


MC 500 SD/DGO

Before operating this unit, Please read the instruction manual carefully.

' PRODUCT PARTS DESCRIPTION
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1. Handle 5. Baking pan handle

2. Upper cover 6. Upper removable baking pan

3. Lower removable baking pan 7.Baking pan handle

4. Control panel

 TECHNICAL DATA

Power Supply: 220-240 W/50-60 Hz

Rated Power: 1200 W




" FUNCTION INTRODUCTION
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Use Directions
Please read the Use Dircetions completely and operate according to the
requirements.

1. When starting to use,check the upper and lower baking pans for reliable
installation. Wipe the upper and lower baking pans with a wet cloth, and smear
a little edible oil.

2. After the plug is inserted, the buzzer gives a short beep, all indicators go
out after flashing once, and the scone machine is at standby.

3.The product preheats. After th“On/Preheat/Off"key is pressed, the buzzer
gives a short beep, the “On/ Preheat/Off” indicator flashes, and the scone
machine goes into preheating status.
During preheating, all function keys on the panel are disabled.
After some time, the scone machine completes its preheating, the buzzer
gives a long beep, and the “On/Preheat/Off” indicator becomes on, indicating
that all function keys are enabled.

4. Food cooking operation
Put on the upper cover after food to be bakde is placde on the heating plate.
4-1) After the function selection key on the control panel is pressed, various
cooking functions can be selected cyclically, and the heating tube powers on
to heat.

4-2) The cooking functio cycles in the order “Fried Egg - Scallio Pie - Fried
Dumplings/ Baked Meat - Pizza - Fried Fish/Shrimp - Baked Chicken Wing -
Roast Beef -

Independent Cooking - Fried Egg -, and an indicator corresponding to the
selected function illuminates.

4-3) The functions Fried Egg, Scallion Pie, Fried Dumplings/Baked Meat and
Pizza default different heating times, the nixie tube displays a corresponding
default time and count downs heating time automatically, after completion
of countdown the nixie tube displays “0" and the buzzer gives several short
beeps, indicating the completion of food processing and returning to the



status of preheating completion.
4-5) The functions Fried Fish/Shrimp, Baked Chicken Wing and Roast Beef
default unlimited heating, and the nixie tube displays“ - "
4-6) The function Independent Cooking defaults no-time limitation, and the
nixie tube displays” - " The heating time is set by the user.
The function Independent Cooking defaults no-heating of both upper and
lower heating tubes (the indicators for upper and lower pans are not on),
which is set by the user.
4-7) Other functions default simultaneous heating of both upper and lower
heating tubes (the indicators for upper and lower pans are on).
» When the multi - function scone machine is operating, it is prohibitory to
touch the heating plate and food surface to avoid scald.
» The multi - function scone machine uses a supending design, so product
height can be adjusted automatically depending on food thickness.
« During baking, when a temperature inside the scone machine reaches a set
working temperature, the machine will carry out intermittent heating
automatically to maintain a constant temperature.

5. Heating selection of upper and lower heating tubes.
Each model is provided with heating selection function of upper and lower
heating tubes. After proheating or during cooking, press the “Upper Pan
Heat” key or the “Lower Pan Heat" key to directly start or close the power of a
corresponding heating tube. If the indicator illuminates, it indicates the switch
on of a corresponding heating tube; if the indicator goes out, it indicates the
switch-off of a corresponding tube.

6. Buzzer prompt
Each mode is provided with buzzer prompt function. Every time an effective
key (except for the time adjustment key “ + "and “ - "), the buzzer gives a short
beep, and after completion of food processing, the buzzer gives several short
beeps.

7. Fire level adjustment
» Have fire level adjustment functions. The “Fire Level” key is pressed to
switch “Low, Middle, High” fire levels cycally, and a corresponding indicator
illuminates.

8. Display and setting of remaining heating time
«In terms of time, an 8-digit nixie tube display is used, with the unit in minute.
Example: when the nixie tube shows” 3 it indicates the remaining time is 3
minutes.
- The“+"and “-"keys under the nixie tube display tube can be used to set the
remaining heating time. When the“+" or“-"key is pressed, the figure displayed
on the nixie tube flashes, indicating entry into the time setting sattus. If “+" or
“-"key is pressed continuously, the time will be increased or decreased at the
increment of 1 minute, with the maximum timing of 99 minutes. After




time setting, several seconds later, the figure displayed on the nixie tube stops
flashing, and goes into countdown.

During time setting, keep pressed the “+” or “-" key to accelerate the increase
or decrease.

= Only when any one or both of “Upper Pan Heat” key and “Lower Pan Heat”
keys in working condition (i.e. the indicator is on) can set a time.

» When the nixie tube is directly set to“0” or the nixie tube counts down to“0",
the scone machine quits the food processing status, and returns to preheating
or preheating completion status.

9. After use, if the “On/Preheat/Off” key is pressed, the buzzer gives a
short beep, the “On/Preheat/Off” indicator goes out, and both of upper and
lower heating tubes switch off. Take off the plug, and after cooling for several
minutes, wipe the machine with a wet rag, but if it is to be stored for a long
time, detergent should be used in cleaning.

" FUNCTION INTRODUCTION

1. Suspending 180 flattening structure function

The model is equipped with suspending 180 flattening structure function.
When the scone machine is opened at 105, lift up the handle about 8mm,
spread it out to a 180 position.

2. Removal and installation of removable baking pans

Removal of baking pan

With both hands, hold the left and right handles for the baking pan, press
lightly the baking pan, press your thumbs on the handle sliders, and according
to the arrow direction on the slider, push the slider to another end. When the
entire pan to remove it. After removal, clean the baking pan directly under the
water tap.

Care shall be given that a metal brush is not used to avoid scuffing the
coating.

Installation of baking pan

After cleaning the baking pan, with both hands hold the left and right handles
for the baking pan, press your thumbs on the handle sliders, push the slider
to another end according to the arrow direction on the slider, and the slider
drives the slide bar to act. As per the mounting arrow direction marked on the
baking pan (the installation arrow on the baking pan is aligned with the arrow
position on the hinge), put the baking pan on over the heating tube lightly,
adjust the slider slightly to have the slide bar to align with the mounting dent
of the baking pan, press the baking pan into the product, and release the
handle slider. The handle slider aubomatically resets, and drives the slide bar
to snap into the product, completing the installation.



Care shall be given that, after installtion, lift the baking pan to confirm whether
the baking pan is loose or not installed in place.

A baking pan of different type can also be replaced, such as a frying pan for
pies, a baking pan for roast.

CLEANING AND MAINTENANCE

1. After use, be sure to unplug. After power disconnection for several minutes,
wipe the machine with a wet rag, but if it is bo be stored for a long time,
detergent should be used in cleaning.

2. Never use abrasive cleaner or solvent in cleaning.

3. After use, dump the oil in the scone machine and the oil receiving case, and
use clean oil for each frying and cooking.

4. Never clean the entire scone machine in water to avoid electric shock and
malfunction.

5. Before storage, air each part and place them in a safe and dry position.

CAUTIONS

«» Before switch on, confirm the used electric parameters are consistent
with those indicated on the product. The power supply shall be earthed
securely.

« Put the machine on a flat and stable, and note to keep it away from fire
sources and flammables.

»When the product is operating, never touch the heating plate and product
surface with your hand to avoid scald.

» During use of the product, do not open the cover forcibly as this may
cause the heating plate to bounce down.

- Do not have a child operate the machine unattended. Place the machine
in a place out of the reach of children to avoid dangerous accidents such
as burn or electric shock.

- Please wipe away any overflow oil. Never allow oil stain to flow into the
product, as this may affect normal work of the scone machine.

- During operation, never cut food with in the heating plate with a knife
or metallic appliance. Never wipe the heating plate of the scone machine
with metal or coarse articles to avoid damage to the non-stick coating.

« After use, disconnect the power supply, and clean up the stain in internally
and externally but never put the product in water or rinse it with water to
avoid damage to insulation properties.

» Because of change in internal temperatures, “click” may be heard due to
shrinkage and expansion of parts, which is normal.

« The baking pan handle can be used for removal and installation of the
baking pan instead of for moving the entire machine.




« The product shall not be operated until a matched baking pan is
installed.

Operation is strictly prohibited if the baking pan has not been installed
properly; (this may cause burnout of the temperature fuse of the product)
« The upper baking pan can be removed and installed after the product is
spread to 180.

« This product can be used indoor only.

WARNING

« The scone machine is for use with 220V/50Hz AC power supply only, and
under - voltage or over-voltage may affect product performance.

« When a single-phase three-hole socket, ground protection must be
provided. Sharing the same socket with other electric appliance shall be
prevented.

» Without authorization, do not carry out dismantlement for inspeaction
or removal of the back cover when it is live. In case of any failure, send the
product to an authorized service agency.

- The damaged power cord shall be replaced by the manufacturer or its
service agency or similar qualified personnel.

CIRCUIT DIAGRAM
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TROUBLE SHOOTING

No. Failure Causes Solution
1 Control panel or Heating 1. Power supply not 1. Inspect whether the
: keying indicators : plate not connected switch, plug, socket, fuse
having no display : heatin 2. Abnormal operation and power lead are in good
9 play : 9 leading to overheat condition, and whether
protection the plug and socket are
3. Power board or inserted completely.
control panel damaged 2. Power failure, restarting
4. Circuit board after cooling down
connection broken 3.Send it to authorized
5. Fuse damaged service agency.
4.Send it to authorized
service agency.
5.Send it to authorized
service agency.
Heating 1. Power board or Send it to authorized
plate control panel damaged service agency.
heatin 2. Circuit board
9 connection broken
2 Control panel or Heating 1. Heating tube Send it to authorized
’ keying indicators plate not damaged service agency.
having display heating 2.Fusedamaged
3.Internal lead or circuit
board connection
broker
4. Sensor failure
5. Power board
damaged
3 Food not cooked well after a 1. Sensor failure 1. Send it to authorized
: long time 2. Power board service agency.
damaged 2.Send it to authorized
service agency
3.Too much food 3. Reduce food amount
or increase processing
time
4 Food scorched in a short time 1. Sensor failure Send it to authorized
: 2. Power board failure service agency.
5 Thermostat indicator not bright 1. Lower pan sensor Send it to authorized
: or not going out failure service agency.
2. Power board failure
6 “C1” appearing on the display Open circuit of lower Send it to authorized
’ window, all LED flashing pan sensor service agency.
7 “C2" appearing on the display Short circuit of lower Send it to authorized
’ window, all LED flashing pan sensor service agency.
8 “C3"appearing on the display Open circuit of upper Send it to authorized
’ window, all LED flashing pan sensor service agency.
9 “C4" appearing on the display Short circuit of upper Send it to authorized

window, all LED flashing

pan sensor

service agency.
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