxD) 595x595x565 mm
Installation Size(WxHxD) 560x595x550 mm




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 vicinity of this product must have sufficient safety insula-
tion (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, 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.

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



Installation

4. 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.

5. Use a separate power outlet for this product; sharing the outlet with other
appliances may lead to overheating and fire hazard.

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

7. 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.

8. 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.

9. DO NOT put heavy objects on top of the power cord to avoid accidents.

10. Please keep the product and power cord away from heat-generating objects,
flammable and explosive materials, to avoid product damage or fire or explo-
sion hazards.

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

12. Please use suitable steaming trays and containers to avoid spilling oil drop-
lets 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. Children being supervised not to 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 super-
vision.

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



Installation
@ 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 deformation or
explosion hazard.

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 supporting
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 con-
nected to the specified heating element.



Product structure diagram

Product structure diagram

The folowing product model structure diagram is a general simple structure
diagram,only for users to identify the location of parts, if the graphics do not match
the actual object, please refer to the actual object.

Control panel - - - - - - - - e

Water tank- - - - - - - - - - - B i R

Enamel pan Steam pan Wire rack



Installation

Installation

1. Inorder to ensure that the product can be used safely for a long time, the prod-
uct must be installed on a perfectly sturdy surface, and the electronic compo-
nents must be isolated to prevent the possibility of contact with metal accesso-
ries.

2. 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.

3. Before connecting to the power source, make sure:

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

e Afterinstallation, the control buttons are easily accessible and operable.Instal-
lation

e  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.

e Do not use reducers, shunts and adapters that can cause overheating or self-ig-
nition. The manufacturer is not responsible for any direct or indirect losses
caused by incorrect installation or connection of any electronic components.
Therefore, all installation and connection operations must be performed by qual-
ified technicians following local regulations.

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

e 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

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
ﬂ] during use.
e Please refer to the diagram below when in-
stalling the product, ensure that the product

has enough installation space and adequate
ventilation.

High cabinet
installation

595

560

Low cabinet

installation

unit: mm
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Install n Met

Installation Method

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 prod-
uct’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.

1. Control Panel and display

Buttons Time

Cooking function menu Smart menu Assist function Delay/preheat
menu

Symbol Name Function description
/L;j\ Home Press it, back to the home page
ﬁ Favorites menu Press it to show the favorites menu
@ Time Press it to show the current time, could set in setting
3{}: Lamp Press it to turn on / off lamp
Child-lock Press it to look the display
a WIF] There is WIFI function if you need to

. develop the APP for your products

€@3 Setting Press it to set the parameters of the oven
:) Back Back to last page

12



System Settings

@y (O 20 ] 16:47 \Settings

Date & time 2022/03/00 16:47 » WIFI settings

Brightness @ - * Display setting

Information v1.3.01S/HN_XHNER_95728 System

Default settings Icon information

You can view and set system settings and information of this device

Cooking functions

Icon Cooking Function Icon Cooking Function
@ Steam Convection Grill
» Tender Grill Maxi-Grill
P 4D Grill Upper heater
@ @ Power Steam Grill
,‘e Upper grill with fan Bottom heater
@ Bottom grill with fan
® DIY
@ Hot air

13



Usage

Normal Operation Steps

1. Press the cooking o 9 0O O
function after power on.

2. Swipe to select the
cooking functions.

3.Select the Steam mode
as a example.

4.Swipe on or down to set

the temperature and time N
Upper heaters Bottom heaters
(press “Reset”could back — R -

to the default value ), 1804c 180 C
press“Start”to start. \V

14

16:47 Coz\‘ng Function

@[]

L D) 16:47 Coz\‘ng Function

G

164

—

On




* When the selected
function has independent
temperature control of
upper and bottom heaters,
the relevant temperature
can be set.

5. During working, could

press“Pause”to pause the

program,

a. If you need to reset the
cooking time, press
reset the time, then

press*Start”, oven will

work with the new
time.

b. If you need to change
the cooking functions
or need to finish it in

advance, press “Finish”

to finish the program.

6. The End

When the cooking
program is finished, the
display will show The End.
Press“Favorite "to save
the program, if you would
like to cook with the same
program, it could be found
under ,then you could
start the cooking directly.

o O &6

Bottom heaters
S

180 <

15

= 8 O 16:47 4D Gril

Time

Start | = =
‘ Oh 20m

B D 16:47 4D Girill

Countdown m

Oh19m44s

Settings

180°C 180°C 0h20m

& O 16:47 4D Grill

0Oh19m22s \
Settings

180°C 180°C 0h20m

) 16:47 4D Grill

Reminder Pause

Finish work

om (Frisn)

4D Grill

The End

Favorite




1. Enter into cooking
functionsm enu, select
the DIY function.

2. Click it addt he first
cookingf unction, set Total time:
temperature and time,
thenp ress “Start "t o
back to DIY page.

S OO 68 = @ O 16:47 Coz\ngFunchon

L@ J[®dg | ==




3. Followt he sames teps
as above to addo ther
functions.

4. After select thef unctions,

ress to startw ork, or

a. if need to change one of
thec ooking mode, press
it, then re-select.

b. if need to change the
cookingf unctions,p ress
D tocancel, then
re-select otherc ooking
functions.

5. During working, could
press “Pause "top ause the
program,o rp ress  “Finish ”
to finish thep rogram if you
want to finish it in advance.

@ O 6
A

Temperature

-
D)

Upper grill with fan
Temp: 1805C
Time: Oh20m

o O &6

Upper grill with fan
Temp: 180°C
Time: Oh20m

180&

b} 15:30

Total time:

=

Total time:

Temp: 100°C
Time: Oh20m

Steam
Temp: 150°C
Time: Oh 20m

@ D 16:47

Countdown

Oh13m21s

Settings
150°C Oh20m

& D

Reminder

Finish work

Uppengrill with fan



1. The End

When the cooking program
is finished, the display will " )
show The End. ; g

Press“Favorite " to save the , ) The End
program, if you would like
to cook with the same
program, it could be found
under ﬁ then you could
start the cooking directly.

Favorite

Assist Functions
Assist functions menu

Icon Cooking Function Icon Cooking Function
n Descaling (‘Z) Sterilization

ar
)

Dry Fruit Fermentation
Y. =89 .
ogurt Y LA Dehydration
Rz Heat to warm 6 Warm Milk
 —|
L Keep Warm QO Warm Wine

Defrost Steam Clean

il
>

18



1. Press the assist function
after power on.

2. Swipe to select the assist
functions.

3. Swipe on or down to set = & 9 1647 Stalization
the temperature and time
(press“Reset” could back Température

to the default value), press

Start

“Start”to start. 120\ N

4. During working, could = &3 O 16:47 Sterilization
press “Pause”to pause the
program, or press “Finish” Countdown
to finish the program if you Oh29m15s

want to finish it in advance.
Settings

Sterilization 120°C Oh30m




16:47 Sterilization

Reminder Pause

Finish work

5. The End ¥ : 16:47 Sterilization
When the cooking program
is finished, the display will
show The End. Press“Yes” The End
to back to Home page.

Sterilization

Assist Functions---Descaling of steam generator

1. Swipe to select the
descaling function.

2. Add detergent and XK of [ ) S ) 19:48 Descaling

max level water into water \\
|

Lo
T

Rem
Please add deter.ie:t and 2/3 of level watef into water tank

tank as reminder, then
press“Start”to start.

LoD 16:47 Descaling

Reminder Pause

Please pull out water tank

and add 2/3 of max level water in

S =

20



Usage

3. Steps of fill water into water tank.

4. During working, could S I 16:47 Descaling
press“Pause”to pause the

program, or press “Finish” Countdown Pause

to finish the program if you Oh59m53s

want to finish it in advance. .
Settings

&8 D 16:47 Descaling

Pause Countdown Continue

Oh59m53s

Settings

LoD 16:47 Descaling

Reminder Pause

5. The End Finish work
When the cooking program ,
is finished, the display will
show The End. Press “Yes”
to back to Home page.
Please pull out the water _ 16:47 Descaling
tank and empty it and clean
it.(The water after descaling
will be pumped back to the

water tank, will not be The End
discharged into the cavity,
so the water tank needs to
be cleaned)

Descaling

21



1. Press thes mart menu
after power on.

2. Select the recipes, the
Bakeryrecipesa sa example.

B

I, 3
Recipes Grill Recipes e . Recipes

3. Swipe to select the recipes. 0§ = 16:47  Bakery Recipes

R o

Cookies

4. How to make ther ecipes:

a. Click” Toolsa nd ingredients” {x : 16:47
to check what will be use;
b. click” Tips” couldt oc heck e Start
some tipso ft hisd ish;
c. click” Steps "toc heck how s - _ e
to make this dish. - L . Temp: 170°C
d. After prepared, put the Time: 50min
dish into oven,t henp ress
“Start”.

5. Adjustt he time, then press  [SEERWENONESIN !

“Start"t o start cooking.
Temperature

170<C

22



6. During working, could
press“Pause” to pause the
program, or press “Finish”
to finish the program if you

want to finish it in advance.

Delay Time Function

1. Click the Delay time
/preheat function.

23

16:47

Countdown

Oh48m37s

Settings
170°C Oh50m

@ D 16:47

Reminder

Finish work

The End



2. Click Delay time.

3. Select the cooking
function.

4. The cooking mode setting
steps are the same as the
above 3 & 5, as smart menu
for example.

Steam
Recipes

Temperature

170°C

Delay tim

Delay time

\| Cooking Function

f SmartMenu
Favorites.\

Smart Menu

Hy i“;, »
% LN

Grill Recipés é Recipes

24



6. Click “Start”to start
countdown, could press
“Pause”to pause the
time countdown, or
press “Finish” to finish
the program if you want
to change something.

After countdown, it will

start cooking automatically.

Preheat Function

1. Click the Delay time
/preheat function.

16:47 Delay time

\
\[ Cooking Function

F( smartMenu |

Favorites menu

@ D 16:47 Delay time

Countdown

Q‘J Oh19m58s

Settings
Delay time

@ D 16:47 Delay time

Reminder

Finish work

25



Preheat Function

2. Click Preheat.

Delay time Preheat

X. Click the preheat mode,
set the desired temperature
(max temperature for steam
is 100°C, max temperature
for grill is 250°C), click “Start”

O o O B F o) 1647 Preheat

Styrt ) \
&

Temperature
N

to start.
\ Reset]
4. During working , could O 8 = 16:47 Preheat for steam
press“Pause”to pause the
program, or press “Finish” Countdown
to finish the program if /

you want to finish it in

advance. Settings
100°C sh

8D 16:47 Preheat for steam

Reminder @

Finish work

O G Preheat f

5. When reach the desired : reheatforsteam
temperature, display will
show as below.

Reach the temperature

Preheat for steam

26



Maintenance

Maintenance

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

2. After using the steam mode, please pour out the remaining water in the water
tank to prevent the remaining water from forming condensate or breeding bac-
teria in the water tank.

The following phenomena are normal

Phenomenon Cause

Intermittent noise

i - Intermittent noise is caused the pump working, it's normal.
during cooking

Excess steam in the cavity is exhausted through the vent
during cooking, but a small amount of steam will condense
at the vent due to the low ambient temperature.

Condensate on
the vents

When the voltage fluctuates in the range of -10% to 5%,
the oven can still work, but will cause the output power
of the machine to fluctuate, which will have a subtle effect
on the cooking effect.

Voltage fluctuations
will affect the cooking
effect

A Attention

1. If the oven can't work normally, please check

a. Is the power plug inserted

b. Whether the circuit breaker has tripped or blown

c. Is the door closed well

d. Is the water tank in place

f. Is the child-lock activated
2. If the steam oven is activated accidentally, please open the door immediately and
power off.

A Tips

a. The cooling fan will work for 5 minutes after cooking finished, for a delay to ex-
haust the heat in the cavity, which is a normal phenomenon;

b. During work, if open the door, the oven will pause work, closes the door, the
oven will continue the work automatically;

c. In any state, the water tank can be manually opened or closed.

d. Suggest to use pure water or distilled water to cooking in steam mode, after
cooking, clean the residual water in the cavity to avoid scale inside the cavity.

A Attention

1. Do not use cleaners containing alkali/soda, acid or chlorine, nor use cleaning sprays,
dishwasher cleaners or corrosive cleaners.

2. Do not use hard brushes, scouring pads, wire brushes and other hard cleaning
tools that will scratch the surface of stainless steel.

27



Maintenance

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
1. After each use, please wipe the product seal with a sponge soaked in warm
water, and then dry the door seal with a dry cloth;
2. Do not use cleaning agents to clean the door seal tape, because some com-
ponents in the cleaning agent may corrode the tape
3. The door seal tape may be perforated or cracked due to long-term use. If
this happens, please replace it with a new one.

A Attention

Be sure to shut down and unplug the power plug before repairing

1. The MAX water level of the water tank

There is a MAX water level line on the water tank. please add water to this MAX line
to extend the cooking time. Do not fill in water beyond the MAX line to avoid water
splashing out when pulling the water tank.

2. Reminder of water shortage

When the water shortage symbol is shown and with beep, cooking will be stopped,
please add water into water tank.

3. About the choice of cooking utensil

When choosing a cooking utensil for steam, please choose a porous container as
much as possible. The depth of the container should not be too deep. The height of
the steamed food should be 3~5cm, so that the steam can contact the food more to
ensure its taste.

4. The first use of the product produces a burnt smell

Since the heater isolation will produce odor or smoke after high temperature, it is
recommended to fill the water tank and steam for more than 45 minutes for first time
using, and let the oven cool down before formal cooking.

5. Not used for a long time

If the product is not used for a long time, please clean the inside and use any baking
mode to dry the remaining water in the cavity to avoid bacterial growth and odor.

6. Screen save energy

After cooking, no operation for 10min, the screen will be light off to save energy, just
need to click it to wake up.

28



Troubleshooting

Troubleshooting

lower sensor

Its temperature probe is open or shorted

Failure of water tank

The switch of water tank is shorted

Failure of steam
generator heating

The heater of steam generator is failure

Failure of cavity heater

The temperature didn't reach the
set temperature

Failure of connection

The connection between display
and main PCBA is failure

Error Code Possibility of failure Solution
Failure of steam | bei horted
generator sensor ts temperature probe is open or shorte
Failure of cavity Its temperature probe is open or shorted
upper sensor
Failure of cavity Turn off the

oven to restore
the sensor, if
occurs times,
please contact
the after-sales
service

The display doesn't
light up

The socket is failure

The control board cable is disconnected

Display is abnormal

Display or board electronics is damaged

Failure of screen

Poorly assembled or damaged display or
board electronics is damaged

The lamp cannot turn on

Light wiring is disconnected

The lamp may be damaged

Water or steam escapes
the oven door
during cooking

Oven door is not closed or
door seal is damaged

Fan motor not working

motor damaged or main PCBA
damaged or other failure

Water tank can't
be pulled out

Damaged spring of water tank

No steam

X. The water pipe is bent, blocked, inserted
reversely, falls off or damaged,;

X. The water pump is damaged;

X. The water pipe is not well sealed;

X. The control board is faulty or other faults

Please contact
the after-sales
service

29




Wiring diagram

Wiring diagram

Upper Temperature
temperature sensor of
Low temperature  sensor of steam
sensor of cavity cavity generator
. NEL
Display
Switch of door
Water level ACN
detection
D 1 )
ACL Thermostat
[1—
Position ﬁl ,_f
sensor of
water tank
AT AT AR AR AR Thermostat
T |'—F| T

Thermostat

— P

!
g

Drain Inlet Lamp Convection  Cooling Bottom ~ Upper ~ Steam  Back  Upper
pump  pump motor motor heater  external generator heater inner
heater heater

30
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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.

=] 3[=]

£
[=]

MILLEN.EU



MILLEN

Manufacturer: dzual) 45;&.”
Zhongshan Tianmei Electrical Appliances Co., Ltd. No.8 Kuizhong Road, Dayan Industrial Dist,
Huangpu, Zhongshan, Guangdong, Made in China.

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

Importer: ;\S ).MS:' \ (a.m\
LEMAL L.L.C-FZ 3);“) g -e.e.h.ui d\.«...\l
O2)gius

Buoetbl &yl (s deddl W Olaskl Buid (olieb) Galb A JlesYl S e

«SAAAAAYYMMBBBBB : il iy Sleal) (o dududll o8 ) a5 2y
YY zasall 3a) Jiey SAAAAA G
Andall 8 zdgaill 8 ) ) s BBBBB s (el jed Jias MM ¢inail) 4o I ey

www.millen.ae

MILLEN.AE



LYY Llag

) Jabada
Upper Temperature
temperature sensor of
Low temperature  sensor of steam
sensor of cavity cavity generator
. NEL
} Display
Switch of door
Water level ACN
detection
Ot 1 )
ACL Thermostat
[1—
Position ﬁl ,_/
sensor of
water tank
A A AR AR AN AR AR AR AR | Tnermostat

Fuse

—=d_ p>—{ &
Thermostat

;

Convection Cooling Bottom  Upper ~ Steam  Back  Upper

Drain Inlet
pump  pump motor motor heater  external generator heater inner
heater heater

Lamp
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