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{@#4ThEE ADVANCED FUNCTIONS
01/ FEMESE—

All-in-One Essential Cooking
Functions

BAHMBAE, HOERE.
Enhances thermal efficiency for even cooking.

02/ & HRER
DUAL CONVECTION FANS

ETFmEciRiRe, SREETERY,
Separate settings for top and bottom heating
elements for precise cooking control.

03/ &Rl
DUAL TEMPERATURE CONTROL

FUFAMZA SR M (BR T HANRE,
Air fry and steam fry options for healthier
cooking withour oil.

HERTEFSMSE
For more details www.ff888.com Q\
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Air Frying  Touchswitch

WEE R
Dual Microwave
Temperature S

- Triple
Layered Glass

04/ BB FHIE
AUTO COOK MENU
30 ERETM AE—RREERE
BNEI5EAE .
30 Ways to Perfect Meals —
All at the Touch of a Button.

05/ =f@1ar

TRIPLE LAYERED GLASS DOOR
FRACIERERE, SiSERRAIRIE, .
Reduces heat from the oven for a 4
cooler surrounding.

06/ FTIRENKEE

DETACHABLE WATER TANK 3 {
BIERETIMK, FHERSEE.
Refill in Seconds, Cook Without Pause. ¢

07/ EBMREE
BLUE CERAMIC COATING

BARS, BAMWA.
Refined Clean for a Lifetime of Use.

AN ZE— R RIEZRIENFIE
Built-in-All-In-One Oven with Microwave

FV-AL81 —
=
BREAEEE Wire Rack /
Y8 Baking Tray / <
7 Steam Tray / —
SKFER Air Fry Tray \
SPECIFICATIONS 4% <\/
Model Name it Eat FV-AL81
Gross Dimensions [mm] RN [EH] W595 x D555 x H455
Weight [kg] EE[TR] 35
Rated Power Consumption [watts] FEEThE[RE] 3200 }i@%ﬁﬁ
Temperature Range [°C] AIARENRE 50-150 (3% Steam )
50-250 (HE4E Bake)
120-230 (4% Air Frying)
80-230 (fEE Microwave Oven)
Display el LED Display
No. of Rack Position BZEEy Rl B 3
Function ThiE 28 EEWE 5 awiliary
Oven Capacity [L] HAEE[FH] 46
Water Tank Type/ Capacity[ml] kFER ) BE[ZETH] 1200
Integrated Cleaning System BOERRG Steam Clean ZFE &R

CUT-OUT DIMENSIONS & REPLACEMENT SIZE [ mm] BIZLAIEHR R ¥

Cut-out Dimensions BAFLR W560 x D540 x H450
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Air vent

- The placement and area of air vents can
vary widely, allowing for flexible installation
options.

- air vents are used to prevent the oven from
becoming stuffy, allowing for proper
ventilation. Additionally, a small piece for
mesh can be added to prevent cockroaches
and other pests from entering.

EALEK unitmm
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EREGERNRE, TRERFERTMTRE.

Product images are for illustrative purposes only and may differ from the actual product.



