Manuals+
Q & A | Deep Search | Upload

manuals.plus /
> Hisense /
> Hisense HOM30M 30L Electric Oven User Manual

Hisense HOM30M

Hisense HOM30M 30L Electric Oven User
Manual

1. INTRODUCTION

Thank you for choosing the Hisense HOM30M 30L Electric Oven. This manual provides essential information
for the safe and efficient operation, maintenance, and troubleshooting of your new appliance. Please read
these instructions carefully before use and keep them for future reference.

Key Features:

30-liter capacity

Automatic cooking programs

Rotisserie function

Intuitive knob controls

Three convection cooking levels

2. IMPORTANT SAFETY INFORMATION

Always follow basic safety precautions when using electrical appliances to reduce the risk of fire, electric
shock, and injury.

o Read all instructions before operating the oven.

¢ Do not touch hot surfaces. Use oven mitts or gloves.

o To protect against electrical shock, do not immerse the cord, plug, or oven in water or other liquid.
o Close supervision is necessary when any appliance is used by or near children.

o Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off
parts.

« Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has
been damaged in any manner.

« Do not use attachments not recommended by the appliance manufacturer.
o Do not place on or near a hot gas or electric burner, or in a heated oven.

o Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.
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« Do not cover the crumb tray or any part of the oven with metal foil. This will cause overheating of the
oven.

o Always ensure the oven is placed on a stable, heat-resistant surface with adequate ventilation.

3. ProbucTt OVERVIEW

Familiarize yourself with the components and controls of your Hisense HOM30M electric oven.
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Figure 1: Front view of the Hisense HOM30M 30L Electric Oven.

Control Panel



Hisense

Figure 2: Close-up of the control knobs.

o Temperature Knob: Used to set the desired cooking temperature.
o Program Knob: Selects the cooking mode (e.g., upper heating, lower heating, convection, rotisserie).

o Timer Knob: Sets the cooking duration. The oven will automatically turn off when the timer expires.

4. INITIAL SETUP

Before using your oven for the first time, follow these steps:

1. Unpacking: Carefully remove all packaging materials, including any protective films or stickers from the
oven and its accessories.

2. Placement: Place the oven on a flat, stable, and heat-resistant surface. Ensure there is adequate space
around the oven for ventilation (at least 10 cm on all sides).

3. Initial Cleaning: Wipe the interior and exterior of the oven with a damp cloth. Wash the baking tray,
crumb tray, and wire rack with warm, soapy water, then rinse and dry thoroughly.

4. First Burn-in: To eliminate any manufacturing odors, operate the empty oven for approximately 15
minutes at the maximum temperature setting (e.g., 230°C) with the convection function. Ensure the room
is well-ventilated during this process.
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Figure 3: Oven dimensions for proper placement.



N
AN

Misura Compatta

Hisense

Figure 4: The 30L capacity oven fits compactly on a counter.

5. OPERATING INSTRUCTIONS

This section details how to use the various functions of your Hisense HOM30M electric oven.

Basic Operation

1.

Prepare Food: Place your food on the baking tray or wire rack.

2. Insert Tray: Carefully slide the tray or rack into the desired level inside the oven.
3.
4

Set Temperature: Turn the Temperature Knob to your desired cooking temperature.

. Select Program: Turn the Program Knob to select the appropriate cooking function (e.g., top heat,

bottom heat, convection, rotisserie).

Set Timer: Turn the Timer Knob to the desired cooking time. The oven will begin heating. The internal
light will illuminate during operation.

Completion: Once the timer reaches zero, the oven will automatically turn off, and a bell will sound.

Cooking Functions

« Convection Cooking: This function uses a fan to circulate hot air, ensuring even heat distribution and



faster cooking. Ideal for roasting and baking.

» Rotisserie Function: For roasting whole chickens or other meats. Secure the food on the rotisserie spit
and select the rotisserie program.

o Automatic Programs: The oven may include pre-set programs for common dishes. Refer to the
program knob for available options.
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Figure 5: Uniform cooking results with convection.
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Figure 6: Oven in use, demonstrating multi-phase cooking capability.



Figure 7: Example of food being cooked inside the oven.

6. MAINTENANCE AND CLEANING

Regular cleaning and maintenance will ensure the longevity and optimal performance of your oven.

1. Always unplug the ovenfrom the power outlet and allow it to cool completely before cleaning.

2. Exterior Cleaning: Wipe the exterior surfaces with a soft, damp cloth. Do not use abrasive cleaners or
scouring pads.

3. Interior Cleaning: For spills and splatters, wipe the interior with a damp cloth and mild detergent. For
stubborn stains, a non-abrasive oven cleaner designed for conventional ovens can be used, following the

product instructions carefully. Ensure all cleaner residue is removed.

4. Crumb Tray: The removable crumb tray should be cleaned regularly to prevent grease buildup and
potential fire hazards. Slide out the crumb tray, discard crumbs, and wash with warm, soapy water. Rinse
and dry thoroughly before reinserting.

5. Accessories: Wash the baking tray, wire rack, and rotisserie accessories with warm, soapy water.



Figure 8: Removing the crumb tray for cleaning.

7. TROUBLESHOOTING GUIDE

If you encounter any issues with your oven, refer to the table below for common problems and solutions.

Problem Possible Cause

Oven does not  Not plugged in; power outage;

turn on. timer not set.

Food not Incorrect temperature or program
cooking setting; oven overloaded; improper
evenly. rack position.

Smoke or odor
during first Residual manufacturing oils.
use.

Timer reaches
zero but light Minor electrical anomaly.
stays on.

Solution

Ensure the oven is plugged into a working outlet.
Check circuit breaker. Set the timer.

Verify temperature and program. Avoid overloading.
Adjust rack position for better air circulation. Use
convection function.

This is normal. Ensure good ventilation during the
first burn-in. The odor will dissipate.

Unplug the oven for a few minutes and plug it back
in. If the issue persists, contact customer support.

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

8. TECHNICAL SPECIFICATIONS

Feature Specification



Feature Specification

Brand Hisense

Model Number HOM30M

Capacity 30 Liters

Product Dimensions (D x W x H) 40.6 x 52 x 31.7 cm

Weight 8.5 kg

Color Black

Special Features Automatic cooking, Rotisserie, Timer

9. PAackAGE CONTENTS

The following items are included in the product package:

o Hisense HOM30M 30L Electric Oven
o Baking tray

e Crumb tray

o Wire rack

o Rotisserie spit (if applicable to model)

o User Manual

10. WARRANTY AND CUSTOMER SUPPORT

Your Hisense HOM30M Electric Oven comes with a manufacturer's warranty. Please refer to the warranty card
included in your package for specific terms and conditions, including the warranty period and coverage details.
For technical assistance, troubleshooting beyond this guide, or to inquire about warranty service, please
contact Hisense customer support. Contact information can typically be found on the Hisense official website
or on your warranty documentation.

© 2026 Hisense. All rights reserved.
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