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User Manual

Thank you very much for purchasing this product.
Please make sure to read this manual carefully,
use this product correctly, and store it properly.
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Safety Instructions

® means it is 0 means “caution”
“prohibited” is required

Please do not use damaged power plugs.
Otherwise, it may cause electric shocks or
overheating and resulting in fire.

Please do not replace the power cable by yourself.
Please make sure to contact customer service
personnel to handle the replacement and
maintenance of the power plug and power cable.
Otherwise, it may cause scalding, injuries, electric
shocks, fires or malfunctions.

This electrical appliance is not intended for use by
users (including children) with physiological,
perceptual, mental ability, experience or knowledge
deficiencies unless used safely under the

supervision or guidance of the person responsible for
their safety.

Do not connect external timers or remote operating
systems.
Connections with these products are not assumed.

Children should be supervised to ensure they do not
play with electrical appliances.

Please make sure to clean and maintain the product
after use.

Dirt and carbonation of the bread crumb tray may
cause fires. Please perform cleaning and maintenance
correctly according to the manual.

Please do not use near flammable objects such as
curtains. Otherwise, it may cause fires.

Please do not place the product on wooden materials
such as wooden counters or wooden floors. It may
cause wooden material to discolor.

Please do not place the product at locations with
flammable materials such as: carpets, tatami, shaggy
rugs and tablecloths, etc.

Otherwise, it may cause fires.

Please do not block the ventilation holes (the sides,
bottom, rear side and the bottom of the oven door),
and please do not cover the body of the oven itself.
Otherwise, it may cause scalding, fires or malfunctions.

Please do not place objects on top of the oven body.
Please do not place objects in the gap below the body
of the oven itself.

Otherwise, it may cause fire or deformation.

Please do not place metal or foreign objects in the
ventilation holes.

Otherwise, it may cause electric shocks or
malfunctions.

Please do not place the 5cc measuring cup or
accessories on the top (outside the cup holder), sides,
back, inside or spaces of the oven body Otherwise, it
may cause fires.

Please place it in a stable place.

Unstable placement may cause the oven door to open
during operation. It may cause water to overflow and
cause electric shocks. It may cause the oven body to
topple over.

As shown in the figure to the right, please leave some
space around the oven body when placing.

Ifthe wall is made of plastic or other heat-intolerant
materials, please leave more spaces when placing.
Fire, malfunction, discoloration/deformation may be
caused due to heat and vapor retention.
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® means it is 0 means “caution”
“prohibited” is required

Please do not plug and unplug the power plug
with wet hands.
Otherwise, it may cause electric shocks.

Please do not use the power cable while there is a load
onit.

Otherwise, it may cause the power cable to overheat
and result in fire. Therefore, please do not perform the
following behaviors.

Scratch/process/place it close to hot appliances/bend/
tug/bundled use/step/twist/place under heavy objects.

Please do not perform disassembly, repairs and
modification.

Otherwise, it may cause fires or malfunctions. Please
contact customer service personnel for repair matters.

Please do not clean the oven body with water, or
immerse or splash water on the oven body. In addition,
please do not use outdoors.

Otherwise, it may cause electric shocks, fires or
malfunctions.

Fill the water inlet and boiler tray only with tap water.
If oil, seasoning, or food materials are added, it may
cause electric shocks or fires.

Please do not pour more than a 5cc measuring cup of
water into the water inlet. Please do not add water
midway.

Please do not fill water into places other than the water
inlet. Please do not use containers other than the 5cc
measuring cup included.

Otherwise, it may cause water to overflow, burns,
electric shocks and malfunctions.

Please do not use for purposes other than the cooking
methods in the instruction manual. Otherwise, it may
cause electric shocks or fires.

Please do not splash fluids on the wiring terminals such
as the power plug.
Otherwise, it may cause fires or malfunctions.

Ifthere is smoke or fire while cooking, do not splash
water onto it; wait for the fire to extinguish naturally
and then open the oven door.

Otherwise, it may cause the glass to crack or continue
to burn.

Please press the power key to switch it off, and unplug
the power cable.

Please keep the accessories such as the 5cc measuring
cup out of children’s reach.

Ifinfants or children accidentally swallowed the 5cc
measuring cup, it may cause suffocation.

When there is still residual moisture in the boiler, please
do not transport or tilt the oven body.

Otherwise, it may cause water to overflow, burns or
electric shocks.

To confirm whether there is water, please wait for the
oven body to cool off and then remove the boiler cover.
When there is residual moisture, please wide it dry with
adry cloth.

Using outlets that does not confirm with the rated
specifications or using the outlet with other equipment
simultaneously may cause overheating and result in
fires.

Please do not use parchment, baking paper or cake
baking paper molds. Otherwise, it may cause fires.

Please control the thickness of the food materials
under 5.5cm.

Otherwise, it may cause fires.

Please cut bread with thickness over 5.5cm, and do not
place too many ingredients on thick slices of bread to
avoid contact with the heading tubes above.

Please insert the power plug all the way in properly.
Ifthe power plug was not inserted correctly, it may
cause electric shocks or overheating and result in fires.

When unplugging the power cable, please unplug it by
holding the power plug instead of the power cable.
Otherwise, it may cause electric shocks or short circuit
and resulting in fires.

Stop using immediately when there are abnormalities
or malfunctions.
Otherwise, it may cause injuries, electric shocks or fires.
Please stop using and contact customer service
personnel.
Examples of abnormalities and malfunctions:
* The power cable and power plug are abnormally hot.
* The oven body has deformed and is abnormally hot.
* The power cable was damaged and does not provide
power when in contact.
* The oven body appears to be warm or hot when not
operating.
* Water leakage from the oven body or boiler tray.
* The glass of the heating tube or oven door has
cracked.
* The oven body fell or toppled over.

Please unplug the power plug from the outlet after
cooking or when this product is not in use.
Otherwise, it may cause electric shocks or fires

When cooking food materials that contain grease or
can easily fall of the grill, such as butter, jam, cheese,
meat, fish and fried food, etc., make sure to place them
in heat-resistant containers or use aluminum foil.
When food material or grease fall onto the heading
tubes, it may cause fires. Please make sure to place
them on heat-resistant containers,

or use aluminum foils.

When cleaning, maintaining or moving the oven body,
please unplug the power plug first and let it cool off
sufficiently, then wipe the boiler tray with a dry cloth
before proceeding. Otherwise, it may cause burns,
injuries or electric shocks.

Please clean the inside of the oven regularly.

Ifthere are food scraps or grease remaining in the
oven and food was cooked in this state, it may cause
smoke, fire or uneven baking.

Please clean the power plug regularly.

If dust accumulated on the power plug,

it may cause fires.

Please unplug the power plug from the outlet and
wipe it dry with a dry cloth.

When cleaning and maintaining, make sure to unplug
the power plug from the outlet and wait for the oven
body to cool off sufficiently before proceeding.
Otherwise, it may cause burns or electric shocks.

Please do not place the oven body on top of other
equipment. Please do not place other equipment on
top of the oven.

Otherwise, it may cause failures or malfunctions.

This product is not water-proof and should only be
used at dry locations.

Do not immerse the product in water or let rain fall on
it, or use it outdoors or on wet surfaces to avoid product
damage.

Do not connect external timers or operate it with
independent remote control systems.

Please do not splash water or apply great force on the
oven door glass.

Otherwise, it may cause the glass to crack and result in
injuries.

Please do not let the water inlet cover get caught
between the oven door and the oven body. Otherwise, it
may cause fires or malfunctions.

Please do not place objects other than the grill,
baking pan or boiler cover inside the oven body
when not in use.

Otherwise, it may cause malfunctions.

This product is for home use only.

Please do not process, bend or tug the power cable and
plug. IFthe power cable is damaged, it must be replaced
by the manufacturer, its service department or
personnel with related qualifications to avoid danger.




Product Configuration and Structure
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Product Structure

1. Body
A 2. Waterinlet +
measuring cup
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H 3. Temperature sensor
4. Grill
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8. Crumb tray
9. Baking pan
a :
10. Boiler cover

Introduction to the Panel Screen
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C) Power button

Long-press for one second to connect the
power. During operation, single-press to
cancel the task and return to selection
status, and single-press the power button
under selection status to power off.

= Smart menu selection button

Press the button to quickly switch
between the nine cooking modes.

{b|® Temperature/Time display switch button /\ Adjust Up button

Press this button to switch the display Increases the temperature, time and
between time or temperature on the screen. menu options.

The digital display window will cycle between

temperature and time.

} " Start/Pause button

After selecting the menu mode, press this
button and the product will start operating.
Press this button during the operation
process and the product will stop operating
temporarily, then press this button again
and the product will resume operation.

Operating Instructions

1. Afterinserting the power, the machine will “beep” and the power button will start flashing;
this is standby status.
Press the power button to activate the control panel. The icons that light up at this team mean
they can be operated, and the icons that did not light up cannot be operated.
3. Select the “Smart menu selection button” according to the food you want to make or the
“Temperature/Time display switch button” to operate freely.
4. Press the “Up button” and “Down button” to select the menu or temperature,
and then press the “Temperature/Time display switch button”.
When the time is displayed on the screen, the time can be set.
5. Press the “Start/Pause button” to make the product work, and press this button while
the product is operating to pause.
. Press the “Power button” while the product is operating to cancel all processes.
. Afterthe task is complete, there will be three “beeps”, meaning that the task has ended.

\/ Adjust Down button

Decreases the temperature, time
and menu options.

e
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Disassembling and Maintenance

Grill stand

Oven door hook —

Pull the grill towards you while hooking the grill stand
on the 2 oven door hooks inside the oven door.

%% Please make sure that the grill is hooked on the hanging
axes of the grill and the oven door hooks properly.

Confirm whether the bread crumb tray is installed properly

The bread crumb tray is installed at the
location indicated in the figure.

Bread crumb tray 4[

Set up the oven

As shown in the figure below, please leave
some spaces around the oven body while
setting up. (Set up standard)

Please note the following during set up.

Fire, malfunction, discoloration/deformation may be caused due
to heat and vapor retention.

* Please do not place the 5cc measuring up or accessories on the top, sides,

back, inside or spaces of the oven body.

* Please do not set up the oven body at locations that may be affected by
heat sources.

*  Please set up the oven body on a stable surface.

* Asshown in the figure above, please leave some spaces around the oven
body during set up. Ifthe wall is made of plastic or other heat-intolerant
materials, please leave more spaces when placing.

* Please do not place the oven body on top of other equipment such as
microwave ovens.

Please do not place other equipment on top of the oven body.

Ifthe bread crumb tray has become deviated

or fallen off, please insert it correctly in the
direction shown in the figure.

Sides 4.5 cm
orabove

10cm

TopMore than

p

BackMore
than 4.5 cm

Unplug from the outlet and wait for the When cleaning the chamber, outer case, grill
machine body to cool off before cleaning and other accessories, please use a soft towel or

Do not clean with
hard brushes or
other hard objects
to avoid scratching
the oven body or
baking pan.

Please keep the 5cc
water cup properly
after every use.

sponge soaked in neutral detergent. Please
keep the surface clean and dry after cleaning.

Wipe the shelves and debris tray with mild
detergent and a soft cloth, then rinse with clean
water and put them back into the machine after
they are completely dry.



Introduction to Program Functions

Gear Process Name

1 @ Toast
Cheese

2 @ Toast
French

3 & Toast

4 @ Croissant

5 Pizza
74
q Chicken
6 ’ Wings

7 ’:‘@ Cookies

8 ' Gratin
Extreme

9 Flame
Coloring

Preset Time
(Minutes)

3.5

15

Steam
Function

Process Description

Overall heating with fixed
temperature, and final coloring
with higher temperature to
bake the surface until it is
crisp and brown.

Overall heating with fixed
temperature, and final coloring
with higher temperature to
bake the surface until it is crisp
and brown.

There are no grill marks,
overall heating with fixed
temperature.

Overall heating with fixed
temperature, and final coloring
with higher temperature to
bake the surface until it is crisp
and brown.

Overall heating with fixed
temperature, and provides
steam to keep the food
materials moist.

There are no grill marks,
overall heating with fixed
temperature.

There are no grill marks,
overall heating with fixed
temperature.

There are no grill marks,
overall heating with fixed
temperature.

Only heats with the heating
tubes to color the surface of
the food materials with higher
temperature, and bake
the surface until it is crispy
and brown.

* The times can be freely adjusted for the processes; if it is frozen food, it is recommended to add an additional 172 minutes.

Restricted Substance Content Labeling

Equipment Name: Steam Oven

Model (type): KV544-50W

Restricted substances and their Chemical Symbols

Unit

Lead (Pb) Mercury (Hg)

Metal casing -
Chamber -
Door components =
Grill/baking pan O
Circuit controller -
Heating tube O

Other components -

O 0O 0O O O O O O

Plastic Components =

Cadmium (Cd)

O 0 0O O O O O O

Hexavalent
chromium
(Cr+6)

(@)

O O O O O O O

Polybrominated
biphenyls
(PBB)

© o0 0o O O O O O

1. “Exceeds 0.1 wt %” and “exceeds 0.01 wt %” means that the percentage of restricted substances exceeds the reference value.
2.“()” means that the percentage of the restricted substance does not exceed the reference value.

3.“-" means that the restricted substance is an excluded item.

Polybrominated
diphenyl ethers
(PBDE)

o 0 0O O O O O O



Before Seeking After-sales Service

Ifyou discovered that the product malfunctioned, please check the following items before contacting customer service.

Please contact customer service if the abnormal problems still could not be solved with the methods above.

Problem

Smoke or odor appeared

Ifa “click” sound is heard while
cooking, it is because the heating

tube turns on and off while cooking.

Smoke comes out of the oven door
while cooking.

The time displayed on the timer
knob is different from the actual
cooking time.

There are sizzling sounds when water
is added.

A “pounding!” sound comes out of
the oven while cooking.

Oven door cannot be closed.

There is water leaking from the
bottom of the oven or the bread
crumb tray.

Possible cause

It is not a malfunction. The heater
turns on and off to adjust the
temperature.

The steam generated by the boiler
component or the moisture
contained in bread may become
steam and comes out of the
oven door.

The oven will control the
temperature according to the
environment (room temperature and
humidity, etc.) around the oven or
the temperature inside the oven. The
time may be different,
but it is not abnormal.

When the boiler tray is already in
heated status (such as continuous
baking, etc.), the tray will emit an
evaporating sound when water is
added; this will not affect the
completion of baking.

It is not a malfunction. This sound is
cased by the expanding of metal due
to heat energy.

Is the baking pan, boiler cover and
bread crumb tray installed properly?

Is the water inlet cover or object
stuck between the oven and the
oven door?

Is the oven tilted?

Was too much water added?

Was water added for modes that do
not require steam?

Solution

Smoke or odor will appear during
first use, however, this condition will
gradually alleviate
with continued use.

Please continue using.

Since the temperature of steam is
high, please beware and do not let
your hands or face get close to
the steam.

Please continue using.

Place move the product to a flat floor
or table top.

Please continue using.

Please remove the stuck objects.

Please place it in a stable place.

Please make sure the chamber has
cooled off and then drain the
excess water.

Please operate according to the
instructions

Problem Possible cause

Was an incorrect mode selected?
Was the timer stopped while
cooking?

Based on the voltage status of the
outlet, the ambient temperature/
surrounding and the condition of the
toast, the slight brown coloring
status may vary.

Unable to bake slightly brown colors.

Did the position of the food material
deviate from the heating tube?

Is the inside of the oven dirty?

Did the inside of the oven heat up?

Does not generate steam.

Is there water in the boiler tray?

Was it used under a mode that do
not require steam?

Was more than 5cc of water added?

Was the operation time shorter?
There is moisture remaining in the

boiler tray.

Was it used under a mode that do
not require steam?

The heating tube is dirty.

Solution

Under toast mode and cheese toast
mode, the slight brown color baking
is performed at the final stage of the
timer. If operation was interrupted
during the process, the slight brown
color may not be obtained.

1.Coloring can be enhanced with
process nine mode.
2.Please adjust the time the next
time you cook to bake the slight
brown color you prefer.

Please place the food materials at
the center of the oven.

Is the inside of the oven dirty?
When the inside of the oven is dirty,
it would be difficult to obtain slight

brown colors. Please clean and

maintain the product regularly.

When this oven is used continuously,
because the inside of the ovenisina
high-temperature state,
condensation may not occur, and
steam could not be seen. However,
this is not abnormal.

Please make sure the chamber has
cooled off, and then check the
boiler tray.

Steam will not be generated under
these modes.

IFmore than 5cc of water is added,
the water may not boil completely,
which causes residue.

The boiler tray will not operate under
these modes, therefore moisture will
remain even if water is added.

Please do not wipe the heating tube.
Due to the features of the material,
it may be difficult to remote the dirt
attached on the heating tube
completely. However, it will become
less noticeable with continued use.



Product specifications

Product name

Product model

Rated voltage

Rated power

Net weight

Product dimensions

Country of origin

Product specifications

Steam Oven

KV544-50W

110V/60Hz (Taiwan specifications only)
220V-240V~50/60Hz

1300W

5.2Kg

344x210x318mm

China

Company information

acerpure

www.acerpure.com



NOTE

NOTE

19






