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Innovative Temperature & Humidity Control
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Steam-Bake Smart Combo Steam-Bake Mode Dual Temp. Control

High Steam, Steam-Bake,Steam- Simultaneous two-level baking.
Then-Bake, Bake-Then-Steam, With temperature difference
achieve smart multi-stage cooking. up to 70°C.

Steam below and bake above.
Enjoy two dishes at the same time.

6 Steam Modes VS 6 Baking Modes
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Bake to Authentic
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Taking Care of Your Families with Healthy Cooking

Dehydration with
Auto Humidity Control

Low-Fat Air Fry

Auto Humidity Control with High-Speed, Auto Humidity Control with High-Speed, Low-
High-Temperature Rotation - 1900 rpm (top Temperature Rotation - 1900 rpm (top fan) +
fan) + 1300 rpm (rear fan).Removes up to 1300 rpm (rear fan). Efficient dehydration and
98% of excess fat while keeping food crispy. preserves nutrients.

Professional Cooking, Fully Upgraded
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TFT Full Color Touch Screen

Clear display for simple control.

A Steam Menus

Please select
a cooking mode A
Auxiliary -2

Bake Function - =
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Three Auxiliary Functions for Smart Cooking

Proof Keep Warm Defrost

60 Preset Menu

Effortless cooking for everyone.




Easy Cleaning Cavity & Functions

Designed for Easy Maintenance

Inner Material

The 5-layer Ceramic Enamel Cavity, crafted with
304 Stainless Steel and Corrosion-Resistant
Ceramic Film, offers excellent heat conductivity
and is highly resistant to corrosion and oil stains,
making it durable and easy to clean.

*Applicable to cavity back panel

@ Easy-to-Clean Coating

@ Ceramic Enamel Coating

Corrosion-Resistant
Ceramic Film

@ Sandblasted Inner Layer —\!

@ 304 Stainless Steel —

Steam Clean Ventilation



Certification

Oven Type
Voltage (V)
Power (W)
Temperature Range (°C)

Capacity (L)

Steam function

Bake function

Air Fry
Dehydrate

Schedule Function
Auxiliary Function

Preset Menus

Water Tank Capacity (L)
No. of Door Glasses
No. of Heating Pipe
Control Panel

Door Material

Handle Material

Interior Material

Product Size (mm)(WxDxH)

Power Supply Requirement

HZK46-TS3

CB, SIRIM
Built-in
220-240V/50HZ
3400
30-230
46

Normal Steam, Low Steam, High Steam,
Quick Steam, Al Steam, Stew

Top Bottom, Full Convection, Steam Bake,
3D Girill, Convect Bake, Dual Temp. Control

Yes
Yes
Yes

Keep Warm, Descale, Ventilation,
Steam Clean, Proof, Defrost, Deodor

60
13
3
3

TFT full colour touch screen

2 layers of tempered glass + 1 layer of Low-E glass

Aluminium alloy
Ceramic film cavity+304SS
595*519*456

To Be connected directly to a min.15A circuit breaker



