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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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This appliance is not intended to be operated by means of an external timer or separate
remote—control system.

This appliance is intended to be used in household and similar applications such as:
— staff kitchen areas in shops, offices and other working environments;

— farm houses;

— by clients in hotels, motels and other residential type environments;

— bed and breakfast type environments.
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1. 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. Please operate the appliance on a firm and level desk or floor.

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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Product Specification

1. Product Specification

Number Name Content
1 Model NCS-2800P, NSN-280
Rated voltage and ~
2 rated frequgncy 220~240V/50Hz
3 Rated input power 2000W

. Extornal dimension (NCS—-2800P) 495x380x472(mm)
(width x height x depth) | (NsSN-280) 495x380x380(mm)

5 Volume of internal cavity 28L

6 Volume of water tank 1.3L

(NCs-2800P) 16 Kg

7 Net weight
J (NSN-280) 14.5 Kg

Note: the product nameplate should prevail for parameter change due to productimprovement and
technical update. No further notice will be given.

Precaution for use

2. Please read the entire content of the instruction for use before use.

® The oven is specially designed for heating and cooking food at home. It is not suitable for
other industrial and commercial purposes.

® The oven passes 100% water and electricity connection test before delivery. The trace of
water in internal cavity is normal.

® \Warning: only at the condition that sufficient guidance is provided and children can use the
oven with safe method and understand that incorrect use may result in danger, children are
allowed to use the oven without supervision of adults.

e Warning: it had better fill water to the maximum mark of the water tank before cooking and
insert the water tank fully and fix it in place and ensure the installation to avoid of water lack
of oven when it works due to the fact that the water tank is not inserted in place.

® \Warning: don 't open the oven door during the process of cooking to avoid of steam loss and
affecting cooking effect.

® \Warning: if it necessary to open the oven door due to turning over the food or other needs
during the cooking process, body parts of children or users (especially the face) are not
allowed to approach the door seam to avoid scald by steam.

® Heat insulating gloves should be worn when taking out food or vessels from the oven to
avoid scale by high temperature.



® Do not store any articles in the oven.

e The feeding-bottle and baby food after heating should be stirred or shaken sufficiently.
Before feeding, the temperature of the bottle should be checked.

e Warning: it is dangerous for other people to carry out repair unless qualified repairmen.

e Warning: if the oven door or oven door sealing ring is damaged, don "t use before it is
repaired.

e Warning: if the power cord is damaged, it must be replaced by manufacturer, its repair
department or similar professionals to avoid danger.

e Warning: during the process of use of the oven, the easily accessible parts will become very
hot. Do not touch them to avoid scald.

e Warning: during the process of use of the oven, the back steam exhaust port will discharge
high temperature steam. Don t approach the back exhaust port with any body part to avoid
scald.

After end of the cooking, wait for 30 minutes and clean the oven when it cools down.

® The socket connecting with power supply must be grounded reliably. Ensure that the power
connection of the device can be disconnected after the product is installed. Installation must
be done by professionals.

e People with slow physical activity or mental disorders (including children) must use safely
with adult or assistance who responsible for their safety.

Preventing children playing product.
The oven cannot be operated in an external timer or in a separate remote control system.
Please turn off the product and unplug the power plug after use.

During the process of the oven, please keep at least 10 cm distances.

Description of product function
and component name

3.1. Control panel and display screen
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Description of product function

and component name

3.2. Control panel and display screen

Ilcon

Name

Introduction to function

O

Power switch

1. Switch on/off the power supply of operation panel
2. canel yr select

1. Select “Steaming” function

I\ Steam
<& 2.Use with “8" _ “P 3" and | "
WW Uo Bak 1. Select “Up Bake” function
p bake 2. Use with " “/!\ \i/u and “p| "
1. Select “Down Bake” function
YV Down Bake 2.Use with “§ _ “P i and “pj *
VWA Bak 1. Select “Bake” function
M ake 2.Use with “§" _ P §”and " p|
a ) 1. Select “Convection” function (Just for NCS-2800P)
Convection 2. Use with "o u/!\ \Lu and “pj "
: : L“ I : : 1. Display time and temperature
E EE [ i Display screen °C 2.Temperature display icon
.ﬁ. 3. Water lack display icon
e st Bak 1. Select “Steam Bake” function
eam Bake .
{; 2.Use with "8 _ *P i and b *
= Menu 1. Select “Menu” function » code : 01~ 50;
— 2.Use with " " and “pI"
1. Display the current remaining temperature of cooking
2. Use with "1 { “ to change the cooking temperature.
&/ Temperature and
Q) 3. Display the current remaining temperature of cooking

Time

4. Use with » 4 jto change the cooking time.

1. Select different work modes.

™ Up
: 2. Increase the value of time or temperature
. 1. Select different work modes.
\]/ Down .
2. Increase the value of time or temperature
1. Start the cooking.
'" Play/Stop 2. Pause with the ongoing cooking procedure.

3. Cancel the cooking mode.




3.2 Component name of the product

4

Number | Component name Introduction to function

1 Components of Cannot be processing, sealing, heating and observing
oven door the food unless the door is closed.

5 Whgle body of the Provide the function of steam, sealing and heating.
device body

3 Steam exhaust port Used to discharge the remaining steam in the cavity.

4 Control panel Start the machine to adjust the cooking time and

temperature.

5 Steaming mesh Hold the food or vessel to be cooked.

6 Components of water tank Hold water and provide water to the oven.

7 Oil drip pan Hold oil from food. (Only for BAKE)

8 Steaming plate | (with holes) Hold the food to be cooked. (Only for STEAM)

9 Glove Hold the cooked food to avoid scald.




Description for use of the product
4.1. Operating method
4.1.1 First power on:
After inserting the power supply, the power supply indicating light (') flashes.

Hold down «(ty~ till the light on for 3 minutes, the buzzer gives out “DE” sound.
And the display screen " |ggEBS " and the device enters standby state.

4.1.2 If there is no any command for 3 minutes, machine will turn to saving mode,
the power flash will off, all icons and display screen will turn off.:

4.1.3 Icon will be on after flashes when user press any function.

4.2 witch-on method
Method |

Press the Select the Set cooking Set cooking Start the
[povver switch ]':>[ cooking function ]':>[ temperature ] ':>[ time ]':>[ machine ]
Method Il

Press the Select the Start the
[povver switch ]':>[ cooking function ]':>[ machine ]

(Remark : After starting the device, it works at default temperature and time).

4.3 Q/[\) »__ TSteam) function

Hold the power switch” (') " and the display screen"EﬁEEE" is on. Select Q/% function
and then select » 8 » function. Press“ M “or “ \, “to carry out control for increase or
decrease the temperature. Select » @/@ « function again then press” ™ “or” { " to carry
out control for increase or decrease the cooking time. Then press“ p|| " to start.

4.4 "™~ _ TUp Bake1 function

Hold the power switch” (1)  and the display screen”BEHE" is on. Select """ function
and then select » 8¢ » function. Press“ M “or “ {, “to carry out control for increase or
decrease the temperature. Select » % « function again then press” ™ “or” & " to carry
out control for increase or decrease the cooking time. Then press” p|| " to start.



45 " . "— TDown Bakes function

Hold the power switch” Q) " and the display screen”HHHﬁ is on. Select "mw" function
and then select » 84 »function. Press” M “or “ {, “to carry out control for increase or
decrease the temperature. Select « %" function again then press” ™ " or” & ” to carry
out control for increase or decrease the cooking time. Then press” p|| " to start.

wwWw

46 " m "— T Bakej function

Hold the power switch” (1) ” and the display screen” BEEE" is on. Select “m” function

and then select » 84 »function. Press” M “or “ \{, “to carry out control for increase or
decrease the temperature. Select » &/@" function again then press” ™" or” { " to carry
out control for increase or decrease the cooking time. Then press* p||  to start.

4.7 8@ " TConvections function (Just for NCS-2800P)

Hold the power switch” (1) * and the display screen”BEHE" is on. Select 88" function
and then select » 84 »function. Press” M “or “ { “to carry out control for increase or

decrease the temperature. Select ~ % « function again then press” ™ " or" " oto carry
out control for increase or decrease the cooking time. Then press” p||  to start.

4.8 " ap "— FUp Bakeys function

Hold the power switch” () “ and the display screen “BEEE" is on. Select “div” function

and then select » 84 »function. Press” M “or “ \{ “to carry out control for increase or
decrease the temperature. Select » %" function again then press” ™ "or” ¢ " to carry
out control for increase or decrease the cooking time. Then press” p|| " to start.

49 "% Tset cooking temperature/times function

Hold the power switch” Q) and the display screen”BEHE" is on. Select % function
and then press “ ™ "or “ { “to carry out control for increase or
decrease the temperature / cooking time. Then press » P|| ~ to start.



escription for use of the product

Steam: 40-115°C, press" T .4 "once to add or subtract 5°C, hold down the* " .{ * to continuous
increase the temperature.

Up Bake: 120-180°C, press" T .4 "once to add or subtract 5°C, hold down the" " .4 "to continuous
increase the temperature.

Down Bake: 100-150°C, press*? | -once to add or subtract 5°C, hold down the-? § -to
continuous increase the temperature.

Bake: 40-230°C, press -1 |, -once to add or subtract 10°C, hold down the:1 § «to continuous
increase the temperature.

Steam Bake: 120-230°C, press T . "once to add or subtract 10°C, hold down the' 1 | -to
continuous increase the temperature.

Convection: 40-230°C, press' ™ .4 "once to add or subtract 10°C, hold down the" T i "to
continuous increase the temperature.

Press " 84 "again till the display screen” BHEE "is on, then press-1 | +to add or subtract timer.
Timer setting: 1-30 minutes, press "1 .J *once to add or subtract one minute; Timer
setting:30-95 minutes, press 1 J ronce to add or subtract five minutes.

Hold down the" " .{ "to continuous increase or decrease the time setting.

4.10 " () "— TMenu) function _

Press “ (D"till the display screen ,Z_j AR E -~ is on, then press “(=) " till the display screen" o
on, press “ 4‘ " to add function or press “ |, " to reduce function. Choose any one between
01-50, and press “ P|l “ button, machine will be started.

Code Name Funchion TI?E/)IP. Time Remark
01 Steamed Mandarin Fish Steam 100°C 16min
02 Steamed Eggs Steam 95°C 20min
03 Sweet Potato Rice Steam 100°C 30min
04 Steamed Vegetables Steam 100°C 20min
05 Dim Shum Steam 100°C 15min
06 Steamed Mud Crab Steam 105°C 25min
07 Bird’s Nest Steam 105°C 60min
08 Chiffon Cake Bake 130°C 55min
09 Baked Sweet Potato Bake 200°C 50min
10 Pizza Bake 180°C 20min
11 Steak Bake 230°C 25min
12 Chicken Bake 230°C 50min




TEMP.

Code Name Funchion 0) Time Remark
13 Steam Bake Sausage Steam Bake 230°C 13min
14 Steam Bake Chicken Leg’s| Steam Bake 230°C 30min
15 Steam Bake Pork Belly Steam Bake 230°C 18min
16 Steamed Pork Ribs With Black Bean Sauce | Steam 115°C 20min
17 Steamed Tofu With Minced Meat | Steam 100°C 18min
18 White Fungus Soup With Lotus Seeds | Steam 100°C 60min
19 Steamed Pork With Rice Flour | Steam 100°C 60min
20 Egg Tofu With Shrimp Steam 100°C 12min
21 Eggplant Steam 100°C 25min
22 Steamed Snow Pear With Lily Bub | Steam 100°C 60min
23 Steamed Scallops With Minced Garlic | Steam 100°C 12min
24 Steamed Pumpkin With Garlic | Steam 100°C 25min
25 Steamed Shrimps Steam 100°C 12min
26 Cookies Bake 150°C 25min
27 Baked Cake Roll Bake 130°C 40min
28 Baked Coconut Bread Bake 140°C 40min
29 Baked Corn Bake 180°C 25min
30 Baked Peanuts Bake 180°C 30min
31 Beaked Ribs Bake 230°C 30min
32 Baked Meat Skewers Bake 230°C 25min
33 Baked Chicken Wings Bake 230°C 30min
| e ol T2Y2 | Steam 100°C 50min
35 Steamed Glutinous Rice With Ribs | Steam 115°C 50min
36 Steamed Luffa With Shrimps | Steam 100°C 15min
37 Steamed Fish Head With Peppers | Steam 105°C 20min
38 Steamed Sliced Fish Steam 100°C 12min
39 Lemon Madeleine Bake 150°C 25min
40 Steamed Patties Steam 115°C 25min
41 Steamed Meat With Pickled Mustard | Steam 115°C 20min
42 Steamed Chicken With Mushroom | Steam 115°C 25min




Description for use of the product

Code Name Funchion TI(E%/)IP' Time Remark
43 Steamed Pork With Taro Steam 115°C 60min

44 Steamed Soft-shell Fish In Lotus Leaf | Steam 115°C 25min

45 Steamed Abalone Steam 105°C 12min

46 Fermentation Steam 40°C 60min

47 Unfreeze Steam 50°C 60min

48 Dry Bake 70°C 60min

49 Tableware Disinfection Steam 105°C 15min

50 Deodorization And Degreasing Steam 100°C 30min

! Friendly Reminder

Please adjust the cooking time according to the actual food weight, and note the remark
in the REMARK column.

411 " T y"— TUp/Downs function

In the operating mode or working mode state, press "&/ » till the display screen” HER® "
flashes, then press" T {, " adjust the cooking temperature value; Press “m/ " again till the
display screen” HHHE{ " flashes, then press ", "adjust the cooking t|me

412 " Pl »_ TpPlay/Stops function

Select the cooking mode to set the temperature and time, press » Pl » to start the machine.
press » Pll » again to pause the machine. Press» DIl » twice to stop working mode, machine
will be back to operating mode state.

413 " % " _ TShort of waters function

In the working mode state, if " < * icon lights up, the buzzer emits “DE-DE-", the machine
will stop working, promoting the user that the water tank is short of water, need to add
water to the tank. After adding water, » 3. » icon is off, the buzzer sound disappears, then
press » P|| » to continue the cooking work.



Cleaning and maintenance

Note:

Don’t use strong detergents, lacquer thinner, gasoline, abrasive powder and metal brush to
clean any part of the oven. After long term use of the oven, peculiar smell may exist in the
internal cavity. 5-6 pieces of lemon may be placed into the cavity. Use the function of common
steam and work for 20 minutes with setting at 100°C. The peculiar smell may be removed.

10.

1.

12.

13.

14.

15.

Before the oven cavity is cleaned, the oven needs to be closed. Pull off the power plug
from the socket.

Keep the oven cavity clean. When food or soup splashes to inner wall of the oven, wet
cloth may be used to wipe it away. It is not suitable to use hard materials. If the inner wall
is very dirty, soft detergent may be used. Don’t use coarse and abrasive detergents.

It is suggested to use purified water or distilled water during the cooking process of the
oven. If tap water is used for a long time, water scale may be generated on internal wall
of the cavity and bottom plate. It must be washed with citric acid or acetic acid once a
month. The method is as follows: add a proper amount of citric acid or acetic acid on the
bottom plate directly. Then add a proper amount of water to the inside of the cavity. Then
start the oven with the function of steaming at 100°C and work for 30 minutes. Then open
the oven door to cool the device. Then use clean dish cloth to clean the inner cavity.

The water tank should be examined once a month. When the water tank is cleaned, it is
necessary to use soft cloth to wash inner wall of the tank softly. Put it back after
cleaning.

If the magnetic floater inside the water tank comes loose, please put it back to original
place. The translucent dot of the magnetic floater must face downwards and should not
be reversed. Otherwise, the oven will report water lack.

After completion of cooking, it is necessary to clean the remaining water and food oil
inside the cavity to prevent generation of peculiar smell inside the cavity.

Clean the sealing face of door regularly. Then wipe clean with soft dry cloth.

If the control panel is wet, please use soft dry cloth to wipe clean. Coarse, abrasive
detergents are not allowed to wipe the control console. When the control panel is wiped,
cut off the power supply first to avoid mistaken operation.

If the oven is not used for a long time, the power plug should be pulled off. After the
inside of cavity is cleaned, place it at a ventilated, dry environment without corrosive gas.

When the oven malfunctions, it must be repaired by professional repairmen trained by the
factory. Repair by other people will be dangerous.

The power supply must be cut off before replacement of the oven lamp. Open the device
case and the oven lamp should be dedicated model of the company.

Don’t use coarse cleaner or sharp metal to scrape and wash the glass oven door. This will
cause the glass to be broken.

When cleaning food plate and oil drip pan, please use soft materials (such as cloth) and
don’t use hard materials (such as metal materials) to avoid scratching the vessel and
damage the protective layer.

The local regulatory regulations for environment should be observed for disposing and
discarding the product. For further information concerning disposal, recovery, cyclic use
of the product and other information, please consult the disposal service station for
discarded household appliance and relevant local and municipal management
departments.

Product should not be immersed in water for cleaning.



Common failure and handling method

Fault phenomenon

Possible causes

Solution

The display screen
is not bright.

The oven is not connected with
power supply.

Fail to hold down the power key.
The computer board cannot work
normally.

Conqect the oven with the power
supply.

Hold down the power key to make
the steaming at standby ‘state.

Contact after—sale service or
carry out replacement.

The splay screen is
on normally.

The display screen is damaged.

The electronic component of
circuit board is arrﬁ)aged.

Contact the after-sale service
department.

Water or steam escape
from the oven door
during the period of
cooking.

The oven door is not closed
tightly.

The sealing layer of the door is
amaged.

Close the oven door tightly again.

Contact the after—sale service
department.

The oven lamp is
not on.

Oven lamp damaged.
The computer board is damaged.

Contact the after—sale service
department.

Key malfunctions.

1. The electronic component of
circuit board is damaged.

Contact the after—sale service
department.

No steam outputs.

Electromagnetic valve is
amaged.

The water inlet pipe is bent,
clogged or damg ed.

Contact the after—sale service
department.

Water lack alarm.

During work r%cess of the oven,
the water tank has no water. Or
the users forget to add water
before using the oven.

Add water to the water to
?romptlng water level. Then install
he water tank in place.

6.1. Warning display and troubleshooting

Dlsalayt Causes Solution
conten
High temperature protection of the cavity: higher than 280°C Contact the after—
E-1 ; sale service
High temperature protection for evaporation plate at the
E-4 bottom: the t,empe'?ature cut—out dore)s not respet when Cor)stglgtstlgsvi%feter—
temperature is high than 220°C.
E-5 Open circuit protection for cavity sensor. Corg§|%t§2re\,igger_
E-6 Short circuit protection for cavity sensor. Cor]sté’:\l(étstgrevigger—
Open circuit protection for sensor of evaporation plate Contact the after—
E-7 at the bottom. sale service
Short circuit protection for sensor of evaporation plate at Contact the after—
E-8 the bottom. sale service




Circuit diagram
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