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82L extra-large rated capacity lets you cook a complete meal for 8-10
persons all in one go. 5-tier design can be freely adjusted to accommodate
the largest of poultries or place in cook several dishes simultaneously,
saving you both time and electricity.

|l

et
7

?ﬁﬁﬁﬁﬁ Specifications

EVC-282

-

220-240V

50 / 60 Hz

2,900 W
821

(H)595 x (W)595 x (
33 kg

36 kg

—4 1year

[

PB4 EC 4 Accessories

D 2 (118) B (118)
Stainless Steel Baking Tray (1 pc)
Grill Grate (1 pc)

LR 3E[E Installation Diagram (mm)

RERANRER
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Built-in Installation __
Blend in perfectly with ]
the kitchen and

save space.

Iz
Air Inlet

* EREARERER  BARESS -
Color of accessories are randomly selected. Images are for reference only.
ESERRRNERE  BARBITBEL - RHFIRALIwww.germanpool.com# i 4%  cRETRAME
LA — BRI R AR -
+Specifications are subject to change without prior notice. Refer to www.germanpool.com for the most
up-to-date version. If there is any inconsistency or ambiguity between the English version and the Chinese
version, the Chinese version shall prevail.
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Extra-Large
Rated Capacity

EVC-282

EFEmE | 50°C.250°C

ICESANER | iR

Grill | Bake | 3D Hotair | Precise Temperature Control

BUILT-IN OVEN

F#R2900WiHEFEN
fil 338 2 ) 182 B
2900W Extra Strong Power

Cooks Fast & Saves Time
2FHANRIERBAR2900WHAIREH - BRAHDARE
BEMEEE REER - EX - 8T R2E  DUERARH TR
MUEEMRAES  ZRABFAST  HRALEHE & KES
MNBEEXER  ERMBAKRMERETEERESE -

All new Built-in Oven EVC-282 has 2900W super strong power
output, so heat quickly and evenly permeates the whole oven
cavity, letting you bake and grill like a pro while saving you both
time and electricity.

&
Bake




595

595mm

A

SR

200
CEHER

BEELERE

High Quality Enamel Cavity
EEANERSRARMREEBEERE
B 2RKABRBRD

Oven’ cavity is constructed with food-grade

£ enamel coating that is safe, durable and easy

to clean.

24I\BFERF M TEAY
24-Hour On Timer & Off Timer

‘ IEHREERREARA - BRI RED
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A R IS A B R SRR 32 - s

Adjustable timers from 1 to 24-hr let you.{
preset cooking and finishing time to you*,
exact liking. l

BhR & IR T

Non-Scorching Double Glass Door

My EERRAE - AT 2A9300°C mifh 5 JEFTE

WS HEER - ¥
Highly heat-resistant of up to 300°C, aang’
oven door can be detached for easy

cleaning. rl
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REMANRST
tB R E PN ETE
Standard Flush Inset Design

No Need To Redo Your Cabinets
2HHRARNBENESSEREAERSIBERBERANERR
N ABREER  AFFREGREE - BAHE g% —ARK
BRHTIE - RIS K TR KRB MAE - R E A SRS
AT e

Perfect flush inset dimension of 595 x 595mm is designed to let you
replace your old built-in oven without having to renovate your
kitchen cabinets. A simple “out with the old, in with the new”, and
enjoy all the benefits of EVC-282 without any sawdust and hassle.

Y \ RSB ER

Easy-To-Use Touchscreen Design

=0 B REMNBE—B TR -

Chic and easy-to-use touchscreen control
panel lets you see the temperature, time
and all the functions at a glance.

1 ) EHUhESH

Pop-Up Turn Knobs

FEst RBEBHRA REE) - BEeRERSN
BAE  BRERESE ©

Turn knobs can only be rotated when they
are popped up, avoiding accidental
turn-on and ensuring safety.

]
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HREEARRAAE

Smart Oven Lighting

REMRBHMER - DEBEIFABE
ZRTAARE o

Bright oven lighting lets you monitor the
cooking process clearly, and it makes
cleaning much easier as well.

1200 AR ZENEmR - SOXE > RAH

AE10EMEET

50°C -250 CHE#EIZR
2HBAXNBEUSHBEES TEBMNE > 50°C -250°C BE
BREAGSE  BELR EREUHSERY  EMESR -
BA10EMMES  BEKREITBEAZTANE

)

0O Defrost

BERESRERBRSBRY  B=X
B BT ERMEBRU K PR -
High speed fan quickly defrosts
and revives frozen food from their
icy seals.

LTz

Top + Bottom Heating
TEREMRBERRGE)  BEEK B
TS BHHESECHNTERR -
Heat is simultaneously emitted from
both top and bottom, achieving
perfect baking results.

LETmsk-EmE

Top & Bottom Heating + Fan
AR~ BRIEIZEGRE - ZH5
a2 ARE - OREERE -
Great for baking cookies and
biscuits where you want a crunchy
exterior with a soft heart.

Tngk

Bottom Heating

EEBEAGRE > ROBIEE2E
SHEERT - IR A A EDEASRAE SR -
Heat slowly permeates thick cuts of
meat, sealing in juices and flavors.
Also good for reheating.

B NER-EE

Back Heating + Fan

EEHSZE - BRRARRSEYA
EER G BEBNERSSHS -
Oven is evenly heated throughout so
food retains its optimal texture. Great
for pies and tarts.

10 Versatile Cooking Functions
50°C -250°C Precise Temperature Control

With 10 heating combinations, 50°C-250°C temperature range and
high precision temperature control, EVC-282 gives you perfect
cooking results every time.

~—— Lzt Ere

Top Heating + Fan
JEERE R ARERE) - BAOEP AR
F¥E - BYBRZEINCEECHR -
Heat is concentrated on the top
so food attains a delicious
golden exterior.

R J5EkE + B E

Top Heating + Grill + Fan

Bt - IoR RRSE NI -
KBEBRRBME A TTEME o

Top element, grill and fan together
ensures heat is distributed evenly
inside the oven.

T INER- S 0ER+ERE

Bottom & Back Heating + Fan
BE -~ EREABRRERE  BYR
255 BRmIREKDRE

Food is quickly and evenly heated,
shortens cooking time to retain the
moisture inside.

ThnEk+ZhE

Bottom Heating + Fan
ERS B BVERRE) - LA AR mREE) -
BERNEEESS ~ fHERY)
Bottom element and fan creates 3D
hot air circulation for crunchy pizza or
pie crusts.

b33

Grill Element Only

B BB BEGEE  BRNENE
RERM - BdR - EEAIM
Heat with top element only; forces
out fat while locking in meat juices
and flavors.




