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Joydeem

User manual for your
Freestanding 38L Steam Oven

JD-S40T

NOTE: This manual contains important information regarding safety, the
use and maintenance of your stfeam oven.Read and keep it in an easily
accessible place for future consultation.
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SPECIFICATION

Model JD-S40T
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PRECAUTIONS FOR FIRST TIME USE

Check to confirm the voltage on the rating plate corresponds
to the voltage in your home

Remove all the packing material from the oven cavity.

Make sure that the appliance is not damaged. Do not operate
this appliance if it has a damaged power cord or plug. if it is
not working properly, or if it has been damaged or dropped,
please contact with distributor

The appliance is heavy and need to be placed on a firm rigid
surface.

Do not block the ventilation of the oven. Stay away from high
temperature and steam to avoid damage to the oven.

Do not place anything on top of the appliance and keep at
least 20cm distance with the top of closet

Leave at least 5cm distance between sides of the appliance
and wall, and at least 10cm distance between the back of the
appliance and wall

Place the aﬁpliance in a dry place, without corrosive gas. Stay
away from high temperature and steam

Caution - make sure the appliance is connected with power
supply correctly and safety

Manufacturer is not responsible for any problems arising from
incorrect use of the oven.



IMPORTANT SAFETY INFORMATION

This manual contains important information regarding safety
the use and maintenance of your steam oven. Read and kee|
it in an easily accessible place for future consultation

This appliance is solely designed for domestic use. Do nc
operate the appliance for commercial use or other than it
intended use as stated in this manual.

Caution: this appliance is not intended for use by persor
(including children) with reduced physical, sensory or menta
capabilities, unless they are under supervision of a persoi
who fully understands the safety information.

It is recommended to fill the water tank upon the max. sigr
with distilled water. DO NOT USE ANY LIQUID OTHER THAI
WATER. Make sure the water tank is inserted in place befor
cooking.

YOU MUST EMPTY THE WATER TANK EVERY TIME AFTEI
USE. This is for hygienic reasons and proper maintenance ¢
the appliance.

Avoid opening the oven door during the cooking process to
avoid loss of steam.

Caution: if it is necessary to open the oven door during the
cooking process, please keep reasonable distance from the

oven door to avoid close contacts with high temperature
steam.

The temperature in oven cavity is still high even when cooking

has finished. Always use the protection glove when you take
the food or containers immediately after cooking stops.

Do not use the oven as storage

If the oven is used to reheat milk or any baby food, please
shake the food well and check the temperature before
feeding.

Caution: the appliance should only be repaired by a
properly qualified person.

Caution: take contact with service center and do not use the
appliance if the oven door or door ring is damage.

Caution: If the power cord or plug is damaged, do not
change it by anyone except professional service center
appointed by Joydeem.

Caution: accessible parts may become very hot during the
cooking process, children should be kept away.

Caution: Do not touch the front panel or heating elements
inside the cavity DURING AND RIGHT AFTER the cooking
process. It takes time for those parts to cool down after
heating.

Clean the appliance or cavity at least 30 min after cooking.

Do not touch the appliance or its power cord and plug with
wet or damp hands or feet when its plugged



PRODUCT PARTS AND ACCESSORIES

Air outlet
Door safety
switch /m f ) ~
Rotisserie
00000000000
900000000000
Convetion fan
g Shelves
f
[ [
Door
| |
\K | Y Handle
\L\ : : ‘ 1 J/f
Y ‘—[—::—‘
Water tank Drip tray
== :
Insulated Rack Rotisserie  Grill rack Foodtray Bakeware Use manual Recipe
glove

CONTROL PANEL

Key Function

Desciption

&7 | Rotisserie ON/OFF

Press OMN/OFF

Preset/Clock

Adjust the time; Long press to preset mode

display

To switch the display between
time/temperature

Autocooking

©,
&9 Temperature/time
E

menus

Select auto cooking menus

interior light

Ny
-
‘%

Light OM/OFF

0 Multi-function

Select different cooking mode,
temperature, time setting. Maximumn 3
modes.

@8 | Function selection

Return to function selection mode in
power on status. [Under multi-function
mode, press to check cooking mode. )

|>| | Start/Pause

Start/Pause cooking

—|— Plus button

1. Select function;
2. Increase time/temperature scale

— Minus button

1. Select function:
2. Decrease time/temperature scale

C) Power/Lock

Long press ON/OFF contral panel; Single
press cancel setting/cooking. Press 3 sec
when cock to open lock, then press
another 3 sec to unlock.




Function

Auto cooking
menus

Clock

lcon Function

o Pure Steam mode
vvvv Steam with top
L element

A Steam and circular

element with fan

Child lock

Circular element
with fan

Fan & grill

Lack of water

Preset

Top element

Preset cooking
time

HHEEm m

Preset end time

Time display

°
al

Temperature
display

Under cooking

M Ferment
E Keep warm
* Defrost
z Disinfect
‘D Descale

How to use

First plugged in
All keys and display will flash for a second with audible sound,
power key will flash for 30 seconds and change to half-bright.

Power on

Press @) for a second with audible sound to enter standby
mode, the button can be operated in half-bright display, LCD
display the clock icon and time. The current clock time defaults
to 12:00. If there is no operation within 60 seconds, the
appliances will enter the power saving mode. LCD interface:

& ® ) s DI

o - +

Adjust the time

In standby mode, press © 3 seconds to enter the clock setting
interface, the clock is flashing, press [ + or -] to set the hour, then
press (3 to confirm and switch to the minute setting, press [ + or -] to
set the minute, finally press (5to complete. The clock is played with
new time. If there is no operation with 10 seconds, the appliances will
enter standby mode. (Note: The clock will take effect once completed
setting. If you want to change, it must be reset.) If the time/minute
changed without confirmation during operation, it will still displayed
with new time.



Operation

Step: Select cooking function—confirm/start—set cooking time—
set cooking temperature —confirm/start

Step 1: Press 35 during standby interface to enter function interface:
Press==or [ + or -] to select function and the icon will flash, then
press p| to confirm and enter the interface of cooking temperature. It
displays the default temperature and flash.

Step 2: Press [ + or - ] to set cooking temperature, then press tl® to
enter the interface of cooking time: time display will display default
time and flash.

Step 3: Press [ + or - ] to set the cooking time.

Step 4: Press» to complete.

Display: After cooking is started, the working status indicate icon: il
When the temperature is reached, the indicate icon: il

Temperature and time adjustment during work
Time adjustment Press & during work to enter the time interface,
time flashes and adjust the time. The time will be effective after 10

seconds;
Temperature adjustment: Press & during work to enter the

temperature interface; the temperature flashes and adjust the
temperature. The time will be effective after 10 seconds.

Reservation function setting operation and inquiry

Setting operation

Select cooking mode—Set cooking time— Set cooking temperature—
Press reservation button— Set cooking end time— Confirm

Step 1: Presssaduring standby interface to enter the function interface;
Press ssor [ + or - ] to select function and icon will flash, then press P to
confirm and enter the interface of cooking temperature setting
interface. It displays the default temperature and flash.

Step 2: Press [ + or - ] to set cooking time, then press ti@ to enter the
interface of cooking temperature: temperature display will display
default temperature and flash.

Step 3: Press [ + or - ] to set the cooking temperature.

Step 4: Press(® to confirm and enter the interface of reservation: (the
end time arrow flashes, the time displays is the total of current time +
working time.)

Z O b allE b
228 ———— ©

—

g & ©

Press [ + or -] to set end time --- hour setting,

Then press© to set end time --- minutes setting,

(Note: When setting hour, the hour digit flashes; When setting
minute, the minute digit flashes.)

Step 5: PressMto complete the reservation setup.

Display:

1. The temperature window displays the set temperature and the
function area displays the selected functionicon;

2. Time window shows current time " and flash.

10




Reservation inquiry

After the reservation function set press (9 —to reserve working
time press(®— reserve end time; press(® — to return to the
reservation interface.

The operation continues for 10 seconds without any operation
and returns directly to the original interface.

If there is no operation within 10 seconds the appliances will
directly return to the original interface.

Cooking function setting

Multi-functions setup

Set up cooking function— press multi function key— select the
cooking function—set the cooking temperature/time —confirm
to complete (Note: it can only select up to three functions)

Step 1: Set up cooking function (please refer to the setting
operation for details).

Step 2: When cooking is under proceeding, press to enter multi-
function interface.

Step 3: Select the cooking function: press [ + or -] to select
cooking function, pressPi to enter the interface of cooking
temperature: press [ + or - ] to set the cooking temperature, then
press M enter the interface of cooking time.

Step 4: Press [ + or - ] to set the cooking time, then press M to
confirm. After the first multi-function cooking is finished, you can
repeat the above steps for multi-functions. It can only select up to
three functions.

The current working function icon lights up, the pending function
icon flashes.

Multi-functions setup

Press=s to check the cooking time and temperature for the
pending function. If there is no temperature within 10 seconds,
the appliances will directly return to the original interface (After
multi-function setting completed, the multi-functions setting
cannot change)
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Descale function

1. Pressas to select descale [, add detergent and water in the
water tank, then press p to start;

2. After approximate 30 minutes, the appliance prompts with
audible sound and waterless alarm | flashes. Please take out
and empty the water tank.

3. Insert the empty water tank to appliance for 2-3 minutes,
then take out and empty water tank again.

4. Flush the water tank with clean water and insert the water
tank to the appliance, then work for 10 minutes to complete
descaling and "END" shows on the display.

5. Take out and empty the water tank, insert the empty tank to
the appliance for 2-3 minutes, then take out and empty the
water tank again, the descale finished.

Advice:Clean after 100 hours cooking

Child lock function

Press child lock button for 2 seconds, the child lock starts.
Press another 2 seconds to release the child lock.

If cooking is finished, the child lock is automatically released.

12



Auto menu

Operation
1. Press a3 then press(El to confirm to enter the auto menu mode:

= >l
" : I (&)
(D=7
= _G Uy i [LIJ _I_ .
2.Use or toselectmenu (from POl to P50) then press start

button to proceed.

4 N
The cooking recipe only provides the reference time for cooking ;there may
@ have different factors to affect the cooking time: the degree of raw ripeness,
the starting temperature,the altitude,the portion, the size,the shape of food and the
NOTICE tyre of the container,etc.If you are familiar with the operation of the appliance,you
can adjust the cooking time.
- J

Waterless alarm

When the water tank reaches the minimum water level, the
control panel E |flashes with audible sound. Refill the water tank
and insert it into the machine, then press p| to confirm, the
appliance starts work again.

Water tank installation instructions

1. The water tank is located under the door and pulled out
by hand to take out the water tank;

2. The water tank can fill with distilled water or pure water.
IThe water should not exceed the maximum water level
ine;

3. Cover the water tank cover, then insert the tank into the
appliance properly.
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PRECAUTIONS FOR COOKING

O

Reminder

-

1.There can be an odour when you first switch on the appliance.Before first use,
put the bakeware/grill rack inside the cavity and select’Fan & grill” function for
20-30 minutes, then open the oven door for 10 minutes to remove the odours.
2.After used several times,the appliance many have odours inside the
cavity.You can place 5-6 lemon slices inside the appliance and select

“Pure Steam mode” for 20 minutes to remove odours.

\

J

-

O

Warning

When heating liquids,e.g.soup,
sauces and beverages,it must be
taken our carefully.Overheating the
liquid beyond boiling point can
occur without evidence of bubbling.
This could result in a sudden boil
over of hot liquid. To prevent this
possibility the following steps
should be taken:

a. Do not overheat.

b. To heat the liquid food,the liquid
should not be less than 60% of the
container.

c. Do not stir the liquid before
placing the container in the oven
and halfway through cooking time.
d. After heating,allow to stand in
the oven for a short time,stirring
again before carefully removing
the container.

e. The contents of feeding bottles
and baby food jars are to be stirred
or shaken and the temperature is
to be checked before consumption,

-

in order to avoid bums. /
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Notice

~

Do not use normal
thermometer.You must use a
meat thermometer to check
the degree of cooking.If
undercooked,return the meat
or poultry to the oven and
cook for a few more minutes.

/

N

0,

Notice

<

Extreme care should be
taken when cooking.Never
leave oven unattended
when cooking.




Preset parameters and adjustment range

Grill mode recommendation

Mode Type of Food Weight Accessories Grill Position Preheat Temperature Cookig time
(KG) (from bottom to top) (min)

Lotus root slices

599

Lamb kebabs

Chicken wings

@ (Juicy)

SSS Soft Bread

Chicken

Chiffon Cake
6 "/8")

Egg tart

@ Chicken block
Meat

Beef

Squid

Saury

Chicken Wing
(crispy)

Roast Chicken

Sweet Potato

Pizza

3‘ Roast meat

(pork)

Pork Ribs

Duck

Fish

Pork Knuckle

Cookies

Beefsteak

0.3kg
0.5kg
0.5kg
0.5kg

1.5kg

0.5kg
0.5kg
0.5kg
0.5kg
0.5kg
0.5kg
0.5kg

0.5kg

0.5mm
thickness

1kg

1kg

1.5kg

0.5kg

0.5kg

food tray
Grill rack/Food tray
Grill rack/Food tray

food tray

Rotisserie+
Bakeware

Grill rack/Food tray
food tray
food tray
food tray
food tray
food tray
food tray
Grill rack/Food tray
food tray
Grill rack/Food tray
food tray
food tray
food tray
food tray
food tray
food tray
food tray

food tray
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390-410

410

390-410

350-390

260

260-280

370-410

350

390

390

390-420

390

350-370

370

420

350

370-410

350

370

330

410

300-320

410-420

25-30

18-20

18-20

20-25

50-60

45-60

15-20

15-20

18-20

15-20

15

15

15-20

18-20

35-40

18-20

15-20

30-35

30-35

30-40

20

20-25

10-12

Type Weight Time
Fish approx. 650g 15 min
Crab approx. 500g 25 min

Shrimp approx. 500g 12 min

Chicken leg 5 pieces approx. 650g 30 min
Chicken 1 piece approx. 1100g 35 min

Beef approx. 3508 40 min
Pork approx. 400g 20 min
Soup approx. 450g 15 min
Fee 10 pieces approx. 650g 15 min

Pumpkin approx. 850g 20 min

Potato approx. 550g 30 min
Corn approx. 550g 30 min
Bun 10 pieces 18 min
Rice approx. 400g 30 min
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CLEANING AND MAINTENANCE GUIDE

NOTE: NEVER USE METAL SCOURING PADS, BRASIVE CLEANERS,
STEEL WOOL PADS, and GRITTY WASHCLOTHS to lean any
part of the oven

1.

Please make sure that the appliance is turned off, and
disconnected with power supply before any cleaning and
maintenance

Always keep the oven cavity clean, especially if spillover
has occurred. Do not use metal scoring pads, abrasive
cleansers, steel-wool pads, gritty washcloths, etc. to clean the
oven. This may damage the control panel, baking and
steaming trays, cavity and outside of the appliance. Use a
sponge or soft cloth with a mild detergent or a paper towel
with spray glass cleaner. Make sure that oven cavity is dried
after each use.

It is recommended to use distilled water for cooking.

IT IS IMPORTANT TO EMPTY THE WATER TANK AND WATER
DRIP TRAY AFTER EACH USE. YOU CAN TAKE OUT THE WATER
TANKAND WATER DRIP TRAY TO CLEAN AND PUT BACK
WHEN FULL DRIED

Open the oven door for 10-15 minutes to air dry the oven
cavity and door frame after each use.

Always clean the oven door and the sealing ring. Failure to
keep the seal clean may result in damage on the fronts or
adjacent units. Use soft cloth to clean the sealing ring.

If the control panel is wet, use soft cloth to clean and dry it.
Do not use abrasive cleanser to clean it.
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10.

11.

12.

If the appliance will not be used for long time, please
disconnect it from the power supply. Keep the oven cavity,
water tank and water drip tray clean and dry. Putitinadry
environment without corrosive gas.

Disconnect the appliance for lamp replacement. Only use
parts supplied by manufacturer.

If the oven cavity is very dirty, please use the disinfect
mode to dissolve grease before cleaning. NEVER USE
METAL SCOURING PADS, ABRASIVE CLEANERS, STEEL

WOOL PADS,GRITTY WASHCLOTHS to clean any part of the
oven including the oven door, food plate, oil collector.

When you dispose this appliance, please follow the local
environmental protection and recycling regulations.

If the appliance is damaged, it should be checked by service
center appointed by Joydeem.
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TROUBLE SHOOTING

Problem

Cause

Solution

The appliance fails to

work

No power supplied.

Check the power
connection status

Appliance is not connected
to the power supply

Connect the power
supply correct

Oven lamp fails to
light

Lamp flow problem.

Tighten or replace with a
new high-temperature bulb

Power connection problem
or fuse blown

Connect the power
or check the fuse

Smoke coming out
during product
operation

Residual grease in the
appliance

Clean the residual grease
in the appliance

Motor sound
after power off

Appliance is cooling motor
and capacity

[tis normal

The glass inside
the product is not
clear with oil drop

Baked food has oil drops
or water

Clean the glass inside after
appliance cool down

Door closed with
abnormal sound

The door hinge is not
pressed properly

Press the hinge tightly

Display code ER1

Oven cavity high
temperature protection

Contact after-sale service

Display code ER2

Stream plate high
temperature protection

Contact after-sale service

Display code ER3

Oven cavity low
temperature protection

Contact after-sale service

Display code ER4

Stream plate low
temperature protection

Contact after-sale service

Display code ER5

Sensor open circuit failure

Contact after-sale service

Display code ER6

Sensor short circuit failure

Contact after-sale service
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WARRANTY POLICY

PandaBrands Inc warranties this product to be free
from defects in materials or craftsmanship for a period
of One year following the date of purchase, provided
that the productis usedinahome environment. This
limited warranty does not cover failure due to abusive
operations, accidental damage or when repairs have
been made or attempted by non professional. A
defective product meeting the above warranty
conditions set forth herein will be replaced or repaired
at no charge if the productis purchased within 30 days.
Beyond 30 days but within One year of original
purchases, the product will be repaired or replaced
free of charge and customer will be responsible for
shipping charges. Beyond One Year of original
purchase, customer will be responsible for parts, labor
and shipping charges. This productis notintended for
commercial use, and accordingly, such commercial
usage will void this warranty. For more information,
please contact the customer service at
service@pandabrands.com.
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