HOTEL - RESTAURANT - BAKERIES - CAFE




MEO-LUX 100L

220-240V (50/60HZ)

2200 W

100 L

100°C - 250°C

17.7 KG




DIMENSION

H 425 MM

/W 545 MM

L 680 MM -

FEATURES

60 MINUTES TIMER WITH BELL RING

100°C TO 250'C ADJUSTABLE TEMPERATURE
SELECTOR FOR VARIOUS COOKING FUNCTIONS

4 PCS STAINLESS STEEL HEATING ELEMENTS

6 FUNCTION SELECTOR

e LOWER HEATING

e BOTH UPPER & LOWER HEATING WITH
CONVECTION

e UPPER HEATING WITH CONVECTION

e BOTH UPPER & LOWER HEATING

e UPPER HEATING WITH ROTISSERIE AND BOTH
UPPER

e LOWER HEATING WITH ROTISSERIE &
CONVECTION.

ACCESSORIES:

e TPC WIRE RACK

e 2PC ENAMEL BAKING TRAY
e ROTISSERIE SET

e CRUMB TRAY

e TRAY HANDLE.

DETAILS

1. Door handle 10. Indicator light

2. Dlass door 11. Owen foot

4. Heating elameant 12. Crumb tray

4. Innear cavity 13. Bake fray x 2pcs

2. Rack support 14. Wire rack

6. Housing 15. Rolisserie axis, fork & screw
7. Temperature confrol knob 16. Rotisserie handla

8. Heating/Funchon control kmob 17. Tray handle

9.

Timer control knob



OPERATING INSTRUCTIONS

HEATING/FUNCTION & TEMPERATURE KNOB

e SELECT COOKING MODE USING THE
HEATING/FUNCTION KNOB.

e USE THE TEMPERATURE KNOB TO SELECT THE
DESIRED COOKING TEMPERATURE

PLACE THE FOOD ON GRILL RACK OR FOOD TRAY
AND CLOSE THE OVEN DOOR

e DO NOT PLACE FOOD ON PAPER OR PLASTIC
CONTAINER WHEN COOKING IN THE OVEN.

e USE THE FOOD TRAY FOR SMALLER FOOD ITEMS
THAT IS LIKELY TO DRIP WHILE COOKING.

e PLACE FOOD EVENLY ON THE GRILL RACK

INSERT THE POWER PLUG INTO THE POWER
SUPPLY

e SELECT THE DESIRED COOKING FUNCTION AND
TEMPERATURE.

e WHEN COOKING IS FINISHED, TURN THE TIMER
KNOB TO “0” POSITION.

e DETACH POWER PLUG FROM THE POWER
SUPPLY AFTER COOKING.

NOTE: THE WEIGHT OF THE FOOD PLACED ON THE FOOD
TRAY/GRILL RACK SHOULD NOT EXCEED 3.5KG (AS A
REFERENCE) TO ENSURE & MAINTAIN EVEN COOKING. IT
IS ALSO IMPORTANT TO PLACE FOOD ON THE FOOD
TRAY/GRILL RACK EVENLY FOR BEST COOKING RESULTS.

TEMPERATURE CONTROL

e CHOOSE THE DESIRED TEMPERATURE FROM
100°C TO 250°C FOR COOKING

FUNCTION CONTROL

e THIS OVEN IS EQUIPPED WITH DIFFERENT

POSITIONS FOR A VARIETY OF COOKING NEEDS:
( ﬁ ) Operates lower heating

(

(
( ﬁ ) Operates both upper & lower heating

) Operates both upper & lower heating with convection.

51 I

) Operates upper heating with convection.

( .[:} ) Operates upper heating with rotisserie.

( ":"“‘ ) Operates both upper & lower heating with convection & rotisserie.

TIMER CONTROL

e 60OMINS TIMER. YOU CAN SET THE TIME BY
TURNING THE CONTROL CLOCKWISE. THIS
FUNCTION ACTIVATES A NOTIFICATION SOUND
AT THE END OF THE PROGRAMMED TIME
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MAINTENANCE

e THIS APPLIANCE HAS BEEN DESIGNED TO
OPERATE FOR PROLONGED PERIODS WITH
MINIMUM MAINTENANCE. CONTINUOUS
SATISFACTORY OPERATION DEPENDS UPON
PROPER CARE AND REGULAR CLEANING.

e WARNING: ALWAYS DISCONNECT APPLIANCE
FROM THE POWER SUPPLY BEFORE
PERFORMING ANY MAINTENANCE OR
CLEANING TASKS.

CLEANING

e TO PROTECT AGAINST THE RISK OF ELECTRICAL
SHOCK, DO NOT IMMERSE THE UNIT, POWER
CORD OR POWER PLUG IN WATER OR OTHER
LIQUIDS.

e USE A DAMP CLOTH TO WIPE OVER THE
EXTERIOR SURFACE OF THE APPLIANCE.

e THE OVEN FEATURES A QUICK-CLEAN
INTERNAL COATING WHICH CAN BE CLEANED
USING A DAMP CLOTH MOISTENED WITH MILD
DETERGENT TO WIPE.

e WASH ALL ACCESSORIES IN HOT SUDSY WATER
OR IN A DISHWASHER.

e WIPE THE DOOR WITH A CLEAN DAMP CLOTH,
AND DRY WITH A PAPER OR CLOTH TOWEL.
CLEAN EXTERIOR WITH DAMP CLOTH

DO NOT USE ABRASIVE CLEANERS ON ANY PART OF THIS
APPLIANCE. ALWAYS UNPLUG THE OVEN FROM THE
POWER SUPPLY AND ALLOW TO COOL BEFORE
CLEANING.

DRY ALL PARTS AND SURFACES THOROUGHLY BEFORE
OPERATING!
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Website

click here



https://www.horecahub.com.my/

Connect with us

on Youtube.

Click below

HORECA HUB OFFICIAL



https://www.youtube.com/channel/UCM6cb7jDmVsdHiMQ9oZkCrw

Connect with us

on Facebook.

Click below

HORECA HUB INDUSTRI JAYA

ORECA HUB TAMAN SENTOSA



https://www.facebook.com/horecahubmy?mibextid=ZbWKwL
https://www.facebook.com/profile.php?id=100094433649256&mibextid=ZbWKwL

Connect with us

on Instagram.

Click below

HORECA HUB INDUSTRI JAYA

HORECA HUB TAMAN SENTOSA



https://instagram.com/horecahubindustrijaya?igshid=NjIwNzIyMDk2Mg%3D%3D
https://instagram.com/horecahubtamansentosa?igshid=NjIwNzIyMDk2Mg%3D%3D

Connect with us

on Tiktok.

Click below

HORECA HUB INDUSTRI JAYA

HORECA HUB TAMAN SENTOS#



https://www.tiktok.com/@horecahubindustrijaya?_t=8fRwcnZUe38&_r=1
https://www.tiktok.com/@horecahubtamansentosa?_t=8fRwkExbMxO&_r=1

Owned by

Emg Your ene-stop total kitchen provider



