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Please keep the instruction for use properly.
Please read the instruction for use carefully according to the model before use.
Please read the instruction for use carefully for correct use of the product.

The product should be subject to the real object and no further notice will be
given for any change.
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. Before inserting the main plug into the socket, check whether voltage and current rating of the supply line
are in compliance with the rated electric parameter shown on the label. Don’t overload electrical outlets,
never plug too many appliances into the same outlet and make sure you are using the proper fuses.

2. Pleaes place the appliance on a flat and firm surface, as close to the power socket as possible.

3. Keep the appliance away from flammable and explosive items; never use the appliance in an environment

with of flammable gas and/or powder. Keep it away from any sources of heat like fire.

4. Keep the appliance out of the reach of children to reduce the risk of fire and avoid accidents such as
electric shock and injury.

5. The appliance is not intended to be used by persons (including children) with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge, unless given the supervision or instruction
concerning the use of the appliance by a person held responsible for their safety.

6. Unplug the appliance before cleaning.
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EmBER NS-PRO28D

BEEER 220V~

BRESER 50Hz

IhER 1600W

= 28L

HEESIR I 488mm(Ff) x 352mm (&) x 312mm(F)

YERZEOR I 360mm(EE) x 289mm () x 259mm(F)

EmBR NS-PRO38D

EEEE 220V~

BEESER 50Hz

Ih=& 2000W

B8 38L

NI 523mm(Ed) x 371mm(F) x 358mm(;F)

AN IR 388mm(F) x 308mm () x 304mm(F)

EmBYER NS-PRO48D

FHEER 220V~

FRESAR 50Hz

Ihae 2000W

B& 48L

HBEIR N 583mm(F8) x 410mm(&F) x 370mm(iF)

AN I 431mm(FE) x 346mm(&Z) x 301mm(F)
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IMPORTANT SAFETY INSTRUCTIONS

When using your Digital Oven, basic safety precautions should always be observed, including
the following:

IMPORTANT SAFEGUARDS:
1. Read all instructions.

2. Do not touch hot surfaces. Always use handles or knobs.

3. Close supervision is necessary when any appliance is used by or near children.

4. To protect against electric shock, do not immerse cord, plug or any parts of the oven in water or
any other liquids.

5. Do not let cord hang over edge of table or counter, or touch hot surfaces.

Do not operate appliance with damaged cord or plug or after the appliance malfunctions or has
been damage in any manner. Return appliance to the nearest authorized service facility for
examination, repair or adjustment.

7. The use of accessory attachments not recommended by the appliance manufacturer may cause
hazard or injury.

Do not place on or near a hot gas or electric burner.

When operating the oven, keep at least four inches of free space on all sides of the oven to allow
for adequate air circulation.

10. Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking
off parts, and before cleaning.

11. To disconnect, turn the time control to OFF, then remove the plug. Always hold the plug, and never
pull the cord.

12. Extreme caution must be used when moving a drip pan containing hot oil or other hot liquids.

13. Do not cover crumb tray or any part of the oven with metal foil. This may cause the oven to
overheat.

14. Use extreme caution when removing the tray, racks or disposing of hot grease or other hot liquids.

15. Do not clean the inside of the oven with metal scouring pads, pieces can break off the pad and
touch electrical parts, creating a risk of electric shock.

16. Over-sized foods or metal utensils must not be inserted in a toaster oven as they may create a fire
or risk of electric risk.

17. Afire may occur if the oven is covered or touching flammable material, including the curtain,
draperies, walls, and the like, when in operation. Do not store any item on top of the appliance
when in operation.

18. Extreme cautions should be exercised when using cooking or baking containers constructed of
anything other than metal or ovenproof glass.

19. Be sure that nothing touches the top or bottom elements of the oven.

20. Do not place any of the following materials in the oven: cardboard, plastic, paper, or anything
similar.

21. Do not store any materials other than manufacturer’s recommended accessories in this oven
when not in use.

22. Always wear protective, insulated oven gloves when inserting or removing items from the hot
oven.

283. This appliance has a tempered, safety glass door. The glass in stronger than ordinary glass and
more resistant to breakage. Tempered glass can still break around edges. Avoid scratching door
surface or nicking edges.

24. This appliance is OFF when the Timer Control button is in the “OFF” position.
25. Do not use outdoors.

26. Do not use appliance for other than intended u.

NAME OF PARTS

-

=
=52
@\ ooolllle=32
=5
— ¢ &

Housing 7. Wire rack
Door Handle & Upper Door Lath 8. Digital Screen

9. Touch Control
10. Bake Tray

11. Tray Handle
12. CrumbTray

Glass Door

Lower Door Lath
Rotisserie forks & axis
Rotisserie handle

SRS S




BEFORE USING YOUR NEW ELECTRIC OVEN

A Before using your oven with convection for the first time, be sure to:

1.

Read all the instruction included in this manual.

2. Make sure that the oven is unplugged.
3.
4

. Thoroughly dry all accessories and re-assemble in oven, plug oven into outlet and you are ready to

Wash all the accessories in hot, soapy water or in the dishwasher.

use your new toaster oven.

. After re—assembling your oven, we recommend that you run it at the highest temperature (230°C)on

the toast function for approximately 15 minutes to eliminate any packing residue that may remain
after shipping. This will also remove all traces of odor initially present.

Please Note: Initial start-up operation may result in minimal smell and smoke (about 15 minutes).

This is normal and harmless. It is due to burning of the protective substance applied
to the heating elements in the factory.

OPERATION

6.
7.
8.
9.

Place the wire rack on the unit support guide.

Place food on the wire rack.

Brush food with sauces or oil, as desired.

Food should be placed as close as possible to the top heating element without touching it.

10. Turn food over midway through the prescribed cooking time.

WARNING: TO AVOID RISK OF INJURY OR BURNS, DO NOT TOUCH HOT SURFACES WHEN

OVEN IS IN USE. ALWAYS USE OVEN MITTS.

CAUTION: Always use extreme care when removing bake tray, wire rack or a any hot container

from a hot oven. Always use the rack handle, or an oven mitt when removing hot items
from the oven.
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DESCRIPTION FOR USE OF THE PRODUCT

Control panel and
display screen

m
Time

Up-he

Def | Bread | Cooki
Ferm | Cake

Plug On The Oven With The “Di” Sound, The Screen Is Off » [Intel.bake] [Choose] shine - if
No Control In 1-min, The Oven Will In Stand-by Function When The [Start.cancel] light Is On »
then Press [Intel.bake] ° [Choose] - Lights Are On: [+ - -~ Time/temp ~ conv ~ Inner.lamp ~
start.cancel] invalid : press [Intel.bake] or [Choose] the Screen Is On. For Example Press [
Intel.bake] > Then [Intel.bake] [Choose] [Timestemp] [Conv] [Lnner.lamp] {
Start.cancel] lights Are On.

Time Control [Time/temp] : Press [+] To Add 1-min » press (-] To Decrease 1-min : keep
Pressing [+] Will Be 0-30-min Adding 1-min > 30-min Will Be Adding 5-min : keep Pressing [-]
Will Be 0-30-min Decrease 1-min > 30-min Decrease 5-min.

Temp. Control [Time/temp] : Press [+] To Add 1c » press [-] To Decrease 1c : keep Pressing
(+] To Add 5¢ : keep Pressing [-] To Decrease 5c.

(Inner. Lamp]  Oven Inner Lamp Can Be On Or Off At Any Time. Press [Inner. Lamp] to On -
press Again [Inner. Lamp] To Off.
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10.

11.

12.

Press [Choose] : Choose [Up-heat] - Then Press [+ -] To Add Or Decrease The Time : then
Press [Time/temp] to Set The Temp. > Press [+~ -] To Add Or Decrease Temp. © When You Are
Done, Press [Start.cancel] to Start The Oven » the Screen Will Show Time, Temp., [Up-heat]
function : all Buttons Lights Will Be On - other Buttons Will Be Invalid After The Oven Is Working *
press Again [Start.cancel] to Stop The Oven.

Press [Choose] : Choose [Low-heat] ° Then Press [+ -] To Add Or Decrease The Time : then
Press [Time/temp] to Set The Temp. » Press [+~ -] To Add Or Decrease Temp. © When You Are
Done, Press [Start.cancel] to Start The Oven * the Screen Will Show Time, Temp., [Low-heat]
Function : all Buttons Lights Will Be On > other Buttons Will Be Invalid After The Oven Is Working *
press Again [ Start.cancel] to Stop The Oven.

Press [Choose] : Choose [AllHeat] > Then Press [+~ -] To Add Or Decrease The Time : then
Press [Time/temp] to Set The Temp. > Press [+~ -] To Add Or Decrease Temp. > When You Are
Done, Press [Start.cancel] to Start The Oven » the Screen Will Show Time, Temp., [All Heat]
function : all Buttons Lights Will Be On - other Buttons Will Be Invalid After The Oven Is Working *
press Again [Start.cancel] to Stop The Oven.

Press [Choose] : Choose [Roti] > Then Press [+~ -] To Add Or Decrease The Time : then
Press [Time/temp] to Set The Temp. * Press [+~ -] To Add Or Decrease Temp. © When You Are
Done, Press [ Start.cancel] to Start The Oven * the Screen Will Show Time, Temp., [All Heat]
function : all Buttons Lights Will Be On > other Buttons Will Be Invalid After The Oven Is Working *
press Again [Roti.] To Stop The Oven.

Press [Intel.bake] : Choose [Def Ferm] then Press [+ -] To Add Or Decrease The Time : then
Press [Time/temp] to Set The Temp. > Press [+~ -] To Add Or Decrease Temp. > When You Are
Done, Press [Start.cancel] to Start The Oven : the Screen Will Show Time, Temp., [Def Ferm]
function : all Buttons Lights Will Be On - other Buttons Will Be Invalid After The Oven Is Working *
press Again [Start.cancel] to Stop The Oven °

Press [Intel.bake] : Choose [Bread/cake] then Press [+ ~ -] To Add Or Decrease The Time :
then Press [Time/temp] to Set The Temp. * Press [+ ~ -] To Add Or Decrease Temp. = When You
Are Done, Press [ Start.cancel] to Start The Oven - the Screen Will Show Time, Temp., [Bread/cake)
function : all Buttons Lights Will Be On > other Buttons Will Be Invalid After The Oven Is Working *
press Again [ Start.cancel] to Stop The Oven.

Press [Intel.bake] : Choose [Cookie Tart] then Press [+ -] To Add Or Decrease The Time :
then Press [Time/temp] to Set The Temp. * Press [+ ~ -] To Add Or Decrease Temp. = When You
Are Done, Press [Start.cancel] to Start The Oven * the Screen Will Show Time, Temp., [Cookie Tart)
function : all Buttons Lights Will Be On - other Buttons Will Be Invalid After The Oven Is Working *
press Again [Start.cancel] to Stop The Oven.

Press [Intel.bake] : Choose [Meat Potat] then Press [+ ~ -] To Add Or Decrease The Time :
then Press [Time/temp] to Set The Temp. * Press [+ ~ -] To Add Or Decrease Temp. = When You
Are Done, Press [Start.cancel] to Start The Oven ° the Screen Will Show Time, Temp., [Meat Potat]
function : all Buttons Lights Will Be On > other Buttons Will Be Invalid After The Oven Is Working *
press Again [ Start.cancel] to Stop The Oven.
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DESCRIPTION FOR USE OF THE PRODUCT

Function of the default parameter table (see table)

Wave crest
. | urton | Tre, | Dot | Teme | ot | o ooy |, | SSTSh | Temerats
difference
1 JE4#  |0:01Z24:00 | 0:10 " 11 e " "
2 LR 0:01%2:00 0:45 80°C-200C | 180T YES | /11| 1| 1] 20C-30C +10C
3 T 0:01-2:00 1:00 80°C-200C | 160T M1\ YES | /1| 1T 20°C-30C +10C
4 ET¥® | 0:01-2:00 0:20 80°C-230C | 220C | YES |YES | /// | /// 20C-30C +10C
5 358 0:01-2:00 0:45 80°C-200C | 180T YES | /// | /// | YES| 207TC-30C +10C
6 |BRR/%E | 0:01-10:00 0:40 25C-80C 30T /1] |YES | YES | /// 1 +10C
7 |E@/EH | 0:01-2:00 0:30 140C-170C | 160C YES |YES | YES | /// 20°C-30C +10C
8 |EfEz/EHE| 0:01-2:00 0:25 160C-190C | 180T YES |YES | YES | /// 20C-30C +10C
9 |BA/LE| 0:01-2:00 1:00 180C-230°C | 200C | YES |YES | YES | /// 20°C-30C +10C
Note: Click on the Pre-set button, the oven inner lamp will be on for 10mins before it starts and before it ends,
during the compartment, the inner lamp will be off.
Note: When the temp. is set higher than 210C, the convection function will be off automatically.

CARE & CLEANING

Warning: Be sure to unplug the oven and allow it to cool before cleaning.

Any spattering that occurs while cooking and comes into contact with the continuous coating is
oxidized while the oven is in operation. If desired, wipe the walls with a damp sponge, cloth or nylon
scouring pad and mild detergent.

Do Not Use Steel Wool Scouring Pads, Abrasive Cleaners Or Scrape The Walls With A Metal
Utensil, As All Of These Methods May Damage The Continuous Clean Coating.

All accessories should be washed in hot soapy water or can be cleaned in a dishwasher. The door can
be wiped with a damp sponge and wiped dry with a paper or cloth towel. Clean the outside with a
damp sponge.

Do Not Use An Abrasive Cleaner As It May Damage The Exterior Finish.

Do Not Use An Abrasive Cleaner Or Steel Wool Scouring Pad On The Drip Pan As It May
Damage The Porcelain Enamel Finish.

Let All Parts And Surfaces Dry Thoroughly Prior To Plugging Oven In And Using.

16




SPECIFICATION

Model NS-PRO28D
Rated Voltage 220V~
Rated Frequency 50Hz

Power 1600W
Capacity 28L

Prodcut Dimensions

488mm(W) x 352mm(H) x 312mm(D)

Cavity Dimensions

360mm(W) x 289mm(H) x 259mm(D)

Model NS-PRO38D
Rated Voltage 220V~
Rated Frequency 50Hz

Power 2000W
Capacity 38L

Prodcut Dimensions

523mm(W) x 371mm(H) x 358mm(D)

Cavity Dimensions

388mm(W) x 308mm(H) x 304mm(D)

Model NS-PRO48D
Rated Voltage 220V~
Rated Frequency 50Hz

Power 2000W
Capacity 48L

Prodcut Dimensions

583mm(W) x 410mm(H) x 370mm(D)

Cavity Dimensions

431mm(W) x 346mm(H) x 301mm(D)
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