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Hitachi MRO-S7Z Healthy Chef 22L Superheated Steam Oven

Range User Manual
Model: MRO-S7Z

1. INTRODUCTION

Thank you for purchasing the Hitachi MRO-S7Z Healthy Chef 22L Superheated Steam Oven Range. This manual provides
essential information for the safe and efficient operation, maintenance, and troubleshooting of your new appliance. Please read it

thoroughly before use and keep it for future reference.
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Image: The Hitachi MRO-S7Z Healthy Chef Oven Range, showcasing its sleek design.

2. SAFETY INFORMATION

Always follow basic safety precautions when using electrical appliances to reduce the risk of fire, electric shock, or injury. This
appliance is for household use only.

« Do not operate the oven if the door is damaged or if the seals are broken.
« Ensure proper ventilation around the appliance.

« Do not heat sealed containers, as they may explode.

« Always use oven mitts when handling hot dishes or components.

« Keep children away from the appliance during operation.

3. ProbpucT FEATURES

The Hitachi MRO-S7Z offers a variety of advanced features designed for convenient and healthy cooking:



o Multiple Heating Methods: Utilize Microwave, Oven, Girill, Steam, and Superheated Steam functions for diverse cooking
needs.

« Smart Sensor Technology: Equipped with a Weight Sensor and a Steam/Temperature Sensor for automatic cooking,
eliminating the need for manual quantity settings.

« High Power Microwave Output: Up to 1000W (automatic) and manual settings (800W, 600W, 500W, 200W, 100W
equivalent).

« Easy-to-Clean Design: Features a removable and washable ceramic table plate for effortless maintenance.
« Versatile Cooking Plate: The single table plate can be used for both reheating and oven cooking.

« Crispy Frozen Food Function: Achieve perfectly crispy results for various frozen foods using a combination of microwave
and oven heating.

« Healthy Menu Options: Prepare non-fried dishes and stir-fries without oil using superheated steam, reducing excess fat.
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Image: lllustration of the automatic cooking function, showing the weight sensor measuring food and the steam/temperature sensor
detecting conditions for optimal heating.

BEEBERAM—YPNIDBN BETFEICENZET,

Image: Examples of healthy dishes prepared using the superheated steam function, such as non-fried chicken and oil-free stir-fries.

4. SeTuP

Proper setup ensures optimal performance and safety.

1. Unpacking: Carefully remove all packaging materials and accessories from the oven.



2. Placement: Place the oven on a stable, level surface. Ensure there is at least 4.5 cm clearance on the left and right sides,
and 10 cm or more above the unit for proper ventilation. Do not place it near heat sources or in direct sunlight.

3. Initial Cleaning: Wipe the interior and exterior with a damp cloth. Wash the table plate, water tank, and drip tray with mild
detergent and warm water, then dry thoroughly.

4. Power Connection: Plug the power cord into a grounded electrical outlet. Ensure the voltage matches the appliance's
requirements (100V).
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Image: Diagram showing the external dimensions (Width 48.3cm x Depth 38.8cm x Height 34.0cm) and internal dimensions (Width 29.5cm
x Depth 32.3cm x Height 21.3cm) of the oven, along with the included accessories: table plate, water tank, and drip tray.

5. OPERATION

5.1 Basic Microwave Operation
To use the microwave function:

1. Place food in a microwave-safe dish inside the oven.

2. Close the oven door securely.

3. Select the desired microwave power level (e.g., 800W, 600W) using the control panel.
4. Set the cooking time.

5. Press the Start button.

5.2 Oven and Grill Operation
For oven baking or grilling:

1. Place food on the table plate or a suitable oven-safe tray.
2. Select the Oven or Grill function.
3. Set the desired temperature (up to 250°C for oven) and cooking time.

4. Press the Start button. The oven will preheat if necessary.
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Image: Demonstrates the versatility of the table plate, showing it being used for both reheating a noodle dish and baking a pizza.

5.3 Steam and Superheated Steam Functions

To use steam-based cooking:

1. Fill the water tank with fresh water and insert it into its designated slot.
2. Place food in a suitable dish inside the oven.

3. Select the Steam or Superheated Steam function.

4. Choose a pre-set menu or manually set the cooking time.

5

. Press the Start button.

5.4 Automatic Cooking
The oven's sensors detect the weight and condition of the food to automatically determine optimal cooking settings.

1. Place food on the table plate. Ensure the container is suitable for sensor cooking.
2. Select an automatic menu from the control panel.

3. Press the Start button. The oven will automatically adjust cooking time and power.
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Image: A collage of various frozen foods, such as fried chicken, fried rice, takoyaki, imagawayaki, pizza, and taiyaki, illustrating the oven's
ability to cook them to a crispy finish.
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Image: Shows pre-prepared frozen dishes like salmon, mackerel, and fried chicken, demonstrating the oven's capability to automatically
thaw and bake them, saving time on busy weekdays.

6. MAINTENANCE AND CLEANING

Regular cleaning ensures hygiene and extends the life of your appliance.

1. Interior Cleaning: After each use, wipe the interior with a damp cloth to remove food splatters. For stubborn stains, use a
mild detergent.

2. Removable Table Plate: The ceramic table plate can be easily removed and washed with water and mild detergent. Ensure
it is completely dry before placing it back in the oven.

3. Water Tank and Drip Tray: Empty and clean the water tank and drip tray regularly to prevent mold and mineral buildup.

4. Exterior Cleaning: Wipe the exterior surfaces with a soft, damp cloth. Do not use abrasive cleaners or solvents.
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Image: Shows the removable table plate being taken out of the oven and washed under running water, highlighting the ease of cleaning.

7. TROUBLESHOOTING

If you encounter any issues, refer to the following common problems and solutions:

Problem Possible Cause Solution



Problem Possible Cause

Oven does not  Power cord unplugged; Door not closed
start properly; Circuit breaker tripped.

Food not Incorrect power/temperature setting; Food
cooking evenly placed improperly; Overloading.

Steam )

) Water tank empty; Water tank not inserted
function not

) correctly.
working

Unusual odors . o )
Food residue inside; New appliance odor.
or smoke

Solution

Check power connection; Ensure door is fully closed; Reset
circuit breaker.

Adjust settings; Ensure food is centered; Cook smaller portions.

Fill water tank; Reinsert water tank securely.

Clean oven interior thoroughly; Initial odors are normal and will
dissipate. If smoke persists, unplug immediately.

If the problem persists after trying these solutions, please contact customer support.

8. SPECIFICATIONS

Detailed technical specifications for the Hitachi MRO-S7Z:

Feature Specification
Brand Hitachi (HITACHI)
Model Number MRO-S7Z

Product Dimensions (D x W x H) 38.8 cm x 48.3 cm x 34 cm

Internal Dimensions (W x D x H) 29.5cmx32.3cmx21.3cm

Color Red

Capacity 22 Liters

Heating Methods Microwave, Oven, Girill, Steam, Superheated Steam
Sensor Type Weight Sensor + Steam/Temperature Sensor
Microwave Output (Auto) Max 1000W

Microwave Output (Manual) 800W, 600W, 500W, 200W equivalent, 100W equivalent
Oven Temperature Up to 250°C (1-stage)

Power Consumption 70.4 kWh/year (Energy Efficiency Standard Achievement Rate: 100% for FY2008)
Voltage 100 Volts

Frequency 60 Hz

Material Ceramic

Item Weight 15.08 kg

Controller Type Button

Defrost System Type Automatic Defrost



Feature Specification

Recommended Uses Home
Installation Type Freestanding
Country of Origin Japan

9. ACCESSORIES

The following accessories are included with your Hitachi MRO-S7Z:

o Table Plate
o Water Tank
o Drip Tray Cover

Instruction Manual (including warranty card)

10. WARRANTY AND SUPPORT

Your Hitachi MRO-S7Z comes with a one-year warranty from the date of purchase. Please retain your proof of purchase for
warranty claims.

For technical support, service, or warranty inquiries, please refer to the contact information provided in the warranty section of this
manual or visit the official Hitachi website.

© 2024 Hitachi. All rights reserved.
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