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Intended use

SAFETY INSTRUCTIONS

The following safety guidelines are intended to prevent unforeseen risks or damage 
from unsafe or incorrect operation of the appliance. Please check the packaging and 
appliance on arrival to make sure everything is intact to ensure safe operation. If you 
find any damage, please contact the retailer or dealer. Please note modifications or 
alterations to the appliance are not allowed for your safety concern. Unintended use 
may cause hazards and loss of warranty claims.

Danger
This symbol indicates that there are dangers to the life and health 
of persons due to extremely flammable gas. 

Warning of electrical voltage
This symbol indicates that there is a danger to life and health of 
persons due to voltage. 

Warning
The signal word indicates a hazard with a medium level of risk 
which, if not avoided, may result in death or serious injury.

Caution
The signal word indicates a hazard with a low degree of risk which, 
if not avoided, may result in minor or moderate injury.

Attention
The signal word indicates important information (e.g. damage to 
property), but not danger. 

Observe instructions
This symbol indicates that a service technician should only operate and 
maintain this appliance in accordance with the operating instructions. 

Explanation of symbols

Read these operating instructions carefully and attentively before using/commis-
sioning the unit and keep them in the immediate vicinity of the installation site or 
unit for later use!



The appliance and its accessible parts become hot during use. 
Care should be taken to avoid touching heating elements. Children 
less than 8 years of age shall be kept away unless continuously 
supervised.
This appliance can be used by children aged from 8 years and 
above and persons with reduced physical, sensory or mental capa-
bilities or lack of experience and knowledge if they have been 
given supervision or instruction concerning use of the appli-ance in 
a safe way and understand the hazards involved. Children shall not 
play with the appliance. Cleaning and user maintenance shall not 
be made by children without supervision.
If the surface is cracked, switch o� the appliance to avoid the pos-
sibility of electric shock.

PROHIBIT

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.
A steam cleaner is not to be used.
The appliance is not intended to be operated by means of an 
external timer or a separate remote control system.
Do not use the oven unless you are wearing something on your 
feet. Do not touch the oven with wet or damp hands or feet.
When the door or drawer of oven is open do not leave anything on 
it, or you may unbalance your appliance or break the door.
Do not allow children to go near the oven when it is operating,
especially when the grill is on.

WARNING
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Please use the product under an open environment.
During use, the appliance becomes very hot. Care should be taken 
to avoid touching heating elements inside the oven.
Ensure that the appliance is switched o� before replacing the oven 
lamp to avoid the possibility of electric shock.
The means for disconnection must be incorporated in the fixed 
wiring in accordance with the wiring specifications.
Children should be supervised to ensure that they do not play with 
the appliance.
This appliance is not intended for use by persons (including chil-
dren) with reduced physical, sensory or mental capabilities, or lack 
of experience and knowledge, unless they have been given super-
vision or instruction concerning use of the appliance by person 
responsible for their safety.
Accessible parts may become hot during use. Young children 
should be kept away.
An all-pole disconnection means must be incorporated in the fixed 
wiring in accordance with the wiring rules.
If the supply cord is damaged, it must be replaced by the manufac-
turer, its service agent or similarly qualified persons in order to 
avoid a hazard.

CAUTION



When the oven is first switched on, it may give o� an unpleasant 
smell. This is due to the bonding agent used for the insulating 
panels within the oven. Please run the new empty product with the 
conventional cooking function, 250°C, 30 minutes to clean oil 
impurities inside the cavity.
During the first use, it is completely normal that there will be slight 
smoke. If it does occur, you should wait for the smell to be cleared 
before putting food into the oven. 
Only use the temperature probe recommended for this oven.
Oven door should not be opened often during the cooking period.
The appliance must be installed by an authorized technician and 
put into use. The producer is not responsible for any damage that 
might be caused by defective placement, and installation by unau-
thorized personnel.
When the door or drawer of oven is open do not leave anything on 
it, or you may unbalance your appliance or break the door.
Some parts of appliance may keep its heat for a long time; it is 
required to wait for it to cool down before touching onto the 
points that are exposed to the heat directly.
If you will not use the appliance for a long time, it is advised to 
plug it o�.

ATTENTION
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Product Model
Power Supply 220-240V  , 50Hz-60Hz

Electric Power 2.9kW

Lamp  Power 25W

Product Size 72L

SPECIFICATIONS

*2

C-72GXB
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PRODUCT OVERVIEW

Oven

Accessories

Grill rack x1 Grill tray x1
Cooking food or receiving food scraps

Air fry function specific

Grill food or place heat-resistant
cooking containers

When taking out food, please wear heat-insulating gloves to prevent burns!
Pay attention to the hot air when opening the oven door.

Mounting fixing hole

Handle

Oven door 

Ventilating openings

Control panel

Mounting fixing hole

Air fry basket x1
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Accessories Use

For the oven to work properly, the grill rack and grill tray should only be placed
between the first and fifth levels. When used together, place the grill tray under the
grill rack.

1
2
3
4
5



10 Press this key to turn on or o� the lamp.

9 Enter the temperature setting state.

Introduction

Cancel the current setting and return to the standby state.

Preheat the cavity to ensure the taste of food.

Provide fast and even heat distribution, the hot air also takes away the
moisture on the surface of the food, generating crunchy and crispy frying.
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Oven Control Panel

QUICK START GUIDE

1

1

2

3

4

5

6

7

icon

Adjust the temperature or time.

Adjust the temperature or time.

Press briefly to enter the reminder function setting.
Press and hold for 3 seconds to enter or exit the child lock state.

1 1 Start or pause cooking.

2 3 4 5 6 7 6 8 9 10 11

+/-

8 Enter the time setting state.

Press this key continuously to select the function.
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PRODUCT INSTALLATION

Cupboard Diagram (Standing Cupboard) 

600Min. 570

Min. 50

Air vents

+8560

*590

5

20

20

Min. 550

Minimum bottom ventilation area: 250 mm2

10

583

5

596

595
20

546

Native appliance

Reserve 5 mm for the door panel at the top and 
bottom respectively.
Reserve 20 mm for the door panel on the left 
and right respectively.
Reserve 20 mm for the door panel in thickness.

1.
2.

3.

The thickness of the cupboard board is 20 mm. 
If the power socket is installed on the back of the appliance, the depth of the
cupboard opening shall be increased from a minimum of 590 mm to 620 mm.
The dimensions in the figures are in mm.
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Cupboard Diagram (Ground Cupboard) 

596

595
20

546

If the appliance is installed under the hob, the 
minimum thickness of worktop A is shown below: 

Without hob 

Hob type

Induction hob 37 mm

worktop A

Full-surface induction hob 47 mm

Gas hob

Electric hob

30 mm

27 mm

Reserve 5 mm for the door panel at the top and 
bottom respectively.
Reserve 20 mm for the door panel on the left 
and right respectively.
Reserve 20 mm for the door panel in thickness.

1.
2.

3.

The thickness of the cupboard board is 20 mm. 
If the power socket is installed on the back of the appliance, the depth of the
cupboard opening shall be increased from a minimum of 590 mm to 620 mm.
The dimensions in the figures are in mm.

Minimum bottom ventilation area: 250 mm2

*

Min. 550

5

Native appliance583

5

600

Min. 50
600+2

Min. 570
+8560

Air vents

5

20

20

Hob 

5

A

With hob 

5

Native appliance583
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Installation Important Instructions

Content that means [note]

Content that means [mandatory]

1.

2.

3.

The safe operation of this appliance can only be guaranteed if it has been installed 
to a professional standard in accordance with these installation instructions. The 
installer shall be liable for any damage resulting from incorrect installation. 
The entire installation process requires two professional installers. Wear dry 
protective gloves during installation to avoid scratch or electric shock.
Fitted units must be heat-resistant up to 90°C, and adjacent unit fronts up to 70°C.

1.

2.

3.

4.

5.

Be very careful when moving or installing the appliance to avoid damage to the 
appliance or damage to the cupboards. 
Before starting up the appliance, remove all packaging materials and accessories 
from the cavity.
The power socket shall be accessible to users (such as next to the cupboard) for 
easy power-o�. 
After installation is complete, make sure that the power plug is firmly inserted into 
the socket. 
Please refer to the "Cupboard Diagram" for the requirements of net depth of the 
cupboard. The clearance between the cupboard bottom board and the rear board 
(or wall) shall not be less than 50 mm.

Content that means [prohibit ] 

1.

2.

3.

4.

5.

Do not install the appliance behind a decorative door or the door of a kitchen unit, 
as this may cause the appliance to overheat.
Check the appliance for damage after unpacking it. Do not connect the appliance 
if it has been damaged in transit. 
Do not block the vent of the appliance and the gap between the cupboard and 
the appliance. 
Use extreme caution when moving or installing the appliance. It is very heavy, do 
not lift the appliance by the door handle.
If the power cord or power plug is damaged, stop using the appliance
immediately, to avoid fire, electric shock or other injuries.
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Installation steps 

Accessory installation

Please customize the cupboard according to the "Cupboard Diagram". 
Before installation, please check for normal power socket and appropriate 
grounding, and check whether the cupboard dimension meets the installation 
requirements.
Place the appliance in designated locations in the kitchen, install it in a vertical 
cupboard, and connect the power supply.        
To locate the mounting fixing holes, open the appliance door and look at the side 
frame of the appliance (position shown above). 
Fix the appliance to the cupboard with two rubber plugs A and screws B 
provided with the appliance. 

1.
2.

3.

4.

5.

1 1

2 2
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Accessory installation (Only for some models)
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OPERATION INSTRUCTIONS

First Use

Before using it for the first time, please clean the oven and accessories to a certain 
extent. Remove the oven packaging shipping protection parts. Remove all acces-
sories (eg: baking trays, grills, foam, etc.) from the cavity. 
Thoroughly clean the attachment with soapy water and a rag or soft brush.
Wipe cavity and oven surfaces with a soft damp cloth.
To avoid fire, please make sure that the cavity is free of any remaining packingma-
terials and accessories when using it for the first time. 
When using it for the firsttime, keep the kitchen highly ventilated (open the hood 
and windows). During this time, keep children and pets out of the kitchen and 
keep the doors ofadjacent rooms closed. 
In order to remove the smell of new products, run the following：

1.

Setting the clock

In the standby state, Press the "      " key.
Press the " +/- " key to adjust the hour digit.
Press the "      " key to confirm.
Press the " +/- " key to adjust the minute digits.
Press the "      " key to complete the clock setting.

Before using your oven, set the clock.
If you want to modify the clock again, please follow steps 1 .
1.
2.
3.
4.
5.

2.

6.

3.
4.

5.

Oven Mode Temperature Time

250 0.5 HourConventional
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Baking function

In standby or reminder state, press "      " key to select the function.
Press the " +/- " key or slide the "      " left and right to adjust the temperature.
Press "     " to enter the time setting.
Press the " +/- " key or slide the "      " left and right to adjust the time.
Press the "      " key to preheat the cavity (can be skipped).
Press the "      " key to start cooking.

1.
2.
3.
4.
5.
6.

1 2/4 3 55 6

1.

2.

3.
4.

NOTE
Press "     " to change the function during the cooking process or in the state of 
suspension, and the change will be automatically confirmed in 6 seconds.
During cooking, after pressing the "     " key or "    " key, you can adjust the time or 
temperature by pressing the " +/- " key.
Do not put the ingredients in the oven for cooking before preheating is completed.
After preheating is completed, the progress bar is always on. At this time, put the 
ingredients in the oven for cooking.

Reminder function

In standby state or during cooking, press "     " key to access the reminder Settings.
Press the " +/- " key to adjust the hour digit.
Press the "      " key to confirm.
Press the " +/- " key to adjust the minute digits.
Press the "      " key to complete the reminder setting.

1.
2.
3.
4.
5.

1.

NOTE
In the reminder state, press the "      " key to view the reminder time.
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1 1 Fermentation 0-9 hour No30-45

10 Defrost

09 Energy saving

08 Bottom heating

06 Double grill

07 Pizza

05 Double grill+fan

04 Single grill

baking function table

FunctionIcon Time Temperature PreheatNumber

01 0-9 hour 30-250

50-250

Optional

0-9 hour Optional02

Conventional

Convection

03 Conventional+fan 0-9 hour No

0-9 hour Optional

0-9 hour

0-9 hour

Optional

0-9 hour Optional

0-9 hour Optional

Optional

0-9 hour No

No0-9 hour

50-250

150-250

50-250

30-220

140-240

50

50-250

150-250

Probe function (Only for some models)

Insert the short end of the probe into the probe hole in the upper right corner of the 
cavity.
Insert the long end of the probe into the center of the food.
Press "     " to select a function (Only the following functions:                     ).
Press the " +/- " key to adjust the temperature.
Press the "      " button to start cooking.

1.

2.
3.
4.
5.
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Air fry function

1 2/4 3 5

1.

NOTE
During cooking, after pressing the "     " key or "    " key, you can adjust the time or 
temperature by pressing the " +/- " key.

In standby or reminder state, press "      " key.
Press the " +/- " key or slide the "      " left and right to adjust the temperature 
(150-250 ).
Press "     " to enter the time setting.
Press the " +/- " key or slide the "      " left and right to adjust the time.
Press the "      " key to start cooking.

1.
2.

3.
4.
5.
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1 2 3

In standby state, press and hold the "     " key for 3 seconds to enter the automatic 
menu setting.
Press the " +/- " key to select the menu.
Start cooking:
For the menu with preheating function, when the preheating temperature is 
reached, the buzzer will give a reminder and display the time. At this time, put the 
ingredients into the oven for cooking.
For the menu without preheating function, put the ingredients directly into the 
oven and press the "     " key to start working.

1.

2.
3.

Automatic menu
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Ar10 Breaded  Mushrooms

160g

125g

250g

22011.5min YesAr08 Onion Rings 
thick cut

Ar09 Breaded Mushrooms 13min Yes

13min Yes

230

230

Ar06 Vegetable Nuggets

Ar07 Mozzarella Fries

Ar05 Chicken Nugget

Ar04 Chicken drumsticks

Menu name ModeWeight Time Temperature PreheatCode

Ar01 19min350g

750g

500g

200g

180g

120g

1000g

200

230

Yes

23min YesAr02

French Fries

French Fries

Ar03 Chicken drumsticks 20+10min No

20+12min No

17min Yes

11.5min Yes

10min Yes

250

250

250

250

250
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NOTE
1. You can press the cancel key to exit the setting, or wait for 3 seconds to 

automatically exit the demo mode setting state and return to the standby state.

Demonstration mode, with power-o� saving data function. Power o� saving function:
for example, when the demo mode is set to on, power o� and then on is still on. After
the demonstration mode is turned on, the heating pipe does not work.

In standby mode, press and hold the "     " key to enter the demonstration mode and
display "o� ".
Slide the slider to the right to open the demonstration mode and display "o� "; slide
the slider to the left to close the demonstration mode and display " on ".

1.

2.

Demo mode

NOTE
1.
2.

During operation, only the "     " key is valid, and other keys are invalid.
During the operation of sabbath mode, the furnace door is opened or closed, and 
the furnace light is not on.

Sabbath mode has the function of power-o� saving data. Save cooking data every 25
minutes. If the power is cut o� during operation, after power on again, the Sabbath
mode will continue to run until the cooking time is 0, or press the "     " key to return to
standby mode.

In standby mode, press and hold the fast preheating key for 3 seconds to enter 
sabbath mode. The screen displays 5A8. The time adjustment range is 24-80 hours.
The cooking time can be adjusted by sliding the slider.
Press start key or start Ramadan mode automatically after 8 seconds.

1.

2.

Sabbath mode
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Water sponge cake 
(6 eggs)

Tray

Spring form

150 1

Apple yeast cake on 
a tray 1

1

160

160

Gugelhupf (with yeast)

Mu�ns

Mu�ns

Raisins brioche mu�ns 
(yeast cake)

Sponge cake with fruits 
on a tray

Menu name ModeForm Time Temperature Level

50minBox

Box

Round form

Mu�n form

Tray

Mu�n form

Mu�n form

Tray

170

140

2

70min 1

Sponge cake (simple) in 
a box shape

Sponge cake (simple) in 
a box shape

Sponge cake with fruits 
in a round form 50min 1

70min 1

Preheat: 19min
Baking: 11min

Preheat: 11min
Baking: 60min

Preheat: 8.5min
Baking: 30min

Preheat: 8.5min
Baking: 30min

Preheat: 10min
Baking: 42.5min

Preheat: 9.5min
Baking: 41min

2

1

1

150

140

160

220

150

Suggested menu table

Water sponge cake 
(4 eggs) Spring form 1160Preheat: 9min

Baking: 26min

Water sponge cake Spring form 1160Preheat: 9.5min
Baking: 41min

Apple Yeast cake on 
a tray Tray 2150Preheat: 8min

Baking: 42min

Hefezopf (Callah) Tray

Tray

215040min

36minSmall cakes 20 2150

Small cakes 40 2+4150Preheat: 10min
Baking: 34min

Butter yeast cake 2150Preheat: 8min
Baking: 30min

Shortbread 2170Preheat: 8min
Baking: 13min

Tray

Tray

Tray

Shortbread 2 trays 2+4160Preheat: 8.3min
Baking: 12min

Vanilla cookies 2160Preheat: 8min
Baking: 10min

Tray

Tray
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Chicken 1 kg

Tray

Tray

Tray

Tray

Tray 180 2

Meatloaf 1 kg meat 1

Rack:2
Tray:1

180

180

Fresh Pizza (thick)

 Bread

Beef tender loin 1.6 kg

Fresh Pizza (thick)

Fresh Pizza (thin)

Menu name ModeForm Time Temperature Level

Box

Tray

Tray

Tray

Tray

170 1White bread (1 kg flour) 
box shape

1

2

Preheat: 10min
Baking: 45min

Preheat: 8min
Baking: 41min

Preheat: 9min
Baking: 30min

55min

75min

50min

70min

85min

82min

2

2

1

170

190

170

170

Fish 2.5 kg 2170

Ribs tomahawk cooked 
B.T. 3120

Pork Roast of the neck 
1.2 kg Tray 1160

Chicken 1.7 kg Tray Rack:2
Tray:118078min

Vanilla cookies 2+4150Preheat: 8min
Baking: 14min

Preheat: 9min
Baking: 50min

Box 170White bread (1 kg flour) 
box shape

Preheat: 12min
Baking: 45min

Preheat: 9.5min
Baking: 21min

Tray



Cleaning

CLEANING AND MAINTENANCE
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Disconnect the power supply before cleaning and maintenance.
In order to ensure the life of the oven, it should be thoroughly cleaned frequently.
Cleaning steps are as follows:

1.
2.
3.
4.

After cooking, wait for the oven to cool completely.
Remove oven accessories, rinse with warm water and dry.
Clean up food debris from the oven chamber.
Wipe the oven with a soft cloth stained with detergent, then dry with a dry soft cloth.

Lamp Replacement

Warning
To avoid electric shocks-please ensure that the electricity supply to the appliance is
switched o� and the appliance is fully cold. before removing the lamp lens. 

To prevent the lamp from being damaged, put a towel in the cavity.
Turn counterclockwise to remove the glass cover (corner lamp);  
Gently pry open the glass cover with a flat-head tool (side lamp).  
Pull out the wick and replace it (don't turn it).
Install the glass cover back and take out the towel.

1.  
2.

3.  
4.  

NOTE
1.

2.

Do not use sharp cleaning tools, hard brush and corrosive cleaning products, so as 
not to damage the oven and its accessories.
Do not use rough scrubbing agent or sharp metal spatula to clean the door glass.

11 22

Corner lamp side lamp
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Door Cleaning

With good care and cleaning, your appliance will retain its appearance and remain 
fully functional for a long time to come. 
For cleaning purposes and to remove the door panels, you can detach the appliance 
door. There is a lock lever on the left and right hinges of the appliance door. When the 
locking levers are closed, the appliance door is secured in place. It cannot be detached.  
When the locking levers are open in order to detach the appliance door, the hinges are 
locked. They cannot snap shut.

Warning
1.

2.

The hinges on the appliance door move when opening and closing the door, and 
you may be trapped. Keep your hands away from the hinges.
If the hinges are not locked, they can snap shut with great force. Ensure that the 
locking levers are always fully closed or, when detaching the appliance door, fully 
open.

NOTE
Reattach the appliance door in the opposite sequence to removal.

Removal and installation of oven door
1.
2.
3.
4.

5.

6.

Open the appliance door fully.
Fold open the two locking levers on the left and right.
Close the appliance door as far as the limit stop.
With both hands, grip the door on the left- and right-hand side, and pull it out 
upwards.
The plastic inlay in the door cover may become discolored. To carry out thorough
cleaning, you can remove the cover. Press the left and right switches of the cover.
After removing the door cover , that rest parts of the appliance door can be easily 
taken o� so that you can go on with the cleaning . When the cleaning of the 
appliance door has finished , put the cover back in place and press on it until it 
clicks audibly into place



TROUBLESHOOTING
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If the problem cannot be solved or other problems occur, please contact the after-
sales service.

Has a pungent odor or
smoke

first use No processing required

Unable to start

Power is not connected connect power supply

Problem Possible reason Solution

Oven door not closed Close the oven door

The main power switch is
not turned on

Turn on the power switch

lamp does not come on It's broken Contact after-sales service

Food is not cooked

Burnt or uneven food

Temperature is too low

Food portion is too large

The temperature is set too
high or the heating time is
too long

Adjust the cooking
temperature or time

Fan delays blowing for
heat dissipation

No processing required

Use a higher temperature

Cook food in smaller pieces
or extend the cooking time.

The food is too close to
the heating tube

Adjust the placement layers
of accessories

The fan did not stop
working after stopping
the heating
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WIRING DIAGRAM
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預期用途

安全須知

危險

電壓警告

警告

注意

留意

遵守說明

符號說明

感謝您購買我們的嵌入式焗爐。拆開包裝前，請仔細閱讀這些說明。強烈建議保留使用說明書和安裝說明以供將
來使用。
本設備僅適合安裝在廚房。請遵守安裝說明。
打開包裝後，檢查設備是否有任何損壞。若設備已損壞，請勿連接。只有持有執照的專業人員才可以連接不含插
頭的電器。因錯誤連線造成的損壞不在保固範圍內。僅在室內使用本設備。本設備僅可用於製備食物和飲料。設
備運作期間必須有人看管。只有在已經提供充分的指導以致於兒童能夠採用安全的方法使用嵌入式焗爐並且明白
不正確的使用會造成的危險時，才能允許兒童在無人監控的情況下使用嵌入式焗爐。

此符號表示由於存在極易燃氣體，對人員的生命和健康構成危險。

此符號表示由於存在電壓，對人員的生命和健康構成危險。

此信號詞表示中等程度的風險，若不避免，可能導致死亡或嚴重傷害。

此信號詞表示低程度的風險，若不避免，可能導致輕微或中度傷害。

此信號詞表示重要資訊(例如財產損壞)，但不構成危險。

此符號表示維修技術人員只能按照操作說明來操作和維護本電器。

在使用/啟用本機前，請仔細並專注閱讀這些操作說明，並將其保存在安裝地點或本機附
近以備將來使用！



禁止

警告

03

• 電器及其可接觸的部分在使用時會變熱。請小心避免觸摸發熱元件。8 歲以下的兒童
應持續受到監督，否則應遠離。

• 本電器可供 8 歲及以上兒童和身體、感官或精神能力下降或缺乏經驗和知識的人士
使用，前提是他們已獲得安全使用電器的監督或指導，並了解相關危害。兒童不應玩
耍本電器。兒童不應在沒有監督的情況下進行清潔和用戶維護。

• 如果表面破裂，請關閉電器以避免觸電的可能性。

• 請勿使用刺激性研磨清潔劑或鋒利的金屬刮刀清潔焗爐門玻璃，因為它們可能會劃傷
表面，導致玻璃破裂。

• 不得使用蒸汽清潔器。

• 本電器不應透過外部定時器或獨立的遙控系統來操作 。

• 除非您腳上穿著東西，否則請勿使用焗爐。請勿用潮濕或濕潤的手腳觸摸焗爐。

• 當焗爐門或抽屜打開時，請勿在其上放置任何物品，否則可能會使電器失去平衡或弄
壞門。

• 請勿讓兒童在焗爐運行時靠近，特別是當烤架開啟時。
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警告事項

• 請在開放的環境下使用本產品。

• 在使用過程中，電器會變得非常熱。應小心避免觸摸焗爐內部的加熱配件。

• 更換焗爐燈前，請務必關閉電器，以避免觸電的可能性。

• 斷開連接的裝置必須按照接線規範整合到固定接線中。

• 應監督兒童，以確保他們不玩耍本電器。

• 本電器不適合身體、感官或精神能力下降，或缺乏經驗和知識的人士（包括兒童）使
用，除非他們在負責其安全的人員的監督下或指導下使用本電器。

• 在使用過程中，可觸及的部分可能會變 。應讓幼兒遠離。

• 全極斷開裝置必須按照接線規定整合到固定接線中。

• 如果電源線損壞，必須由製造商、其服務代理或類似資質的人員更換，以避免發生危
險 。



注意事項

05

• 焗爐首次開機時，可能會散發出難聞的氣味。這是由於焗爐內部隔熱板使用的粘合劑
所致。請運行全新的空產品，使用傳統烹飪功能，設置250°C，30 分鐘，以清潔腔
體內部的雜質 。

• 在首次使用期間，可能會出現輕微冒煙，這是完全正常的。如果發生這種情況，您應
等待氣味散去，然後再將食物放入焗爐。

• 只能使用本焗爐推薦的溫度探頭。

• 在烹飪期間不應頻繁打開焗爐門。

• 電器必須由授權技術人員安裝並投入使用。對於因不當放置和未經授權人員安裝而可
能造成的任何損壞，製造商概不負責。

• 當焗爐門或抽屜打開時，請勿在其上放置任何物品，否則可能會使電器失去平衡或弄
壞門。

• 電器的某些部分可能會長時間保持高溫。在直接觸摸受熱點之前，需要等待其冷卻。 

• 如果您將長時間不使用本電器，建議拔掉插頭 。
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產品型號

電源供應 220-240V ~ , 50Hz-60Hz

電功率 2.9kW

燈功率 25W x 2

容量 72L

技術規格

C-72GXB
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產品概覽

焗爐

配件

烤架 x 1 烤盤 x 1

用於烹飪食物或盛接食物殘渣

專用於氣炸功能

用於烤食物或放置耐熱烹飪容器

安裝固定孔

手柄

焗爐門

通風口

控制面板

安裝固定孔

氣炸籃 x 1

從焗爐取出食物時，請戴上隔熱手套以防燙傷！開啟焗爐門時請注意高溫熱氣。
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配件使用

1
2
3
4
5

為了讓焗爐正常運作，烤架和烤盤應僅放置在第一層和第五層之間。當一起使用時，請
將烤盤放在烤架下方。
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9 進入溫度設定狀態。

按此鍵開啟或關閉燈。

介紹

取消當前設定並返回待機狀態。

預熱腔體以確保食物的口感。

提供快速均勻的熱力分佈，熱風同時帶走食物表面的水分，產生香脆的油炸效果。

09

焗爐控制面板

快速入門指南

1

1

2

3

4

5

6

7

圖標

調整溫度或時間。

調整溫度或時間。

短按進入提醒功能設定，長按 3 秒進入或退出童鎖狀態。

1 1 開始或暫停烹飪。

2 3 4 5 6 7 6 8 9 10 11

+/-

8 進入時間設定狀態。

AIRFRY

連續按此鍵以選擇功能。
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產品安裝

廚櫃圖 (企櫃)

600Min. 570

Min. 50

通風口

+8560

*590

5

20

20

Min. 550

最小底部通風面積：250mm2

≥10

583

≥ 5

596

595
20

546

本機設備

在頂部和底部預留 5 毫米的門板空間

在左側和右側分別預留 20 毫米的門板空間

門板的厚度預留 20 毫米

1.
2.
3.

櫃板的厚度為 20 毫米。
如果電源插座安裝在電器背面，櫃體開口的深度應從最小 590 毫米增加到 620 毫米。
圖中尺寸單位為毫米。
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廚櫃圖 (地櫃) 

596

595
20

546

如果電器安裝在爐具下方，工作台 A 的最小厚度如下表所示：

爐具類型

電磁爐 37 mm

工作台 A

全面電磁爐 47 mm

燃氣爐

電陶爐

30 mm

27 mm

最小底部通風面積：250mm2

*

Min. 550

≥5

本機設備583

≥5

600

Min. 50
600 +2

Min.
 57

0
+8560

通風口

5

20

20

Hob 

≥5

A

含爐具

不含爐具

≥5

本機設備583

在頂部和底部預留 5 毫米的門板空間

在左側和右側分別預留 20 毫米的門板空間

門板的厚度預留 20 毫米

1.
2.
3.

櫃板的厚度為 20 毫米 。
如果電源插座安裝在電器背面，櫃體開口的深度應從最小 590 毫米增加到 620 毫米 。
圖中尺寸單位為毫米。
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安裝重要說明

內容表示 [註釋]

內容表示 [強制性]

內容表示 [禁止]

1. 只有按照這些安裝說明由專業人員安裝，才能保證本電器的安全操作。安裝人員應對
因不正確安裝而造成的任何損壞負責。

2. 整個安裝過程需要兩名專業安裝人員。安裝時請戴上防護手套，以防刮傷或觸電。

3. 嵌入式裝置必須耐熱至 90°C，相鄰的櫃門面板耐熱至 70°C。

1. 請勿將本電器安裝在裝飾門或廚櫃門後方，這可能會導致電器過熱。

2. 打開包裝後，請檢查電器。如果電器在運輸過程中損壞，請勿連接。

3. 請勿堵塞電器的通風口以及廚櫃和電器之間的間隙。

4. 搬運或安裝電器時請小心，電器很重。請勿提起電器門把手。

5. 如果電源線或電源插頭損壞，請立即停止使用電器，以防觸電、火災或其他傷害。

1. 搬運或安裝電器時請非常小心，以免損壞電器或廚櫃。

2. 啟動電器前，請移除所有包裝材料和腔體內的配件。

3. 電源插座必須便於用戶接觸 (例如在廚櫃旁邊)，以便於斷電。

4. 安裝完成後，請確保電源插頭牢固地插入插座 。

5. 關於廚櫃淨深度的要求，請參閱「廚櫃圖」。廚櫃底板與後擋板 (或牆壁) 之間的間
隙不得小於 50 毫米 。
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安裝步驟

配件安裝

Mounting fixing hole

A
B

1 1

2 2

1. 請根據「廚櫃圖」訂製廚櫃。 

2. 安裝前，請檢查正常的電源插座和適當的接地，並檢查廚櫃尺寸是否符合安裝要求。 

3. 將電器放置在廚房中指定位置，將其安裝在一個垂直廚櫃中，並連接電源。 

4. 要找到安裝固定孔，請打開電器門並查看電器側框架（如下圖所示）。 

5. 用電器隨附的兩個橡膠塞 A 和螺絲 B 將電器固定到廚櫃上。 
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配件安裝 

90°

1

3

2
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操作說明

首次使用

設定時鐘

在您使用焗爐前，請設定時鐘。

如果您想修改時鐘，請按照步驟 1。

烤箱模式 溫度 時間

250℃ 0.5 小時Conventional

1. 首次使用前，請將焗爐和配件徹底清潔。移除焗爐包裝運輸保護部件。從腔體中移除
所有配件（例如：烤盤、烤架、泡沫等）。

2. 用肥皂水和抹布或軟刷徹底清潔附件。

3. 用微濕的軟布擦拭腔體和焗爐表面。

4. 為避免火災，請確保焗爐內沒有任何殘留的包裝材料，尤其是在首次使用時。

5. 首次使用時，請保持廚房高度通風（打開抽油煙機和窗戶)。在此期間，讓兒童和寵
物遠離廚房，並關閉相鄰房間的門。

6. 為了去除新產品的氣味，請運行以下程序：

1. 在待機狀態下，按「     」鍵。

2. 按「     」鍵調整小時數字。

3. 按「     」鍵確認。

4. 按「     」鍵調整分鐘數字。

5. 按「     」鍵完成時鐘設定。

+/- 

+/- 
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烘烤功能

1. 在待機或提醒狀態下，按「     」鍵選擇功能。

2. 按「     」鍵或向左或向右滑動「     」調整溫度。

3. 按「     」鍵進入時間設定狀態。

4. 按「     」鍵或向左或向右滑動「     」調整時間。

5. 按「     」鍵開始預熱腔體 (可跳過)。

6. 按「     」鍵開始烹飪。

1. 在烹飪過程或暫停狀態下，按「     」鍵可以更改功能，更改將在 6 秒後自動確認。

2. 烹飪期間，在按下「     」鍵或「     」鍵後，您可以按「     」鍵調整時間或溫度。

3. 在預熱完成之前，不要將食材放入焗爐。

4. 預熱完成後，進度條會一直開啟。此時，將食材放入焗爐烹飪 。

1. 在待機或烹飪期間，按「     」鍵進入提醒設定 。

2. 按「     」鍵調整小時數字 。

3. 按「     」鍵確認 。

4. 按「     」鍵調整分鐘數字 。

5. 按「     」鍵完成提醒設定 。

1. 在提醒狀態下，按「     」鍵可以查看提醒時間 。

+/-

+/- 
     

      

1 2/4 3 55 6

備註

提醒功能

+/-

+/-

備註



1. 將探針的短端插入焗爐右上角的探針孔中。

2. 將探針的長端插入食物中心。

3. 按「     」鍵選擇功能（僅限以下功能：                    )。

4. 按「     」鍵調整溫度。

5. 按「     」鍵開始烹飪。
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1 1 發酵 0-9小時 否30-45℃

10 解凍 

09 節能

08 底部加熱

06 雙重燒烤 

07 薄餅

05 雙重燒烤 + 風扇

04 單獨燒烤

烘烤功能列表

功能圖標 時間 溫度 預熱 編號 

01 0-9小時 30-250℃

50-250℃

可選 

0-9小時 可選 02

常規

對流

03 常規 + 風扇 0-9小時 否

0-9小時 可選 

0-9小時 

0-9小時 

可選 

0-9小時 可選 

0-9小時 可選 

可選 

0-9小時 否

否0-9小時 

50-250℃

150-250℃

50-250℃

30-220℃

140-240℃

50℃

50-250℃

150-250℃

探針功能

+/-
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氣炸功能

1 2/4 3 5

1. 在烹飪期間，按下「     」鍵或「     」鍵後，您可以按「     」鍵調整時間或溫度 。

備註

+/-

1. 在待機或提醒狀態下，按「     」鍵。

2. 按「     」鍵或向左或向右滑動「     」以調整溫度（150-250°C)。

3. 按「     」鍵進入時間設定狀態。

4. 按「     」鍵或向左或向右滑動「     」調整時間。

5. 按「     」鍵開始烹飪。

+/-

+/-

AIRFRY
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1 2 3

1. 在待機狀態下，按住「     」鍵 3 秒鐘，進入自動菜單設定。 

2. 按「     」鍵選擇菜單。 

3. 開始烹飪： 

- 對於帶有預熱功能的菜單，當達到預熱溫度時，蜂鳴器會發出提醒並顯示時間。 
此時，將食材放入焗爐進行烹飪。 

- 對於不帶預熱功能的菜單，直接將食材放入焗爐，然後按「     」鍵開始工作。

+/-

自動菜單

AIRFRY
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Ar10 麵包糠蘑菇

160g

125g

250g

220℃11.5分鐘 是Ar08 洋蔥圈 (厚切) 

Ar09 麵包糠蘑菇 13分鐘 是

13分鐘 是

230℃

230℃

Ar06 蔬菜塊

Ar07 芝士條

Ar05 雞塊

Ar04 雞腿

菜單名稱 模式 重量 時間 溫度 預熱 代碼 

Ar01 19分鐘 350g

750g

500g

200g

180g

120g

1000g

200℃

230℃

是

23分鐘 是Ar02

炸薯條

炸薯條

Ar03 雞腿 20+10分鐘 是

20+12分鐘 是

17分鐘 是

11.5分鐘 是

10分鐘 是

250℃

250℃

250℃

250℃

250℃
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備註

示範模式

示範模式，帶有斷電節省數據功能。斷電節省功能：例如，當示範模式設定為開啟時，
斷電後再開啟仍會保持開啟。示範模式開啟後，加熱管不工作。

1. 在待機模式下，按住「     」鍵進入示範模式，顯示屏會顯示「off」。

2. 向右滑動滑塊以開啟示範模式並顯示「on」；向左滑動滑塊以關閉示範模式並顯示「
off」。

1. 您可以按取消鍵退出設定，或等待 3 秒鐘自動退出示範模式設定狀態並返回待機狀
態。

安息日模式具有斷電節省數據功能。每 25 分鐘保存一次烹飪數據。如果在操作過程中
斷電，重新通電後，安息日模式將繼續運行直到烹飪時間為 0，或按「     」鍵返回待
機模式。

在待機模式下，按住快速預熱鍵 3 秒鐘進入長時間保溫模式。屏幕顯示「5A8」。時間
調整範圍為 24 - 80 小時。

1. 烹飪時間可以通過滑動滑塊來調整。

2. 按開始鍵或 8 秒後自動開始長時間保溫模式。

備註

長時間保溫模式

1. 在操作期間，只有「     」鍵有效，其他鍵無效。

2. 在長時間保溫模式下，焗爐門打開或關閉時，爐燈不亮。
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海綿蛋糕 ( 6 個雞蛋 ) 

托盤 

蛋糕模具 

150℃ 1

蘋果酵母蛋糕 1

1

160℃

160℃

葡萄乾酵母鬆餅

帶水果海綿蛋糕

帶水果海綿蛋糕

菜單名稱 模式形式 時間 溫度 層架

50分鐘盒子 

盒子 

圓形模具 

托盤 

鬆餅模具 鬆餅

鬆餅

鬆餅模具 

鬆餅模具 

托盤 

170℃

140℃

2

70分鐘 1

海綿蛋糕 (簡單) 盒裝 

海綿蛋糕 (簡單) 盒裝 

海綿蛋糕 (簡單) 盒裝 50分鐘 1

70分鐘 1

預熱：19分鐘
烘烤：11分鐘

預熱：11分鐘
烘烤：60分鐘

預熱：8.5分鐘
烘烤：30分鐘

預熱：8.5分鐘
烘烤：30分鐘

預熱：10分鐘
烘烤：42.5分鐘

預熱：9.5分鐘
烘烤：41分鐘

2

1

1

150℃

140℃

160℃

220℃

150℃

建議菜單

海綿蛋糕 ( 4 個雞蛋 ) 蛋糕模具 1160℃
預熱：9分鐘
烘烤：26分鐘

海綿蛋糕 蛋糕模具 1160℃
預熱：9.5分鐘
烘烤：41分鐘

蘋果酵母蛋糕 托盤 2150℃
預熱：8分鐘
烘烤：42分鐘

Hefezopf (Callah) 托盤 

托盤 

2150℃40分鐘

36分鐘小蛋糕 20 個 2150℃

小蛋糕 40 個 2+4150℃
預熱：10分鐘
烘烤：34分鐘

牛油酵母蛋糕 2150℃
預熱：8分鐘
烘烤：30分鐘

酥餅 2170℃
預熱：8分鐘
烘烤：13分鐘

托盤 

托盤 

托盤 

酥餅 2 個托盤 2+4160℃
預熱：8.3分鐘
烘烤：12分鐘

雲呢拿餅乾 2160℃
預熱：8分鐘
烘烤：10分鐘

托盤 

托盤 
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1公斤 雞肉

托盤 

托盤 

托盤 

托盤 

托盤 180℃ 2

1公斤 肉餅 1

烤架：2
托盤：1

180℃

180℃

新鮮薄餅 (厚批)

麵包 

1.6公斤 牛里肌肉

新鮮薄餅 (厚批)

新鮮薄餅 (薄批)

盒子

托盤 

托盤 

托盤 

托盤 

170℃ 1白麵包 ( 1 公斤麵粉)

1

2

預熱：10分鐘
烘烤：45分鐘

預熱：8分鐘
烘烤：41分鐘

預熱：9分鐘
烘烤：30分鐘

55分鐘

75分鐘

50分鐘

70分鐘

85分鐘

82分鐘

2

2

1

170℃

190℃

170℃

170℃

2.5公斤 魚 2170℃

戰斧牛排 (已烹製) 3120℃

1.2公斤 烤豬頸肉 托盤 1160℃

1.7公斤 雞肉 托盤 
烤架：2
托盤：1

180℃78分鐘 

雲呢拿餅乾 2+4150℃
預熱：8分鐘
烘烤：14分鐘

預熱：9分鐘
烘烤：50分鐘

盒子 170℃白麵包 ( 1 公斤麵粉)
預熱：12分鐘
烘烤：45分鐘

預熱：9.5分鐘
烘烤：21分鐘

托盤 

菜單名稱 模式形式 時間 溫度 層架



清潔

清潔與維護
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更換燈泡

警告 

備註

11 22

角落燈 側面燈

清潔與維護前，請務必斷開電源。為了確保焗爐的使用壽命，應定期徹底清潔。清潔步
驟如下：

1. 烹飪後，等待焗爐完全冷卻。

2. 移除焗爐配件，用溫水沖洗並擦乾。

3. 從焗爐腔體中清除食物殘渣。

4. 用沾有清潔劑的軟布擦拭焗爐，然後用乾布擦乾。

1. 請勿使用鋒利的清潔工具、硬刷和腐蝕性清潔產品，以免損壞焗爐及其配件 。

2. 請勿使用粗糙的擦洗劑或鋒利的金屬刮刀清潔焗爐門玻璃 。

1. 為了防止燈泡受損，請在腔體內放置一塊毛巾。

2. 逆時針轉動以取下玻璃蓋（角落燈)。用平頭工具輕輕撬開玻璃蓋（側面燈)。

3. 拉出燈芯並更換（不要轉動它)。

4. 裝回玻璃蓋並取出毛巾 。

為避免觸電，請確保電器電源已關閉且電器已完全冷卻，然後再移除燈罩 。
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爐門清潔

警告

備註

重新安裝爐門時，請按照與拆卸相反的順序操作。

爐門的拆卸與安裝

如果妥善清潔和保養，您的電器將會保持外觀並在長時間內保持功能正常。

為了清潔和移除爐門面板，您可以拆下電器的爐門。爐門左側和右側的鉸鏈有一個鎖定
桿。當鎖定桿關閉時，爐門被固定在原位，無法拆下。要拆下爐門，鎖定桿必須打開，
鉸鏈才會被鎖定。它們不能自動關閉。

1. 電器爐門的鉸鏈在打開和關閉爐門時會移動，您可能會被夾住。請將手遠離鉸鏈。

2. 如果鉸鏈未鎖定，它們會以很大的力道自動關閉。拆下爐門時，請確保鎖定桿已完全
關閉或爐門已完全打開。

1. 完全打開電器爐門。

2. 將左右兩側的兩個鎖定桿翻開。

3. 將電器爐門關閉到限位點。

4. 用雙手抓住爐門的左右兩側，然後向上拉出。

5. 門蓋內的塑料嵌件可能會變色。要進行徹底清潔，您可以移除門蓋。按下門蓋的左右
開關即可移除。

6. 移除門蓋後，爐門的其餘部分可以輕鬆取下進行清潔。清潔完電器爐門後，將門蓋放
回原位並按下直到聽到卡入到位的聲音。



故障排除
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如果問題無法解決或出現其他問題，請聯繫售後服務。

有刺鼻氣味或煙霧 首次使用 無需處理

無法啟動

電源未連接 連接電源

問題 可能原因 解決方案

焗爐門未關閉 關閉焗爐門 

主電源開關未打開 打開電源開關

燈未亮起 損壞了 聯繫售後服務

食物未煮熟

食物燒焦或不均勻

溫度設定太高或加熱時間太長 調整烹飪溫度或時間

風扇延遲吹風以散熱 無需處理

溫度太低 使用更高的溫度

食物份量太大 將食物切成小塊或延長烹飪時間 

食物離加熱管太近 調整配件的放置層次

停止加熱後風扇未停止運作 
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