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Safety Precautions

We strongly recommend that you carefully read this instruction manual before
installing and using this product, and keep it properly for future reference.

The following are all important safety precautions. Please strictly observe
them and use the product correctly on the basis of fully understanding the
contents. Our company shall not be liable for any property damage or personal
injury caused by improper use of this product.

@ 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.

@ During use the appliance becomes hot. Care should be taken to avoid touching
heating elements inside the oven.

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

¢Do not use harsh abrasive cleaners or sharp metal scrapers
to clean the oven door glass/ the glass of hinged lids of the
hob (as appropriate), since they can scratch the surface,
which may result in shattering of the glass

osteam cleaner is not to be used.

¢WARNING: Ensure that the appliance is switched off before
replacing the lamp to avoid the possibility of electric shock.
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@If the power cord is damaged, to avoid danger, it must be replaced by the
manufacturer, its service agent or similarly qualified personnel.

@ For detailed instructions on how to install and secure the appliance to its support,
please refer to the Installation Instructions section in this manual.

®The appliance must not be installed behind decorative doors to prevent
overheating.

@ For detailed instructions on correctly placing the baking tray, grill rack or fry/grill
basket, please refer to the Product Overview section in this manual.

@ This appliance is for household use only.

®Keep the entire appliance away from heat sources, gas, alcohol and other
flammable materials.

@ If the appliance malfunctions, immediately disconnect the power supply, stop using
it, do not touch the appliance, and have it repaired by professional personnel.

@ Do not damage the power cord. Do not bend, pull, twist or knot the power cord
during use. Do not press or pinch the power cord with heavy objects.

@ To prevent fire hazards, the appliance must be kept clean and the air vents must
be unobstructed at all times.

®The appliance must not be used by unsupervised young children or disabled
persons, and children are prohibited from playing with the appliance.

@ Do not place flammable substances (e.g., aerosols) inside or under the appliance;
when using the appliance, do not spray aerosols near it, and always ensure that it
is attended.

@ If the appliance is not to be used for an extended period, the power supply should
be disconnected.

@ Improper use may cause water or gas leaks. In such cases, please have the
appliance repaired by professional maintenance personnel.

@ Do not operate the appliance with wet hands or feet, or while barefoot.

@ The appliance must be disconnected from the power supply before removing the
fan guard. After cleaning, the guard must be reinstalled in its original position in
accordance with the user instructions.

@ Turn off the appliance immediately after use; otherwise, residual grease may cause
a fire.

@ The power supply must be disconnected before cleaning. Use a neutral cleaning
agent and a soft cloth for wiping to avoid scratching the surface.

@ Do not operate the appliance with wet hands or feet, or while barefoot.

@ If the appliance malfunctions, disconnect the power plug and then reconnect it to
power the appliance on again.

@ This appliance must not be used as an indoor heater.

@ Use the temperature sensor recommended for this oven.
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Product Introduction

Dear Customer,

We would like to take this opportunity to express our sincere gratitude to you for
purchasing a product from Robam.

Our company is a professional manufacturer of household appliances and kitchen
utensils in China, including range hoods, electric ovens, gas cookers, disinfection
cabinets, and steam-bake-fry combi ovens. Robam steam-bake-fry combi ovens
adopt an advanced design concept, with an emphasis on overall design and
optimized styling; they boast the advantages of healthiness, environmental-
friendliness and energy efficiency.

This product is classified as a Class | appliance and must be reliably grounded
during use.

»* The product pictures in this manual are for reference only; the actual product

shall prevail. Our company continuously improves its products, and we reserve
the right to modify the content herein due to product upgrades without prior
notice.

Important Information

Packaging of the Electric Oven

Please dispose of these packaging materials in an environmentally friendly way
to maintain a good environment.

Do not allow children to play with packaging materials such as plastic films and
paper boxes, as this may cause suffocation accidents. Therefore, please keep the
packaging materials away from children.

List of Attachments
S/N Description Quantity
User manual 1
ST3.5*30 screw
Fried grill

Baking tray
Shallow Baking Tray

Grill Rack

o o WN
_ A A AN
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Technical Parameters of the Product

Model KQWS-3000-RQ333
Rated Voltage 220V-240V~
Rated Frequency 50Hz-60Hz
Rated Power 3000W

Overall Volume 73L
Usable Volume 60L
Energy Efficiency Test Mode ECO
Net Weight 43kg

Dimensions (mm)

width x height x depth 595 X 595 X 545

Useable internal dimension (mm)
width x height x depth

427 X 377 X 368

Product Structure

Shelf
tracks
Control Panel S
Shelves ,
Grill Fan Cover
layers
' Cavity
)
Hinges S ‘
A
o —
/} W/Z % 2 L
\’/
Grill Rack Shallow Baking Tray Baking tray Fryer grill

Note: eDepending on the cooking needs, you can place the fryer grill, baking
tray, grill rack and shallow baking tray smoothly between the shelf tracks and
push them to the bottom.
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Installation Instructions

In the setting position of the cabinet, set the square hole according to the
installation diagram below, insert the electric oven into the square hole smoothly, and
pay attention not to tilt it. The specific opening size (mm) is shown in the table below:

S/N Description w H D
1 Fully embedded opening size 600 600 565
2 Semi-embedded opening size 560 590 550

Installation requirements:

e The cabinet surface or countertop where the electric oven is placed must be level.
eEnsure as much air circulation around the electric oven as possible inside the
cabinet. It is recommended that the splints and fixing plates be made of moisture-
proof, waterproof, corrosion-resistant and non-combustible thermal insulation
materials.

eUse the two supplied mounting screws to secure the oven body to the cabinet
through the fixing holes on the left and right door frames.

Power requirements:

eFor permanent installation, the circuit must be equipped with corresponding
disconnect and protection devices and comply with local relevant regulations.

o|f there are other electrical appliances nearby, ensure that the installation distance
is more than 100mm.

nstallation screwfixing plate

Ventilation hole
200 %200 B

Schematic diagram
of opening size

595

204

Complete-built unit
size diagram
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Baseplate Front

side plate
50 50 | W
Side view Front view

Note:

e\When the product installation location is the cabinet, in order to ensure
that the product door body and the left and right cabinet doors form an
overall consistent visual effect, it is recommended to use the cabinet
structure diagram shown in the figure above.

Instructions for Use

Introduction to Control Panel

Recipe/Assistant/Time/Temperature Display Are

Sub-mode
Mode Display Area Display Area

Bake
Gril

Fan Grill

iy A

Fry&Gratin

Lighting Adjustment Adjustment
Button Button Button

Power Button

Start/Pause Button
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Pre-use instructions

A slight odor will be emitted when the electric oven is used for the first time. This is
because the heating elements of the oven are coated with a protective layer during
storage, and the odor is released as the coating volatilizes when heated.Therefore,
please first keep the room well-ventilated, select the fan bake function, set the oven
to the maximum temperature and the longest operating time, and run it empty to
volatilize the coating odor. After the cycle is complete, open the oven door to let it
cool down. This step ensures the best flavor for your subsequent baking.

Note:
e|t is recommended that you turn on the range hood when using the electric oven.

How to Use

1.Power Connected

When the power is connected, a prompt tone will sound and the oven will enter
standby mode with the Power button dimly lit. Touch any control button, and the Light
button will turn dimly lit. If no operation is performed for approximately 3 minutes, the
Light button will turn off.

2.Power on

Press and hold the Power button to turn on the oven, and it will enter the default
mode.

Note:

e\Within 15 seconds of power-on, press and hold the Power button to turn on the
oven, then press and hold the Bake + Fry&Gratin combination buttons for 2 seconds
to enter ECO mode.

Bake / Fry& Gratin

Bake Conv(Convection Bake) Grill
Bake ) .

Preheat Fan Girill EXP(Expert Baking Mode)
Fry&Gratin Air(Air Fry) Gratin(Gratin Bake)

Take Baking as an Example

1. Briefly press the Bake button to select the professional baking mode; the last used
baking function or the default baking mode will flash.

2. Briefly press the Bake button again to switch between Bake, Conv, Grill, Preheat,
Fan Grill and EXP modes.

3. To adjust the cooking temperature, briefly press the temperature display area, then
press the + or - button to adjust the temperature.

4. To adjust the cooking time, briefly press the time display area, then press the”+”or
““’button to adjust the time.
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5. After completing the parameter adjustment, briefly press the Start/Pause button to
automatically enter the preheating mode. Once preheating is finished, the oven will
emit a beep to indicate the end of preheating and automatically switch to the working
state. When the cooking cycle is completed, the buzzer will sound a reminder.

i f

Fry&Gratin

Menu

51 preset auto-recipes are built-in for quick and convenient cooking.

@®Short press the "Menu" key to enter the menu mode;

@ Short press "Menu" key to select the desired recipe category, short press the
recipe number display area, and then short press the "4 " or "— " key to select
the desired serial number, the corresponding relationship as in the table, such as
the need to adjust the time can be press the time display area, enter the reference
setting;

®@Finally press the "D||" key to start working.

™ £

Fry&Gratin

Menu mode table

P01 Pizaa P15 Steak
P02 Cupcake P16 Sausage
P03 Cream Roll P17 Roast Duck
P04 Cheese cake P18 Chicken Leg
P05 Chiffon Cake P19 Chicken Lollipop
P06 Coconut Bun P20 Popcorn Chicken
Bread | P07 Butter Cookies Meat | P21 Chicken with Fruits
P08 Sausage Bun P22 Rosemary Lamb Chops
P09 Egg Yolk Pastry P23 Orleans Chicken Wings
P10 Cranberry Cookies P24 Honey-Glazed Char Siu
P11 Red Bean Paste Bun P25 Tin Foil Grilled Spareribs
P12 Portuguese Egg Tart P26 Classic Chicken Nuggets
P13 Taro Soft European Bun P27 Glazed Roasted Lamb Shank
P14 Raisin Shortbread Cookies P28 Honey-Glazed Roasted Squab
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Seafood

P29 Squid with Sauce P40 Chips
P30 Savory Roasted Cod Others P41 Youtiao
P31 Perch in Foil Packet P42 Sweet Potato
P32 Pacific Saury with Salt P43 Pineapple Baked Rice
P33 Scallops with Vermicelli P44 Gluten
P34 Savory Roasted Salmon P45 Dried Fruit
P35 Seafood Chowder with P46 Cheese Corn

Puff Pastry Veg P47 Seasonal Vegetables
P36 Grilled Fish P48 Spicy Potato Wedges
P37 Garlic Prawns P49 King Oyster Mushroom
P38 Garlic Oysters P50 Grilled Corn with Sauce
P39 Cheese Lobste P51 Stuffed Lotus Root Fritters

Pizza

®Briefly press the “Pizza” button to enter one-touch Pizza mode.
@Briefly press the temperature or time display area, then press the

“

” or “—" button to make adjustments.

®Finally, briefly press the p|| ” button to activate preheating. When

preheating is complete, a beep will sound to indicate the start of cooking.

Delay

s

Fry&Gratin

Take Baking as an Example
@®Take Baking as an Example
@Refer to the previous operating steps for “Bake” to set the required
parameters;
@ Briefly press the “Delay” button to set the delay time;

@After completing the settings, briefly press the “ D||” button to start the

delay timer.

s

Fry&Gratin
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Extra
The auxiliary modes include: Proof, Defrost, Keep Warm, and Sterilize.
@®Briefly press the “Extra” button to enter extra mode;
@Briefly press the “Extra” button again to select the desired extra mode.
If parameter adjustment is needed, briefly press the display area to enter
parameter setting;
®Press the “ 4" or “—” button to adjust parameters within a certain range;
@Finally, briefly press the “D||” button to start.

LY

Bake Fry&Gratin

NOTE: « When using the Proof mode, place a bowl of water at the
bottom of the oven to maintain a certain level of humidity inside the
appliance.

HLighting Function

When the oven is pdwered on, press the “* ” button to turn on the lighting
function, and press it again to turn it off. If no operation is performed, the
light will automatically turn off after a few minutes.

l Shutoff

1. When the oven is in operation, press and hold the Power button to turn it off
and enter standby mode.

2. When the oven is not in operation, it will automatically shut down if no
operation is performed for a few minutes.

10
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Baking

Mode Menu
Default working Default Temperature Time
Mode temperature working time range range
(c) (min) (°c) (min)
Bake 160 30 35-250 1-120
Conv 200 30 35-250 1-120
Gril1 200 30 35-250 1-120
Preheat 200 30 35-250 1-120
FanGri11 160 30 35-250 1-120
EXP Upper temperaturei180 30 100-200 1-120
Lower temperature: 160
Air Fry 200 30 35-250 1-120
Gratin 280 8 / 1-30
Proof 35 40 30-45 1-720
Defrost 70 25 / 1-60
KeepWarm 60 120 50-80 1-720
Steriliz 120 30 / /
Pizza 220 30 35-250 1-120
Cooking Reference List
Baking " ;
Mode Food Layer Apparatus Fah:enhelt B akmg Notes
” Used (°Q) Time(min)
Position
) Sweet Potato: approx.
Sweet Potato 3 Baking tray 230-250 40-70 1000g, 5 pieces in total
Vegetables . .
Preheat (Enoki 3 Baking tray 180-220 5-20 Enoki Mushrooms: approx.
3009
Mushrooms)
Bacon Roll 3 Baking tray 190-210 10-20 Bacon Rolls: 16 pieces
Grilled Skewers 3 Baking tray 190-220 15-25 Meat Skewers: 12 sticks
Steak 3 Baking tray 200-230 5-15 Steak: approx. 200g
| Sausage 3 Baking tray 180-200 15-35 Sausages: 16 pieces
Gri ;
Grilled Shrimp 3 Baking tray |  170-220 10-30 gg%zgen Prawns: approx.
. . . Grass Carp: approx.
Grilled Fish 3 Baking tray 190-220 20-35 1500g per fish
Whole Chicken 3 GrilRack* | 446160 50-100 | //hole Chicken: approx.
Baking tray 1400g per chicken
Chicken Drumettes:
Fan Grill |ChickenLeg 3 Baking tray 170-190 25-45 approx. 600g in total, 4
pieces
Chicken Chop 3 GrilRack+| 4176 500 1025  |Chicken Breast: 250g
Baking tray

11

Fahrenheit i
Mode Food Layer Apparatus a :en e B akmg Notes
” Used (°Q) Time(min)
Position
Whole Duck 3 GI’I|.| Rack+ 130-170 70-115 Whole Duck: approx.
Baking tray 2600g per duck
Pork Belly 3 Baking tray 180-200 20-40 Whole Piece: approx. 500g
Fan Grill GrillRack+ :
Lamb Shank 3 " 160-180 75.95  |-amb Shank: approx.
Baking tray 1700g per piece
Lamb Ribs 3 GrillRack+ | 160 190 4580  |Lamb Ribs: approx. 1300g
Baking tray
Cake 3 Baking tray 140-160 45-70 Chiffon Cake: 8 inches
Egg Tart 3 Baking tray 190-220 15-30 Egg Tarts: 15 pieces
Toast 3 Baking tray 170-200 50-70 Toast Mold: 450g
Bake  |Dinner Roll 3 Baking tray 150-170 15-35 Dinner Rolls: 12 pieces
il Rack+ ) A
Chicken Wing 3 GrlI.I ac 180-220 1530 thcken Mid-joints: 15
Baking tray pieces
Biscuit Baking tray 155-170 15-35 Whole Tray
fﬂavory FI’(ork 3 Baking tray 190-220 25.35 1S§V(?I’y Pork Mooncakes:
Conv(Con [Mooncake i pu;clisp —
vection |Egg Yolk Pastry 3 Baking tray | 180-200 20-40 pige?:eso astries:
Bake)  [SheetCake 3 Baking tray | 160-180 15:30  |Whole Tray
Salmon 3 Baking tray 180-200 10-30 Salmon Fillets: 250g
Pork Ribs 3 Baking tray 170-190 25-45 Pork Ribs: approx. 500g
- ’ . Semi-finished Original
Rack+
Original Chicken| GrillRac 200-220 1525  |Chicken Nuggets: approx.
Nuggets Baking tray
3009
Frozen Youtiao 3 Gril Rack+ | 490 509 510  |aPProx 240g, 3 piecesin
Baking tray total
Cheese Hot Do ) Semi-finished Cheese Hot
Stiok 9 3 GrillRack+ | 200-220 1020  |Dog Sticks: approx. 320g,
Air(Air Fry) Baking tray 4 pieces in total
Crispy Pork . g g Semi-finished Crispy Pork
Strips 3 Baking tray 200-220 1025 Strips: approx. 250g
. Semi-finished Stuffed
Grill Rack+
Ef,“ffg"t‘;ts”s 3 5 1 ray| 200220 1535  |Lotus Root Slices: approx.
aking fray 3609, 12 pieces in total
Volcanic Stone GrillRack+ approx. 400g, 8 pieces in
Grilled Sausage 3 Baking tray 190-200 10-25 |l
Frozen Pizza 1 Baking tray |  230-250 7-10 Ecorf:s? Pizza Crust: 8
Pizza - -
H_andmade 1 Baking tray 230-250 8-12 Handmade Pizza Crust: 10
Pizza inches
Baked Steak 3 Grill Rack 280 5-15 approx. 200g
Baked Shrimp 3 Grill Rack 280 5.15 f‘:plr ox. 300g, 14 pieces in
Gratin(Gra ol 5005 T3 5
tin Bake) |Baked Oysters 3 Grill Rack 280 5-20 ianpt‘;:‘;f‘ 9. 12 pleces
B?ked chllops 3 Grill Rack 280 5-15 approx. 200g, 6 pieces in
with Vermicelli total
12
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Note:

eThe cooking temperatures and times of the foods in the above table are for
reference only. During the cooking process, users can adjust the temperature,
time, mode and cooking rack according to personal taste and cooking experience.

eBefore baking, marinate the foods that require marination with prepared
seasonings for about 30-40 minutes to enhance the flavor. For even heating
during baking, it is recommended to turn the foods over.

e\When using the Pizza Mode, place the pizza stone in the oven in advance for
preheating. It is recommended to preheat at 250°C for 40 minutes before putting
the pizza to be baked into the oven.

Common Phenomenon and Treatment when Baking
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Common Faults and Solutions

The following table lists the general faults, please confirm and deal with them
according to the listed instructions. If you still cannot deal with them or cannot
confirm the cause of the faults, please contact your local dealer or service center. For
your safety, we would like to remind you that you should not disassemble and repair
the product by yourself.

Failure
phenomenon

Reason

Processing method

The appliance
does not work

Power supply not connected
Incorrect operation method of
function buttons

Connect the power supply
and operate correctly

The appliance light
does not turn on

Bulb burned out
Bulb connecting wire open
circuit or loose

Please contact professional
maintenance personnel

The appliance does
not heat up
sufficiently

Heating tube open circuit
Sensor malfunction

Please contact professional
maintenance personnel

The electric oven
emits smoke when
used for the first tim

Protective oil fumes are
dissipating
e

Wipe clean with a cloth

The display shows
E51

Upper temperature sensor
malfunction

Please contact professional
maintenance personnel

The display shows
E52

Lower temperature sensor
malfunction

Please contact professional
maintenance personnel

The display shows
E6

Discoloration of heating
elements and trim rings due to
heat during baking is normal

Please contact professional
maintenance personnel

The solid heating
tube discolors

Function|  Symptom Cause analysis Disposition
(1)Choose the right model
(@) Incorrect choice of mode (2Cut food evenly in size and evenly on the
Uneven (2) Food is not of the same size or  |attachment
baking food is not placed evenly place
(3 Incorrect location of cooking layer |(3Select the appropriate cooking layer
position
Grilled food (1) Incorrect choice of mode
2)The baking temperature is too (1)Choose the right model
top coat color -
high )Turn down the temperature
or bottom color | _* . . " g e
deeper (3 The cooking layer is positioned |3 Repositioning to a lower level
too high
) Incorrect choice of mode (1)Choose the right model
Bake (2The baking temperature is too low |(2/Turn up the temperature
Grilled food (3The baking time is too short )Extended baking time
light color or not |4) Incorrect location of the cooking  [4)Choose the right location for the cooking
sear through  |layer layer
(5 High number of box door (5) When cooking food, try not to open the
openings door of the box.
Baked cake h h Ing temperature | (@Turn down the temperature
cracked and ,,'\g . . (3)Adjust the formula and choose the
(3 Errors in the recipe or process of .
deep . . correct operation process
) making cakes and pastries Py . .
thick layer of @) Incorrect cooking laver position or (4)Select the appropriate cooking layer
potpourri = ) glayerp position or the right mode
mode selection .
. (5) Replacement of suitable molds
(5) Incorrect mold selection
@ FO_O d ot tured over during (1)Turning or flipping food during cooking
cooking Py
- (2Turn up the temperature or extend the
(2) Setting temperature too low or .
Uneven or - time
Fry X time too short . .
uncrispy o~ . (3)Selection of the correct attachment
(Blncorrect choice of attachments |~ .
— ) (4)Brush a layer of oil on the surface of the
(4)Foods are more suitable for
L food
cooking in a deep fryer

Communication malfunction

This is a normal
phenomenon and no
handling is required

13
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Maintenance and Care

Important Notes:
Before performing maintenance and cleaning on the electric oven, the power
supply must be disconnected first. Steam cleaning is not allowed.The electric oven
must be kept clean at all times to ensure that no grease or oil deposits accumulate
around the heating elements and fan. Baking trays, grill racks and other
accessories must be thoroughly cleaned to prevent grease buildup from causing
fire hazards. Meats can be wrapped in aluminum foil during baking for easier
cleaning. Any grease and oil will form a lacquer-like residue inside the oven which
is difficult to remove, so the oven should be cleaned thoroughly after each use.
Please avoid bumping or scratching the enamel surface of the baking trays.

1.0ven Cavity

Clean with warm water. Do not use corrosive or abrasive cleaning agents. Stubborn
stains can be cleaned with a nylon brush or neutral cleaning agent. Do not use
steel wool as this will cause irreversible damage to the surface. All cleaning agents
must be completely rinsed off with no residue left. Wipe the cavity dry with a cloth
after cleaning to keep it dry.

2.Glass Panels

Clean the glass surfaces on the door and control panel immediately when they get
dirty. Tough stains can be removed with a neutral cleaning agent. Do not use steel
wool to avoid scratching the surface. Wipe dry with a cloth after cleaning.
3.Removing and Installing the Fan Cover

The fan cover is fixed inside the cavity with 4 screws. Unscrew the screws
counterclockwise to remove the fan cover.Note: Be sure to reinstall the fan cover
after cleaningit.

4.Removing and Installing the Oven Light

Insert a small spoon under the glass cover and pry it up to remove the light.
Replace the bulb, then snap the glass cover back into place.

5.To Facilitate Cleaning the Top of the Cavity, the Upper Heating Tube Can Be
Flipped Downward

Unscrew the wing nut counterclockwise(see Figure 1). The fixing plate at the front
end of the heating tube can be disengaged from the stud, and the tube can be
flipped downward by approximately

20 degrees (see Figure 2). | Upper

. Heating Tube
To reattach the upper heating tube, |\ i
reverse the procedure: clip the fixing o[ ut
plate of the upper heating tube back ~Fixing Plate
onto the stud, then tighten the wing

nut clockwise to secure it.

15
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- Top of the Cavity
rUpper Heating Tube

6. Removing and Installing the Shelf (The method applies to both left and right
shelves)

Press the position marked as 1 on the shelf (see Figure 3) until the shelf
disengages from the positioning screws. Tilt it at a certain angle, then pull it out in
the direction of the arrow shown in Figure 4 to complete the removal.To reinstall the
shelf, align the lower end of the shelf with the positioning screws at the front and
rear of the cavity as shown in Figure 4 and snap it into place, then fasten the upper
end of the shelf onto the positioning screws.

Figure3 Figure4

Note: Please adjust the angle slightly during installation or removal;
otherwise, the enamel of the cavity may be damaged.

Connecting the oven to the mains power supply(For unplugged power lead)
The power supply should be connected in compliance with the relevant standard.
The method of connection is shown below.

1. If the cable is damaged or needs replacing, this should be done by an after-
salestechnician using the proper tools, so as to avoid any accidents.

2. If the appliance is being connected directly to the mains supply, an omnipolar
circuit breaker must be installed with a minimum gap of 3mm between the
contacts.

3. The installer must ensure that the correct electrical connection has been made
and that itcomplies with safety regulations.

4. The cable must not be bent or compressed.

5. The cable must be checked regularly and only replaced by a properly qualified
person.

16
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Electrical Schematic Diagram

Temperature protector

L 5

green-yellow
blue
brown

@ N L
PE

| 220-240V

N e

(G Temperature protector

220V-240V~
50Hz-60Hz

Upper temperature sensor(_ |
Lower temperature sensor ( E—

Door control switch @:

Computer
Controller

A | Upper inner heating tube

1 Upper outer heating tube
IR

1 Rear Heating Tube
1

1 Outer Bottom Heating Tube
|

Heating Fan @]

Cooling Fan [@]

Lighting(Upper) ®

Lighting(Lower) @
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