Cimatech
INSTRUCTION MANUAL

Combi Steam Oven
CSO708YB

Please read these manual before using this appliance
Important: keep these instructions for localinspector use
and future reference



10.Environment and Protection

Outer packaging materials is recycled material, internal packing foam is non-biodegradable
material, please properly classify for treatment, or contact the recycling center.

Note: Packaging materials emit small amounts of unpleasant gas, so please place these
materialsin safety place or properly treated to stay away from children.

This product should be discarded properly. Please hand it over to the enterprise with waste
electrical and electronic products for treatment. For correct treatment methods, please refer
to the national or local regulations on the treatment of old electrical and electronic products.

Name and Content of Harmful substance

Harmful substance

PartName 1= 4(Pb) [ Mercury(Hg)| Cadmium(Cd)[Chromium(Cr)| PBB PBDE
Electrical
components X O O X O O
Structural

components O @) O @) O O
Control unit X O O X O O

Accessory

parts X O O X O O

O indicates that the content of the hazardous materials in all homogeneous materials of

the componentis below the limit requirements specified by GB/T26572.

Xindicates that the content of the hazardous substance in at least one homogenous

material of the component exceeds the limit requirements specified in GB/T26572.
@ The “environmental protection period” of the product in the specification is 10 years.

Product Implementation Standards:

IEC60335-2-6(ED.6); IEC60335-2-6(ED.3);AM1;
IEC60335-2-6(ED.3);AM2;AM3;IEC60335-2-6(ED.4);AM1;
IEC60335-1:2001/AMD2:2006;IEC60335-1:2010/AMD1: 2013;
IEC60335-1:2010/AMD2:2016;IEC60335-1:2001;
IEC60335-2-6:2002:1EC60335-2-6:2014
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1.PRODUCT SPECIFICATION SHEET

Product Combi Steam Oven
Model CS0708YB
Volume 74L

Rated voltage/Frequency 220V/50Hz
Maximum Power 3100W

Working Temperature 30°C - 250°C

Product Size 595mm(W)x597mm(H)x545mm(D)

Product Net Weight 38.8Kg

2.INSTRUCTIONS FOR SAFE

This manualis anintrgral part of the appliance and threrfore must be keptinits entirety andin
an accessible place for the whole working life of the oven. We advise careful reading of this
manual and all the instructions therein before using the oven. Installation must be carried out
by qualified personnel in accordance with the regulationsin force. The appliance has been built
to carry out the following functions: Cooking and heating-up of food. All other uses are
considered improper. The manufacturer declines all responsibility forimproper use.

<& Do not leave the packing in the home environment. Separate the various waste materials and
take them to the nearest special garbage collection centre.

Oltis obligatory for the electrical system to be grounded according to the methods required
by safety rules.

<& When linking up to mains by plug and socket, make sure that both are compatible and
connect by means of a power cable complying with applicable regulations.

The socket must be accessible after the appliance has been builtin.

Never unplug by pulling on the cable.

<lfthe supply cord is damaged, it must be replaced by the manufacturer, its service agent or
similarly qualified personsin order to avoid a hazard.

<& Do not obstruct ventilation openings and heat dispersal slits.

<& lmmediately after installation carry out a brief inspection test of the oven, following the
instructions below. Should the appliance not function, disconnect it from the supply and call
the nearest technical assistance centre. Never attempt to repair the appliances.

<& Always check that the control knobs are in the “zero”(off) position when you finish using the
oven.

< Never putinflammable objects in the oven: They could be accidentally lighted and cause fires.

O This appliance is not intended for use by persons(including children) with reduces 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 very hot, take care not to touch the heating elements
inside the oven.

<& Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven door glass since
they can scratch the surface, which may result in shattering of the glass.
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9. Troubleshooting

Problem

Possible cause

Solution

The display screen is not
bright

1.The machineis not connected
to the power supply 2.The power
cord does not work properly

1.Connectthe power supply
2.Contact the after-sale service

The display screen is
abnormal

1.The display screen is damaged
2.Computer board components
are damaged

Contact the after-sale service

The door leak

1.The sealing ring on the door is
not fitted properly 2.The door hinge
isdamaged 3.The doorisnot
closed

1.Contact the after-sale service
2.Close the door again properly

The light does not
work

1.The bulbis damaged
2.The lampholderis damaged
3.The PC board is damaged

Contact the after-sale service

The fan motor does not
work

1.The motor is damaged
2.The PCboard is damaged

Contact the after-sale service

The button fails

1.The conductive buttons are
poorly assembled or damaged
2.The PCboard is damaged

Contact the after-sale service

No steam

1.Water pipeis blocked or damaged
2.The solenoid valve is damaged
3.The water injection system is not
sealed well 4.The steam generator
isdamaged

Contact the after-sale service

E-1

Sensor fault or sensor connector is
loose

Contact the after-sale service

E-2

Steam generator failure or sensor
connector plug loose

Contact the after-sale service

E-3

The heating system temperature
does not reach the preset
temperature

Contact the after-sale service

E-4

Communication fault between
display and power board, or
connecting plug loose

Contact the after-sale service
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Note: Time setting can only be setin non-working mode and invalid in other mode.
If the time has not been set, the reservation function cannot be started.

7.8 The Water Shortage Alarm

1.Inthe working mode, when the water shortage button flashes with alarm sound, it
means the water tank needs to add water. Pull out the water tank under the water shortage
alarm state and fully filled, then touch the start/stop key to continue to work.

7.9 Special Function Description
1.Disinfection function and drying function can be chosen directly on the control panel to start
the work.

8. List of cooking recommendations
Food cooking mode and recommended working hours

Food Name Application Mode Operation Time
Fish Fast hot 20-30 minutes
Chicken leg ribs The wind baked 25-30 minutes
Vegetables Ordinary steam mode 15-20 minutes
Frozen meat and .
. Freeze mode 45-50 minutes
frozen dumplings

Note: when actually cooking food, working hours may vary due to the size and thickness of food.

Please adjust working hours appropriately.
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<O Allsurfacesin appliance can get hot.

<& The manufacturer declines all responsibility for damage to persons or things caused by
non-observance of the above prescriptions or by interference with any part of the appliance or
by the use of non-original spares.

3.INSTRUCTION FOR PROPER USE

3.1 Technical Guidance

< Please read this manual and all the instructions before using the oven at the first time to
avoid from accident or damage to the oven.

O The oven must be used as described in the instructions. The users should bear the risks for
any other usage. The manufacture will not take responsible for the damage caused by
improper use.

<lnorder to keep the oven hygienic and avoid gathering moisture in the oven, please clean
the pastry plate and bottom plate after each use.

< Please use the soft cloth to clean and dry the oven cavity after each use.

< lIf the oven will not be used for a period of time, please clean thoroughly to avoid odor and
cut off the power supply.

Warning: To prevent electric shock, cut off the power supply before maintenance.

3.2 Child Lock

< Please install the oven at a heigh that the child cannot reach.

<& Use the child lock function to prevent children from operating the oven.

<& The ovenisintended only for adults who have read this manual. Take care of the children all
the time, they do not understand the potential dangers of touch the oven.

< To avoid child injuries, do not let them play with the oven or control equipment.

<& Before abandon the oven, please turn off the power supply and remove all power cables on
the oven back to prevent misuse, this work should be done by a suitable person.

Warning: Pay attention to prevent hot injury near the door chain during use the oven.
3.3Prevent the Damage

<& Do not use the oven to heat the bottle or jar, it may damage the oven due to the internal
pressure burst, and also may cause family damage or burns.

< Cooking food should not stay in the oven for long time to avoid oil and gas condensation
erosion into the oven.

<& Do not use metal containers or bottle in the oven that may cause oven corrosion.

3.4Pay attention to scald

<& The oven will be very hotin use and after use in a period of time, please take care.

O Please use heat insulation gloves. But don’t wet the gloves, otherwise the heat will quickly
pass through the gloves and cause burns.

<& When putinortake out the plate, don’t splash liquid. At the same time, don’t toucht the
top heating element to avoid scald.

3.5 Product Failure

<lfthe oven is damaged, please turn off the power supply immediately. Do not use the oven
again before repair. Please contact the qualified technician for maintenance.

<& Maintenance shall be carried out by qualified and trained technicians. The manufacturer
shall not be responsible for the unauthorized repairs. Do not remove the oven casing.
<lfthe power cord is damaged, it must be replaced by professionals to avoid danger.

3.6Use Guidelines

<& Food should be cooked thoroughly. There are many factors that will affect cooking time,
including food size, portions, temperature, recipes and so on. Some food have microorganisms,
which need to be cooked thoroughly to sterilize. Therefore, when cooking poultry and similar
food, it must be cooked thoroughly. For any uncertainty,please choose a longer cooking time.
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< |If use a plastic container, the plastic material should heat withstand up to 300 °C, otherwise
it will melt down or crack.

< lf the environment has cockroach and other pests, pay attention to keep the local
environment clean.

3.7General Instructions

O The packaging materials will not damage the environment and can generally be recycled.
<& Make sure that all plastic packaging has been safely discarded and placed away from the
children to prevent misuse!

<& Do not casually discard the above materials to ensure that they are recycled.

<&Whenin high temperature, users may hear sound of food in the oven, which is normal.
3.8Clean

<& Before cleaning the oven, please unplug and wait for fully cool down.

Note: Itis strictly forbidden to immerse the oven in water or other liquids!

< For best oven upkeep clean regularly after cool down. Take out all removable parts. To clean
and preserve the stainless steel surfaces, always use only specific products that

do not contains abrasives or chlorine-base acids. Pour the product on a damp cloth and wipe
the surface, and dry with a soft cloth.

< Use normal non-abrasive products for plate, grill and other parts.

Note: Do not use metallic sponges, sharp scrapers and abrasive products to avoid damage
the surface.

Warning: Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven door
glass since they can scratch the surface, which may result in shattering of the glass.

3.9 Maintenance

<O The oven maintenance should be carried out by qualified professionals. Please do not
repair by yourself. If you have any question, please contact your local dealer.

Note: Door glass and lighting are not in the warranty.

4. General Overview and Electrical Schematic Diagram

4.1General Overview
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2. Touch the function key and choose either menu key, and the work icon flashes. The default
time and default temperature are displayed, touch the clock key can adjust the working time,
adjust the required time by forward key and back key. Touch the temperature key can adjust
the temperature, adjust the required temperature by forward key and back key. finally, touch
the start and stop key to start working.

Give an example:

Select the air roasting function, center temperature 180°C for 30 minutes:

1.Select by function, choose the air roasting function.

2.Set the temperature

2.1 Touch the temperature key to start setting the temperature

2.2 Touch the forward key and back key to adjust the temperature to 180°C

3.Cooking time setting

3.1Touch the clock key to start setting the cooking time

3.2Touch the forward key and back key to adjust the time to “30:00"

Touch the start and stop key to start, the cooking starts. The countdown starts from “30:00"
the temperature shows the current temperature, and gradually rises to the set temperature
to show the set temperature.

7.4 Start/Pause/Cancel Function

1.After setting the cooking menu, touch the start and stop button (Dto start the work, and
then touch it again to enter the pause mode.

2.If the start-stop key is touched under the cooking pause, the work can be restarted.
3.During the oven cooking process, touch on/off key () to cancel the work, and return to the
operation mode.

7.5 Furnace lamp mode

1. The furnace light is off while working, touch to light up when itis not working.

2. When connect the electricity, the light is off. Touch the light key to turn on the light.
3. Touch the light key@, thelightis turn on and touch it again, the light will turn off.
4. The light will turn off after 3 minutes automatically without touching any button.

7.6 Child Lock Function

1.In the operation mode, touch the child lock key [5 for 2 seconds, all the keys can not be
operated except the child lock key and light key. Touch the child lock key for 2 seconds again
to inactivate.

2. Inthe working time, touch the child lock key for 2 seconds, all the keys can not be operated
except the child lock key and light key. Touch the child lock key for 2 seconds again for return
to normal operation state. Using this function does not affect the normal working of the steam
oven, but only can not use the screen button.

7.7 Reservation Function (In operation state)

1.Touch the clock key (O to display “00:00" then touch the +/- key to adjust (see the setting of
7.2 for details). The time key © on the display is bright.

2.Reservation setting: after the menu set, touch the reservation key @,the key flashing.

The hours can start to adjust, then touch the forward key+ or back key- to adjust the
reservation hours. Touch the reservation key again, the minutes can start to adjust, then
touch the forward key+ or back key- to set. Touch the start/stop button(Dto confirm the
reservation. The clock “:” start flashing, and the reservation work starts.
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6.2 Menu Function

Menu Function| Temp. &Time Menu Function| Temp. &Time
Fasthot |200°C/50 min Tender 180°C/40 min
roast
Fan baked| 200°C/60 min High tempy 450°¢/30 min
steam
Fan roast 220°C/60 min Steam 100°C/30 min
Roast 200°C/60 min Defrost 50°C/15 min
A Disinfect | 120°C/30 min Dry 80°C/60 min
R

Working time, operating temperature setting:

1.Working hours range from 1-90 minutes.

2.0perating temperature range from 30°C-250°C

The maximum steam temperature is 100°C, and the roast maximum temperature is 250°C

7. Use of the Oven

7.1 Connect the power supply

1.Forinitial power on, lights on for one second and the buzzer beeps once. Entering the standby
mode, the on/off key (D does not flash.

2 Touch the on/off key (') for 3 seconds, the display screen will light. Enter the operation mode,
no operation within 3 minutes will return to the standby mode.

3.Inthe operation mode, touch the function key = to select the required work menu, touch
and hold the clock key to show the time “00:00", with no operation going back to the operation
mode in 5 seconds.

7.2 Clock settings(in the operation state)

1.Touch the clock key for 3 seconds, hour”00" begins to flash, minutes always on.

2.Touch the forward key and back key to set the hour and range between 0-23.

3.Touch the clock key again, minute 00" begins to flash, hours always on.

4.Touch the forward key and back key to set the minute and range between 0-59.

5.Touch the clock key again, the clock set up complete.

6.1f you do not touch the clock key to confirm, it will return to operation mode after 5 seconds.
The clock key cannot be set at work mode.

7.3 Select function(in operation mode)
1.The combi steam oven has 10 functions. Touch the function key = every time, the
corresponding menu function light will light, showing the default time and temperature.

4.2 Electrical schematic diagram
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Product implementation standards:

4.3 Packing List
To ensure your correct installation and use, please check whether the accessories are

all attached.
Attachment name |QTY| Attachmentname|QTY| Attachmentname |QTY| Attachmentname|QT
o 1 1 1 Q <> 1
manual steam rack tray sponge
1 1
glove certificate




5. Instruction for installation

No. Description Wide | High | Deep| Remark
: There are steps
1 Full hole size 597 600 600 in the cabinet
D) Sézlee of semi-embedded 558 585 600 | Through hole

(Pictures are for reference only, subject to the physical objects)

Detailed installation dimension drawing:

----- Fullembedded

Detailed installation dimension drawing:

————— Semi-embedded (Conventional)

Note:

%

!

3 'Sy
A~

597,

W

%

/580-! A

1.The oven must be installed on flat surface and the air can circulate around the cabinet
as far as possible. Itisrecommended that the splintand pad should be covered with

non-combustible insulation materials.

2.The power cord should be convenient to connect, and must be properly grounded.
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. Control Panel and Function Table

& = o | HHBSBEEBH | +

©
@

SETTIME TEMPERATURE CLOCK

BACK KEY
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6.1 Key Button Function
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Lighting
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