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1. INTRODUCTION

This manual provides essential information for the safe and efficient operation of your Galanz
GSWWA16S1SA10 3-in-1 SpeedWave appliance. This versatile unit combines the functions of a
microwave oven, convection oven, and air fryer, offering multiple cooking methods in a single device.
Please read all instructions carefully before use and retain this manual for future reference.

2. IMPORTANT SAFETY INFORMATION

WARNING: Cancer and Reproductive Harm -www.P65Warnings.ca.gov
Always follow basic safety precautions when using electrical appliances to reduce the risk of fire, electric
shock, injury to persons, or exposure to excessive microwave energy.

« Read all instructions before using the appliance.

o Do not operate the oven if the door is damaged, or if the seals are broken.

o Ensure proper ventilation around the appliance. Do not block any ventilation openings.

¢ Do not heat liquids or other foods in sealed containers as they are liable to explode.

¢ Only use utensils that are suitable for use in microwave ovens, convection ovens, and air fryers.
o Regularly clean the oven cavity and remove any food deposits.

o Keep the appliance away from children.
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Verify that all components are present and undamaged upon unpacking:

¢ 1 x Galanz 3-in-1 Convection Oven (GSWWA16S1SA10)
o 1 x Air Fry Kit

« 1 x Baking and Roasting Pan

o 1 x Glass Tray

« 1 x Roller Ring

e 1 x Shaft

o 1 x Power Cord

¢ 1 x Instruction Manual (this document)

4. ProbucTt OVERVIEW AND KEY FEATURES

The Galanz GSWWA16S1SA10 is a 1.6 Cu. Ft, 1000W multifunctional appliance designed for versatile
cooking. It integrates microwave, convection oven, and air fryer capabilities, along with specialized

cooking technologies.
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Figure 1: The Galanz SpeedWave 3-in-1 Multifunctional Oven highlighting its core functions.
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Core Functions:

Microwave Oven: 1000W power with 11 variable power levels for efficient heating and cooking.
Features Inverter Technology for even cooking.

Convection Oven: Utilizes True Convection with heated air circulating throughout the oven as food
spins 360°, ensuring faster and more even cooking without hot spots. Ideal for baking and roasting.

Air Fryer (TotalFry 360™ Technology): Allows for frying with little to no oil, producing healthier,
crispy results. The easy-clean Air Fry Kit provides more frying surface area with better air circulation.
TotalFry 360™ uses built-in heating elements, not microwaves, for air frying.

Advanced Cooking Technologies:

Combi-Speed Cooking: Combines True Convection and microwave cooking for faster results and
optimal texture. Suitable for roast chicken, baked potatoes, and frozen entrees.

Sensor Cook & Sensor Reheat: Automatically adjusts cooking time and power based on food
moisture levels for precise results.

User Interface:

White LCD Display for clear visibility.
Touch Control & Knob for intuitive operation.

Stainless Steel Cavity for durability and easy cleaning.
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Figure 2: Easy-to-use control panel with a large LCD display, touch buttons, and a central knob for
time/temperature/weight adjustments.

5. SETUP AND INSTALLATION

This appliance is designed for countertop installation. Ensure adequate space and ventilation for proper
operation.

5.1. Placement:

o Place the oven on a flat, stable surface capable of supporting its weight (approximately 39.5 Ibs).

o Maintain a minimum clearance of 4 inches (10 cm) from the rear and sides of the oven to allow for
proper ventilation.

« Do not place the oven near heat sources or in damp areas.

5.2. Electrical Connection:



« Plug the power cord into a grounded 120V, 60Hz electrical outlet.

» Do not use extension cords or adapters.

5.3. Initial Setup:

Remove all packing materials and accessories.

Clean the interior and exterior of the oven with a damp cloth.

Place the roller ring and glass tray inside the oven cavity.

Set the clock: Press the 'Clock’ button, use the knob to set the time, then press 'Clock’ again to
confirm.
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Figure 3: The spacious 1.6 Cu.Ft interior of the Galanz SpeedWave oven, illustrating its dimensions for proper placement.

6. OPERATING INSTRUCTIONS

Your Galanz SpeedWave offers multiple cooking modes. Familiarize yourself with the control panel and
the specific instructions for each function.



Your browser does not support the video tag.
Video 1: An overview of the Galanz SpeedWave 3-in-1 Convection Oven, demonstrating its features and functionality.

6.1. Microwave Cooking:

o Press the 'Micro' button.
o Use the knob to set the desired cooking time.

o Press 'Start' to begin. You can adjust power levels by pressing 'Power Level' and using the knob.

6.2. Convection Cooking:

o Press the 'Conv' button.
o Use the knob to set the desired temperature (e.g., 100°F to 425°F).
o Press 'Cook Time' and use the knob to set the cooking duration.

o Press 'Start' to begin preheating. The oven will beep when preheated; place food inside and press
'Start' again.

6.3. Air Fry (TotalFry 360™):

o Place food on the Air Fry Kit (basket on top of the baking pan).
o Press the 'Air Fry' button.
o Use the knob to select the desired temperature and time.

o Press 'Start'.

6.4. Combi-Speed Cooking:

o Press the 'Micro+Conv' button.

o Select the desired combination mode (e.g., C-1 for Microwave & Convection, C-2 for Microwave &
Broil).

o Enter the cooking time using the knob.

e Press 'Start".

7. SPECIAL FUNCTIONS
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Figure 4: The control panel displaying various quick-touch and specialized functions for diverse cooking needs.

o Sensor Cook & Reheat: For automatic cooking/reheating of popular foods. Press 'Sensor Cook' or
'Sensor Reheat' and select the food code.

o Time/Weight Defrost: Press 'Time/Weight Defrost', select either time or weight, and use the knob to
set the value.

o Popcorn, Pizza, Potato: Dedicated buttons for quick cooking of these items.
» Add 30 Sec: Quickly adds 30 seconds to the cooking time.

o Child Lock: To activate, press and hold the 'Stop/Cancel’ button for 3 seconds. The oven will beep
and 'LOCK' will appear on the display. To deactivate, press and hold 'Stop/Cancel' again for 3
seconds.

o Turntable ON/OFF: Press this button to enable or disable the turntable rotation.

8. CARE AND CLEANING

Regular cleaning helps maintain the performance and longevity of your appliance.



« Interior: Wipe the oven cavity with a damp cloth after each use. For stubborn stains, use a mild
detergent. Do not use abrasive cleaners.

o Exterior: Clean the exterior surfaces with a soft, damp cloth. Avoid harsh chemicals.

o Glass Tray & Roller Ring: These components can be washed in warm soapy water or in the

dishwasher.

o Air Fry Kit & Baking Pan: Wash with warm soapy water. The Air Fry Kit is designed for easy

cleaning.

« Odor Removal: If strong odors persist, place a bowl of water with lemon slices inside and

microwave for a few minutes.

9. TROUBLESHOOTING

If you encounter issues with your appliance, refer to the following common problems and solutions:

Problem

Oven does not start

Food not heating
evenly

Excessive
steam/condensation

Error code on
display (e.g., Err30)

Possible Cause

Power cord not plugged in; Door not
closed properly; Fuse blown or circuit
breaker tripped.

Food not stirred/turned; Incorrect
power level/time; Turntable not
rotating.

Solution

Ensure plug is secure; Close door firmly;
Check household fuse/circuit breaker.

Stir/turn food during cooking; Adjust
settings; Check turntable for
obstructions.

High moisture content in food; Lack of =~ This is normal for some foods; Ensure

ventilation.

Internal malfunction.

proper clearance around the oven.

Unplug the oven for 5 minutes, then
plug back in. If the error persists, contact
customer support.

For issues not listed here, or if solutions do not resolve the problem, please contact Galanz customer

support.

10. SPECIFICATIONS

Feature

Model Number
Capacity
Microwave Wattage

Voltage

Detail

GSWWA16S1SA10

1.6 Cubic Feet

1000 Watts

120 Volts / 60Hz



Feature Detail

Operating Frequency 2450 MHz

Heating Method Convection

Product Dimensions (D x W x H) 22.94" x 21.75" x 12.69"
Item Weight 39.5 Pounds

Material Stainless Steel

Color Stainless Steel

11. WARRANTY AND SUPPORT

Your Galanz GSWWA16S1SA10 appliance comes with a manufacturer's warranty. Please refer to the
warranty card included in your package for specific terms and conditions. For technical support, service
inquiries, or to order replacement parts, please contact Galanz customer service through their official
website or the contact information provided in your warranty documentation.
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