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RE, B, MENEHERERES , IRIKMEASERSRIAHESE |
FEE"mmAE*‘%'FEmZFan,

This appliance is not intended for use by persons (including children) with redued physmal sensory or mental
capabilities, or lack of experiences and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsibe for their safety.

REEHEREIENUTZENE @,

Thank you so much for purchasing this NUTZEN product.

ERZAE , FERFHRESREE  ERR2EASN. REZE , FRERE.

Before operate this product, please read the instructions carefully. Keep this manual for future see.

MRTRRISE , KBRS , WRZTHEEHHERALER,

If the supply cord is damaged, it must be replaced by the manufacturer, its sevice agent or similarly qualified
persons in order to avoid a hazard.

REEHERERMASHEASRMERS  FERHTIENRSNE FERIEETICSE.

To avoid the possibility of causing injury to users or damage to properties, please follow
all the explanations written below.
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Z2FEHIE

Safety precautions

- FEMARENRRZHEM MR, SABRREEIERE -

This product is designed to heat and cook food, it’s not suitable for other industrial and
commercial purposes.

. EmbRATAER100%&EK « BERE - REENAKERNBERIRS -

The product is tested by 100% water and electricity before leaving the factory. If there are water
stains in the inner cavity, it is a normal phenomenon.

. RE > 52 - MEBIIEHARREE - MRARMEBSEREBRMMEE » BREEAR

BETERFER °

This appliance is not intended for use by persons (including children) with redued physical, sensory
or mental capabilities, or lack of experiences and knowledge, unless they have been given
supervision or instruction concerning use of the appliance by a person responsibe for their safety.

CERARRIFEKEEKERAZIER - EXKERDBATIEERL - WHERTEED
11L » PAGe 2 2 an @A THT R IZK AR IR A B BB ERK -

Warning: Before cooking, pour water into the maximum scale of the water tank, make sure that the
water tank is fully inserted and fixed in place, and install it in place to avoid water shortage due to the
water tank being not inserted in place when the product is running.

- BE  RABEPRENITHRIERN » MRFSRK > RESHARR -

Warnlng. When cooking, to avoid loss of steam, do not open the oven door. Or the cooking effect will
be affected.

. B EmBRETEFEMESRYSETTEITREMNERE - SRETEBUHSAE

SnFPIFI%ERR - DRERES -
Warning: When the food needs to be turned over or the oven door needs to be opened during the
production process, no part of the body should be close to the opening of the door to avoid steam burns.

- RERARDBREMNR0E - BERLRRFE  URSRESE -

Wearing gloves when taking things from the oven to avoid burns.

- AERRERBEFETYM

Do not use this oven to store things.

. INEVBRERRINIEE R R RiEEERIRNNES > RENERERARMNEE » BRES -

Heated bottles and cans of baby food should be stirred or shaken, and the temperature of the food in
the bottle should be checked before feeding to avoid burns.

Z25  RAERNEEARSI  Eth ARPITIRISIREMERMEN -

Warning: This machine should be repaired by professional personnel.

E%  MREFISEFIRIIBIAE - BT ZAARER -

Warning: Before repaired, stop using when the oven door or the sealing ring is broken.
CMREBRERIRIE > BT ERRERE > LARRGER - HEEHRNENNEEASER -

Warnlng: To avoid danger, the broken supply cord should be repaired by professional personnel.

2% EERABETD - HSBREMHESESRE - BB - URRE -

Warning: The touchable spare parts get hot when using, keep away to avoid burns.
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E%  gERER@RET > RIPSO8AsRZSHT - FTEESREUEURNEINS
OB > URRE -

Warning: When using, the rear steam outlet will exhaust steam,keep away to avoid burns.

A% > FF=T72  FEELANEFRER -

After cooking, wait 30 min, cleaning the oven until it cools down.

BRERNVBENERVAY S TREBERRREBEHTZEHR NS RE

%> WAREEARRE -

The socket and circuit connected to the power must be grounded reliably, and ensure that the
power connection of the machine can be completely disconnected after the installation of the
product. It must be installed by professional personnel.

RS REEERAAIFHERSE (BERE) VPATHEEAREZETENEENE
BT REMERSESR °

People with weak physical strength, slow reaction or mental disorders (including children) must
use the product safely under the guidance or help of those who are responsible for their safety.

MIERERBARER °
Children playing with this product is forbidden.

EmABEEIMEE RS & BIUAEIT TR AR S A TET -

The product cannot be operated with an external timer or with a separate remote-control system.

fEM5ER > ARABMERT > WIS TIRIER -

After usage, close the oven door and unplug the plug.

EmEERBRESR » IFEFRIFIANIOCMNZ B -

When using, a safe distance of more than 10CM should be kept on all sides.
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Products & specification
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@ HERO ® ER4RIREE
Steam outlet Power cord with plug
@ FEHIER ® YEF
Control panel Oven door
RERS K38
@ Cavity @ Water tank
@ %
body
BUSR RE -
Model NSOA-2000 Net weight ~13kg
EERERIAR
Rated voltage & 220V-240V/50Hz G%E . z’|5kg
frequency ross weight
RESE KiERHE
Internal volume 20L Water tank volume 1.0L

TN (Total power) 1950W
2557 (Steam) 1950W ~ (&EJE (Bake) 1350W »
Z%IZ (Steam Bake) 1950W ~ sm¥E (Air—fry) 1350W

&

BEEINE
Rated Input

B |\7‘~J\‘

EmRT (2F#) N
Product Size 403mmEg(W)x422mmiE (H)x398mmizR(D)
(With handle)

MEBRRAMSE  BREDXGEREERREMEEES -
The above information is for reference only. Stated and measured values may difference according to different using environment.
EmRBEIMZANAEN - BABITEA -

Product specifications and appearance are subject to change without prior notice.
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Product panel

R =i IhEE
Icon Name Function
REER BRERE

BEEH

Temperature display

Temperature display

E EE E i B R
. Timer display Timer display
I TRIK B BER K FEER K
Water shortage display Water shortage display
EERER BRIEEEE
H Roast display Roast display
(I) i/ AR REEREIR -
ON/OFF Power on/power off

FREN/Ef=

Play/Stop

_

Starting to work

FEREBERE-TEHERE -

Pausing during work

N 121

EINTERE R REERA

Up Increase cooking temperature and cooking time.

NEAZ BOTERERZERFME -

Down Reduce cooking temperature and cooking time.

N BTRA M S B RREETE ST

/JJILFXEF/HTI FEﬁ HTJ |\ET_|&:E'F‘=F

Temperature/ /m =

Time Press to match the ‘Up’ or ‘Down’ button to change the
cooking time and temperature

—_

KIE BT ENRIEINEE

Air-fry Press to activate the Air—fry function

& BT EN B INEE

Steam Bake Press to activate the Steam Bake function

LEYES BT ENEEINEE

Roast Press to activate the Roast function
& BT BE/ R ENE

Light Press to turn on/off the light

N BT ENEIEIhAE

Bake Press to activate the Bake function
d!\) 3] BT EN AR INGE

Steam Press to activate the Steam function
KE BRTEEXE

Menu Press to select menu




MERE

Method of operation

&i

Power

imLEEIR > F/R IR RIZR/M ERZELB B BT
FREQME > EASHEAMEE -

EEBE1DHE - RBEEIRE > ERIWIEES) /6 REPIAIRAE - MREBETERE

@ ‘ Plug in the power, the ‘on/off’ button flashes, long press on the ‘on/off’, the
@ > product beeps a ‘B’, the display flashes, and it enters the standby state.

BITHE

WRRIR /B RBENE -

Standby for more than 1 minute without any operation, the product returns to the flashing state of the
‘On/Off’ button. If you want to operate again, you must press and hold the ‘On/Off’ button to restart.

Operation method

a. BERBREZEAE
Self-set time and temperature cooking method
BT R/ R BIEZAINEE  RERE > RERHE > BEgss -
Press the ‘on/off’ button to select the cooking function, set the temperature, set the time, and
start the machine.

b.BEZHRAE (BRZiBE , B5R9)

Optional cooking method

Default temperature and time

BT B/R RS - EIETEIINAE - RRENMERS -

Press the ‘on/off’ button to select the cooking function, and start the machine.

c BEXERE (BB, B5R9)

Optional menu method

Default temperature and time

BT F/R 1R - EEREINAE - REHEES -

Press the ‘on/off’ button to select the menu function, and start the machine.

FAELDRE

Cooking function

ey
Bake

BT R/ RE > BRE LSRR ERREIMS - BIE AR IhAE > BER100
E - 10588 - 12 N IRE/ RS 1REEC S tE 0 5L R 1R R BN R E R
BT RRE/ B

Press the'On/Off' button, the time and temperature display on the display flashes, select
the'Steam' function, the default is 100°C, 10 minutes, press the'Temperature/Time'

button in conjunction with the'Up' or 'Down’ button to adjust the temperature And time
press'Play/Stop’

BT B/ R - BRE LRERERMLIE - EIEERE A - BE8200
B > 1008 > &1 T RE/ R IRER S 1505 R 1R R e R E MR
BT BE/ g

Press the'On/Off' button, the time and temperature display on the display flashes, select
the'Bake' function, the default is 200°C, 10 minutes, press the'Temperature/Time' button

in conjunction with the'Up’ or 'Down' button to adjust the temperature And time
press'Play/Stop'



ww
b
Steam Bake

Air—fry

B

Roast

&/®

BE/RE
Temperature/
Time

BT/ RE > BRELNSRRERREIMY - BIE EIE AR > 252200
& - 10988 > 12 N RE/ RS 1RIBEC S TG0 5L R 1R R B R EE AR
BT RRE/ B

Press the'On/Off' button, the time and temperature display on the display flashes, select
the'Steam Bake' function, the default is 200°C, 10 minutes, press the'Temperature/Time

button in conjunction with the'Up' or 'Down’ button to adjust the temperature And time
press'Play/Stop’

BT H/R R > R LRSRDRERREIE - B2 RIE AR - BER200
E - 1008 > 12 N RE/ RS 1RBECS 1E0 5L R 1R R EN R E ARG
BT RRE/ B

Press the'On/Off' button, the time and temperature display on the display flashes, select
the'Air-fry' function, the default is 200°C, 10 minutes, press the'Temperature/Time'

button in conjunction with the'Up' or 'Down’ button to adjust the temperature And time
press'Play/Stop’

BT R/ RE > BRELNSRRERREIS  EERE S RIE IR > %
TORE /R RIS 18I0 S R IR R R DR E AR - 1R T BE/EE
RIBREIE IR - (VT B TEERB RS EIE 5 RNE ThEE BERRED)
Press the'On/Off' button, the time and temperature display on the display flashes, select
the'Bake' or'Air-fry' function, press the'Temperature/Time' button in conjunction with
the'Up' or'Down’ button to adjust the temperature and time , Press'Play/Stop', and finally

press the'Roast' button. (*Note: The ‘Roast’ function can only be activated in conjunction
with the'Bake' or'Air-fry' function)

BRTRESENE B RBEEZHREARRE

Press to match the'Up' or 'Down’ button to change the cooking time and temperature
BEREHE  19EE24/00 -

C1EI0D EEIR IB AN S R B I 8

-30 $EIA IR AN B AN IR INR 5 9 B8

CUNEFR IR IGO0 S R A IR BN 105 88

Time setting range: 1 minute to 24 hours.

‘From 1 to 30 minutes, press the 'Up' or 'Down' button to add or subtract 1 minute.
-After 30 minutes, press the 'Up' or 'Down' button to add or subtract 5 minutes.

-After 1 hour, press the 'Up' or 'Down' button to add or subtract 10 minutes.

MEREEE

SFRR C40°-115°C o OB R A IRE MRS c

SJERE 1 120°-230°C - R IEHN 3L SR A IR0 C

SFEKE 0 120°-230°C » AN S A IRBAE10°C

“FME 1 120°-230°C > R HHN S A IR IR0 C

Temperature setting range:

-Steam: 40°-115°C, press 'Up' or 'Down’ button to add or subtract 5°c

‘Bake: 120°-230°C, press 'Up' or 'Down' button to add or subtract 10°c

-Steam Bake: 120°-230°C, press the 'Up' or 'Down' button to add or subtract 10°c
-Air-fry: 120°-230°C, press 'Up' or 'Down' button to add or subtract 10°c



BT REEESE - Bi%— TREEE
21F > IBIBEESONR BRI < JEEIRIRARR > tEERmENRIER 307

c MRIBETEERBT—

; FIREPIMEIE B 55307 » RARANEFTIEIE IR
y& Press the ‘Light’ button once to turn on the stove light, press again to turn off the stove
Light light. If there is no further operation after the furnace light is on, the furnace light will

automatically turn off after 30s. When the furnace lamp is off, the machine starts the
furnace lamp and lights for 30s, opens the furnace door and the furnace lamp lights for
30s, and closes the furnace door and the furnace lamp goes out.

R BB - B LSRR T
BR0001-0020 » H-F M B T B BB IATY

s Press the'On/Off' button, the time and temperature display on the display flashes, select

B

Menu the'Menu' function, the display shows 0001-0020, press the'Up' or'Down’ button to select

the menu number, and press the'Play/Stop'

BT IO
BT BB/

KERS RERE INEE BEMESE BE B R
Menu no. Food Function Food weight Temperature Time
0001 BE o | ~500g(3%) | 200° (%) | 15min ()
0002 B R ~230g(58) | 230° (&) | 20min (5%8)
0003 il ﬁﬁfﬁ W5 | ~s00g() | 200° () | 15min (538)
0004 \ﬁf‘i e ﬁ‘ﬁfﬁ fifi <1500g(s5) | 230° (B) | 30min ()
0005 o RIE + B <a00g%) | 1807 () | 12min (5%8)
0006 ER e | DR BRI <s00g®) | 180°() | 15min (58)
0007 i R <10inch(I) | 180° (B) | 15min (584
0008 BR R ~200g(%) | 70° (%) 8h(/)\E)
0009 iiifjf ﬁﬁ* B | 50-1009(3%) | 230" (B) | 1omin (5%8)
oot0 | ZX RIF + WE 1 ~o00g() | 1807 () | omin (55%8)
0011 R R <10inch(IF) | 140° (&) | 40min (%8)

, EE-T—\};?;




RERE RERE Ih&E BEMEE BE 5

Menu no. Food Function Food weight Temperature Time
0012 i R ~200g(58) | 200° (&) | 4min (58)
0013 E’Lfﬁts Zﬁ.rfﬁy ~200g(32) | 180° (E) 12min (9 #%)
0014 Lﬂff;feze Eeftn <1600g(%) | 50°(%)  [OEEL L
0015 BB | B / 50° () [ )
0016 Egrgrfentation feftn ~1000g(52) 40° (B) ?rzﬁzr;i(gi)lﬁ(d\ﬁ)

0017 :;%e,?r;wed Fish gzt:e,ftn ~500g(52) 100° (&) 15min (%)§8)
0018 iﬁed Eqg ;ii ~300g(%) | 95° (&) 20min (4388)
0019 B ER ~5009(3%) | 100° (&) | 20min (538)
vegetable
0020 f}el\?_ ;Zfei ~500g(5e) | 100 (&) fr:i::’:\?i/)—zlh(d\ﬂé)
BENRE 8 SRR ATEER

Note: cut off the power before cleaning

Cleaning and maintenance

FE  UIEREIEEE - FEK M~ IREMEEBRIRERERECERT - &
mERREERE - BERANA R > AIUEERARES-6 R 18R - [ERAZRINEE > &
ERE100°CRERE15-2005E » BIAliEFRENK -

Note: Do not use strong detergents, banana water, gasoline, abrasive powder and metal brushes
to clean any part of the stove. After the product has been used for a long time, there will be

peculiar smells in the cavity. You can put 5-6 slices of lemon in the cavity, use the steam function,
set the temperature to 100°C and set for 15-20 minutes to remove the peculiar smell.

RERFERNRE - ERMIVSKEEENER » AIRREMES - FERESEMR - 2
YRR B R BRI PIE R B R A @, M F B - YI(EFERE - EIREREHE -
Always keep the product clean. When food or soup splashes into the product, wipe it off with a

damp cloth. Hard materials should not be used. If the product is very dirty, use soft cleaning
products such as Palm Cleaner. Do not use rough or abrasive detergents.

EmNZERRERERMTKIEMK - RIBEABXRK  aEERRENRERLE
HoKifF - MEBRBR—R -
It is recommended to use purified water or distilled water in the cooking process of the product.

Long-term use of tap water will cause scale on the inner wall and bottom of the product. Must be
cleaned once a month.

8



10.

KEEDBRARE—R > WERKER > FTRARZNAES > SEEEKENE  1B%E
TPRNEIRE °

Check the tank once a month. Use Soft muslin, wipe the inner wall of it gently, and put it back.

WMRKFERELT FRRE) > BRERERE - BT FHFEPEOERAT » FEEAR
B SAIg—EERGRK -

If the magnetic float in the water tank is loose, please put it back in its original place. The

translucent spots of the magnetic float must face down, not upside down, otherwise the oven will
always be short of water.

T RR,FERENERIIKR BYYEAE U ERELE R -
After cooking, clean up the remaining water and oil to avoid unpleasant odor.
[EEEFZFINEHE - FJRREHIEE -

The sealing surface of the door should be cleaned frequently and can be wiped clean with a
soft dry cloth.

WERH R - BIERSRETRRE - FEEMIERE « EIREANAIREIZRIZER
If the panel is wet, please wipe it with a soft dry cloth. Do not use harsh or abrasive detergents
to wipe the panel.

EmERIAAR  BRIEERIEE - EMANRIFEZINEERE 2
RIBH -

If the product is not used for a long time, the power plug should be unplugged, and the product
should be kept clean and kept in a ventilated, dry, and corrosive gas-free environment.

WMEMBEHE - WARSASIEREEABRE » HEEAATMERZREMRAY -
If the product breaks down, it must be checked and repaired by our company's professional
maintenance personnel. It will be dangerous for anyone else to disassemble and repair it.

SR ER R ERIE TS &

Errors analyzing and solution

[BER IR ASAY

BERAS [RE&E fRRFE
Display Reason Solution
2 =E Phh BS e
Eq PEBENTCBIBS 1R 3% AMREEE
Please contact the

Cavity NTC open circuit protection
vIty P freult p : maintenance department.

AR EREE
Please contact the
maintenance department.

E_2 FREENTCHZBR 1R 3%
Cavity NTC short circuit protection

Computer board failure

I ght BY & ¥
E_3 EBBNTCHERE AR RS
- Evaporator NTC open circuit protection Ple?se contact the
maintenance department.
T s B Z 1
EHENTCEBRE R
E-4 E N ’ Please contact the
vaporator NTC short circuit protection h
maintenance department.
o S AR B EHREEE
E-8 Please contact the

maintenance department.




WIEIR %

Common fault

ARERE

Possible reason

fRRAE

Solution

BREARS

display does not light up

1.

2.8

3

ERSBEERSE

The product is not connected to electricity

BRIEF/ M RRE

Without long pressing the ‘on/off’ button

ERERAEEIER T

The computer board does not work properly

1. ERER
To connect electricity

2RIZ R/ IRR

Long press ‘on/off’

B BEEY

Please contact the
maintenance department.

BRRERER
Display is abnormal

BETRRIEER

Dlsplay is broken

EIRARE FAEGIRIE

Circuit board electronic components
are damaged

Rl B (S
Please contact the
maintenance department.

%mmam&m%
55 55 Hi 4l P

steam leaks out when
cooking

2

FIN B E

JEFRBRE

The furnace door is not closed tightly

[E B IE

The sealing ring of the door is broken

-

EHIEEFERE
Close the furnace door tightly

2 BB

Please contact the

maintenance department.

JEXE AR 52
Furnace lamp does not
light up

N

RSB R

The furnace lamp is broken

E IR IRIR

The computer board does not work properly

=
BRI
Please contact the
maintenance department.

BREE B IR E F 4B 11812 RS S
Key failure Circuit board electronic components Please contact the
are damaged maintenance department.
1. EHRAIE R
The solenoid valve is damaged
Rz 2 MK BT « ENIRIE EMBREE
No steam The water inlet pipe is discounted, Please contact the
blocked or;damaged maintenance department.
3. RBIAIE
Chassis damage
FRKIR R IKFEERIK EKFE MK

Water shortage reminder

Circuit board electronic components
are damaged

Add water to the water tank

EIRRIEE

Circuit schematic

L 04%544>
ek

-
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