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COOKING FUNCTIONS [

E— CookXpert Combi Steam Oven
qp | STEAM BAKE

« Low Temp Steam « Low Humidity Steam + Bake

« Mid Temp Steam « Mid Humidity Steam + Bake

« Hi Temp Steam « Hi Humidity Steam + Bake

« Top + Bottom

«Dual Temp Top + Bottom
|Gf| FRY » Top + Bottom + Fan
« Convection + Bottom

« Air Fry « Double Grill
« Steam Fry « Convection
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ADVANCED FUNCTIONS SPECIFICATIONS
|

FV-ML75

01 / Dual Convection Fan

Enhance thermal
efficiency for even cooking.

02 / Dual Temperature

Control
Separate settings for top and
bottom heating elements for Type Layers of Glass
precise cooking control. Combi Oven 3 (2 layers of Low-E glass)
Steam, Bake, Fry, Grill and Stew
Capacity [L] Cavity Material
73 Blue Ceramic Coating
03 / Healthy Fry No. of Programs Ampere required [A]
Air fry and steam fry 24 (liased on 240V)

options for healthier cooking

: : Rated Power Consumption [w] Gross Dimensions [mm]
without oil. 3200 W595 x D550 x H595
Temperature Range [°C] Cut-Out Dimensions [mm)]
30-250 W560 x D555 x H590
* 2 years general warranty. RCP WM RM6,998 EM RM7,198
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